
� DAILY SPECIALS  � 

� SOUP  �
ROASTED PUMPKIN SOUP     

SALADS & COLD APPETIZERS  �
PINK MOON OYSTERS Served with cocktail sauce and fresh lemon $18.95

KALE CAESAR SALAD  Served with homemade caesar dressing and croutons  $14.95
ROASTED BUTTERNUT SQUASH SALAD  Served with mixed greens, pecans and 

dry cranberries in a honey citrus dressing   $14.95
FRESH MOZZARELLA DI BUFFALO  Served with brushetta over crostini $14.95

BRUSSEL SPROUT SALAD Served with chick peas, dry cranberries, bacon and 
percorino romano cheese in an olive oil dressing  $14.95

WEDGE SALAD Quartered piece of Iceberg lettuce topped with bacon, feta cheese, 
boiled egg, diced tomato, avocado and a creamy parmigiano dressing   $12.95

 � HOT APPETIZERS  �
BREADED PORTOBELLO  Topped with melted mozzarella, shallots & sherry wine 

sauce  $12.95
BROCCOLI RABE AND SAUSAGE  Sauted in garlic and oil   $14.95

KNUCKLES LOBSTER MEAT AU GRATIN  Served wtih garlic, lemon, 
breadcrumbs and gruyere cheese   $19.95

ZUCCHINI BLOSSOMS  Served Tempura style with cheese & marinara sauce  $15.95
BEEF BRACIOLE  Stuffed with roasted peppers, escarole, provolone cheese & diced 

garlic served in a tomato sauce   $16.95
SHORT RIBS  Slow cooked in a tomato ragu & served over mashed potatoes  $14.95
FRESH ARTICHOKE FRITTERS  Served with garlic, lemon and herb sauce   $14.95

� ENTREE  �
BUTTERNUT SQUASH RISOTTO Served with shrimp, onions & parmigano cheese  

$25.95
HOMEMADE CRABMEAT RAVIOLI  Served with diced tomatoes, garlic & oil and 

sprinkled with parmigiano cheese   $28.95
DRUNKEN DANCING CACIO E PEPE  Spaghetti with a touch of cream sauce with 

parmigiano cheese and black pepper over bolognese sauce   $25.95
  HOMEMADE MEAT LASAGNA  Baked with bolognese ragu and topped with melted 

mozzarella cheese  $25.95
GNOCCHOUSE   Special cut of chicken breast filled with mozzarella cheese, sausage and 

spinach wrapped with proscuitto and served with a red wine reduction sauce  $26.95
YELLOWFIN TUNA Served with sesame seeds in a soy ginger sauce   $29.95

      SALMON FILLET Served with spnach and shallots topped with mozzarella in a 
champagne cream sauce  $28.95    

    RED SNAPPER Pan seared with mixed vegetables and black rice with a touch of 
lemon $28.95

  GRILLED SWORDFISH  Served with canellini beans and topped with broccoli rabe, 
diced tomato and garlic and oil  $28.95

         SIRLOIN STEAK Served with peppercorn & mushrooms in a brandy sauce  
$35.95 

  WiFi Password is: Thinpizza
                                                                                                                                                                                                                    

THERE WILL BE AN  AUTOMATIC  20% GRATUITY ADDED FOR ANY PARTY OF 8 OR MORE  
																              

Tuesday - 50% OFF Pizza - PROMO CODE:  PIZZA


