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Big Daddy D
2 eggs, 2 kinds of meat
2 pancakes, home fries & toast 9

Omelets & Frittatas
Served w/ home fries & toast
Sicilian
Ssusage, peppers, tomatoes & provolons
Greek
Mushrooms, olives, spinach & feta
Western
Ham, peppers, onions & American cheese
The Brat 8.
“our choice of three:

meats, veggies or cheese each additional itemn 50

Meats ~ bacon, ham, kiglbasa, corned beef hash, hot or sweet sausage

“Yeggies ~ rossted red peppers, onicns, garlic, spinach, tomatoes, mushrooms or olives, artichokes

Cheese ~ gorgonzeols, fets, provelone, american, cheddar, parmesan

Crinks
Bottomless Coffes or lced Tea
Tea ~ earl grey, orange spice or lipton
COrange juice, whole milk or chocolate milk

Pepsi, dist pepsi or ginger ale 2. each

Happy Waitress
2 jumbo eggs, toast & home fries 5.
Add your choice of meat for 2.

Bagel & Lox
Smoked salmon, tomatoes

onions, ceam cheese & capers 9.

Breakfzst Sandwich
Served w/ home fries
Bacon, egg & cheese on your choice of bagel, oroissant or toast 7.

Catmesl
Served w' brown sugar & milk 4.
Add seasonal fruit for 2.

Pancakes & French Toast
served w' sweet oream butter & syrup

Cubby (1 cake or slice) 2.
Mamma Bear (2 cakes or slices) 4.
Fapa Bear (2 cakes or slices) a.

additicnal items .50/each

bananas, walnuts, chocoolste chips, mascarpone, bemy sauce or seasonal fruit
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Wraps
Served w'hand cut chips

Chideen Athena
Marinated chicken grilled w/ sautéed spinach, roasted red peppers, garlic, onicns topped w' umbled feta

Adriatic
Grilled Ahi tuna, kalamata olives, caramelized onions, potatoes, spinach & merinated artichokes

Roman
Filet tip w/ caramelized onions, roasted red peppers & horseradish aioli 8

Falermo

Marinated artichokes, seascnal vegetables, roasted red peppers, caramelized onions, spinach & gorgonzola

Napoli
Marinated chicken w/ bacon, lettuce, tomate & cheddar 7.50

Sides
Hand cut fries or chips 2

House salad or seasonal fruit 3

Italizn Deli
“four choice of fresh sliced meats & cheese
Served w' lettuce, tomato, pickle & hand cut chips
& each
Meats ~ Cappicolla, corned beef, roast beef, tavern ham, honey maple turkey
Cheese ~ gorgonzola, feta, provolone, american, cheddar
Specialty dressings ~ horseradish aoli, red pepper acli, honey mustard, pomery mustard

Salads
Served w/ garlic toast

Micoise
Ahi tuna, artichokes hearts, kalamata olives, northern beans & herbed potatoes

House
Roested red pepper, northern beans, gorgonzels & balsamic vinaigrette 8.50
Add Chicken 4 Ahi tuns or stesk &

Drinks
Bottomless Coffes or loed Tea
Tea ~ earl grey, ocrange spice or lipton
Orange juice, whole milk or chocolate milk

Pepsi, diet pepsi or ginger ale 2 Each

9.50

850
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Antipasti

Calamari and Shrimp
Sautéed in a sweet garlic oil with fresh baby spinach 12
Hot sausage and Peppers
Served in an herb white wine and butter sauce &
Greens and Beans
E=zcarole and northern beans sautéed in seasoned garlic oil &
With Hot Sausage 11
Mozzarella Pemodore

Frezh mezzarella pan fried served with a fresh plum tomato and basil sauce 10
Piatto Forte
All entrees are served with a bread basket, house salad and homemade pasta

Veal Chep — House cut bone in veal chop char-grilled and served with rosemary au jus 40
Filet Mignon — Prime: cut filet char-grilled with roasted garlic herb butter and sweet peppers 39
Veal Bocacini — Griled veal medallions over sautéed spinach with roasted peppers and griled jumbo shrimp 34
“eal and Peppers — Veal medallions sautéed with sweet and hot peppers in a blushed garlic

butter sauce 28
“eal Milaneze — Sautéed veal with jumbo lump crab meat in a fresh almond scallion butter 34
Ravicli — Homemade raviolis. Ask your server for tonight's preparation
Market Fizh — Ask your server for detailz on today's selection
Linguine Pescatore — Homemade linguine tossed with black mussels, jumbo shrimp, clams and
calamari in a blush tomato oil tepped with fresh basil 35
Lobster Ravioli — Ricotta and lobster filled raviolis in a lobster sauce with jumbo shrimp 33



