Glen Mikowski
Chef de Cuisine

ANTIPASTI

TO START OR SHARE
Crispy Fried Calamari, Pepperoncini and Peppers with Marinara or Llemon Aioli
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Antipasto to Share Prosciutto di Parma, Salami, Artichoke Hearts, Cheese, Olives and Peppers
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SALADS AND SOUP
Mixed Greens with Cucumber, Red Pepper and Herbed Garlic Vinaigrette

Grilled Asparagus and Tomato Salad with Goat Cheese, Figs and a Roast Shallot Vinaigrette
Rustic Housemade Mozzarella and Tomatoes with Basil and Extra Virgin Olive Ol

Caesar Salad with Parmigiano Reggiano and Croutons
Add Pan Roasfed Chicken or Sautéed Shrimp

Tomato Bisque with Pesto
Sausage and Cannellini Bean Soup
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Minestrone Soup

BIGGER. SALADS

Cobb Salad with Gorgonzola, Bacon, Hard Boiled Egg, Chicken, Tomato and Avocado $11.50
Spinach and Local Arugula  Tossed with Red Onion, Bacon, Tomato, Toasted Pecans
and a Balsamic Bacon Dressing with Mustard and Honey $ 9.75

Shrimp Scampi Salad  Chilled Shrimp Tossed with Angel Hair, Spinach, Tomatoes, Peppers,
Cucumbers and a lemon-Parmigiano Vinaigrette $11.95
Substitute Sautéed Flounder $14.95

Chicken Salad  Roasted and Chilled Chicken Breast in Basil Pesto Aioli with Cherry
Tomatoes and Baby Greens (Available without Mayonnaise) $ 9.50

WHOLE WHEAT
PASTA AVAILABLE.
JUST ASK YOUR SERVER.

MORE—

FORC PARTIES OF 8 ORC MORE
AN 18% GRATUITY WILL BE ADDED.




SANDWICHES

HOT FROM THE OVEN AND THE PRESS
The Portabella  Girilled Portabellas, Roasted Peppers, Herbed Ricotta and Spinach

The Caprese Panini  Housemade Mozzarella, Tomatoes and Basil

The Ham and Cheese Panini Shaved Ham with Fontina Cheese, Tomatoes and Arugula Pesto
The Meatball Sub  Meatballs and Red Sauce with Mozzarella on a Hoagie

The Burger House Ground Chuck on a Roll with Leftuce, Tomato and Onion

The Brooklyn Spicy Sausage and Peppers on a Hoagie with Mozzarella and Parmigiano

CRISP AND COLD
Local Shrimp Salad on Shaved Romaine with Lemon Thyme Vinaigrette with Cibatta

B.L.TM. Housemade Mozzarella on our B.L.T. with Basil Pesto Aioli on a Baguette

All Sandwiches Served with Choice of Pasta Salad or Housemade Potato Chips

FANVORITI

Penne Pomodoro Ripe Tomatoes Stewed in Garlic, Onion and Olive Ol
Tossed with Semolina Penne and Basil

Wild Georgia Shrimp and Blue Crab tossed with Feftuccine and Tomato Fondue
Fettuccine Alfredo with Marinated and Roasted Chicken or Sautéed Wild Georgia Shrimp
Chicken Picatta  Sautéed Chicken Breast over Angel Hair with Spinach and Artichokes

ROMAN STVYLE PIZZAS

THIN, CRISP, LIGHT AND QUICK FROM OUR 600-DeGRE€€ BRICK-FLOORED OVEN
Margherita  Sliced Tomato, Housemade Mozzarella, Basil and Extra Virgin Olive Ol

Gorgonzola Wilted Spinach, Gorgonzola Cheese, Prosciutto and Mozzarella
Salsiccia Tomato Sauce, Spicy Sausage, Provolone and Rosemary Ol
Or Build Your Own! You design it, we'll cook it!

CHOOSE ONE FROM EANCH CATEGORY
Coffee, Tea, Sodas

NE€IGHBORHOOD ITALIAN

CATERING: Anytime

Glynn County says the consumption of raw or undercooked foods may be hazardous to your health.

Wine by the Glass or Botile

$8.75
$8.50
$8.95
$7.25
$7.95
$7.25

$8.50
$8.50
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SALADS SOUPS PASTAS
: : Fresh Squeezed Lemonade $2
Mixed Greens Tomato Bisque Penne Pomodoro Rofills oxira)
Caesar Sausage and Bean  Angel Hair with Spinach ' .
Spinach and Arugula Minestrone Fettucine Alfredo Beer by the Bottle, Pint and Pitcher

I.UNCH: Mon.-Fri., 11am - 2pm
DINNER: Daily from 5pm



