Appetizers

Roasted Four Onion Soup

Herb croustade, Imported Swiss 

~$7~ 

Mussels
Wild Canadian mussels, shallots, garlic, fresh herbs, butter, wine

 ~$11~

Oysters
Panko-sesame fried, Asian slaw, lime wasabi aioli 

 ~$12~

Crispy Fried Tofu

Warm cucumber-cilantro salad, ponzu dipping sauce

~$7~
Tuna Martini 
Ahi tuna, wonton crisps, wakamee salad, avocado, spicy sauce 

 ~$13~

Dionysis Salad
Baby arugula, house cured duck prosciutto, fig vinaigrette, Humboldt fog blue cheese 
~$11~

Maine Lobster Mac and Cheese

Pedro Jimenez Sherry drizzle

~$12~  
Artist’s Plate

A selection of the finest imported Sopressata, Parma ham, Assorted Cheeses, marinated olives, vegetable preparations, legumes

                                                         ~$14~ 

Caesar Salad

Polenta croutons, shaved Parmesan 

~$9~

Consuming raw or under-cooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness especially if you have certain medical conditions.

Pasta / Vegetarian

Penne Pomodoro

Fresh plum tomatoes, basil, shaved reggiano

~$17~

With Shrimp

~$21~

Ravioli

Fresh pasta pillows, filled with house made sausage, spinach, pecorino romano cheese

~$12/$20~

Vegetable Pot Pie

Fresh winter vegetables, tofurky, fresh herbs, green onion biscuit crust

~$16~

Seafood 


 Alaskan Salmon
pan roasted, porcini-pea risotto, truffle vinaigrette 

~$26~ 

Mediterranean Black Bass 

Pistachio-green tea crust, orange burre blanc

~$25~ 

Tilapia

Garlic herb crust, grilled gulf shrimp, basil coulis

~$24~

Dorado 

Venezuelan corn cachapas, avocado salad, lime-cilantro vinaigrette  

~$24~

 Consuming raw or under-cooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness especially if you have certain medical conditions.
Meats

H.V. Duck Breast
Pan seared, Smoked tomato flan, pinot noir sauce

~$24~

Prime T-Bone

Hudson Valley Cattle Company 100% grass fed beef, simply grilled with sautéed mushrooms and onions, potato-manchego soufflé

~$33~

Bracciole  

Tender slices of sirloin stuffed with mushrooms, prosciutto, spinach and imported sharp provolone, baked in a light tomato sauce

~$23~
Organic Airline Breast of Chicken
Coach Farm’s goat cheese stuffed, pecan, sage, brown butter pan sauce

~$22~

Rack Of Lamb 
Rosemary roasted NZ rib chops, mashed potatoes, sauce Diane

~$28~

Sides

~$6 each~

Roasted Brussel Sprouts, Asparagus, or Baby Carrots

Chef/ Owners

Megan Fells/ Charles Fells 

Chef de Cuisine

Angelo Alarcón

Consuming raw or under-cooked meat, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness especially if you have certain medical conditions







