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Restaurant

APPETIZERS

Burrata Caponata  §19

Burrata cheese, egoplant caponata § toast polnts

Cream of:Chicken SOUP swall $6 large $7
Onion Soup Au Gratin  $9

ENTREES

Panko Encrusted Halibut $38

served over a creamy seafood sauce

Chipotle Shrimp & Rigatoni  $34

Jumbo shrimp sautéeo with spinach § sausage in a spiey chipotle pepper cream sauce,
tossed with fresh rigatonl pasta

Veal Cannelloni  $29

fresh pasta filled with ground veal stuffing. Baked with wmozzarella cheese and vodkn sauce

Chicken Eduardo  $29

Breaded chiclken cutlet topped with sliced tomato, tmw% sliced prosaiu’c’co,
melted wmozzarella cheese and vodka sauce. Served with penne vodka

Hanger Steak  $37

100z steak, creamy horseradish sauce, serveol with truffle fries

POP’k ChOPS stngle $34/doubl.e $4—4

shervy wine demi-glace with chorizo sausage and sweet peppers

DESSERTS

Caramelized Banana Cheesecake $12 Fudge Brownie with Ice Cream $12
Peach Bourbon Bread Pudding $12 Chocolate Lava Cake $12
Served warm with vanilla tee cream Served warm with vanllla tee cream

Tartufo $11 Peanut Butter Tartufo $11 Créme Bruleé $12




