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CALI SALAD $18
Baby arugula, frisée, avocado, shaved parmigiano, hearts of
palm, artichokes & citrus, tossed in a bright citrus-herb dressing.

CLAMS CASINO (6PC) $19
Little neck clams topped with bacon, peppers, onions,
garlic breadcrumbs, and finished with a white wine sauce.

CALAMARI CATADINA $21
Crispy sautéed calamari with garlic, cherry peppers, and broccoli rabe,
finished with blue cheese and lemon butter.

NONNAS RIGATONI $29

Rigatoni pasta with crumbled sausage, spinach, tomatoes, and
fresh mozzarella, served in a creamy pink sauce.

LOBSTER RAVIOLI $39

Lobster and ricotta-stuffed pasta in a lobster
brandy beurre monté, finished with lobster meat and
chanterelle mushrooms.

SURF + TURF $45
Petite filet mignon served over shrimp risotto with red wine demi-glace.

SURFSIDE TUNA $38

Grilled tuna with ginger balsamic glaze, Napa cabbage and bok choy slaw,
and sriracha aioli.

TRIFLE S$S14

Layers of chocolate and strawberry pudding, red velvet
sponge cake, fresh strawberries, and whipped cream.
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No splitting. No substitutions. No modifications. Offered on Saturday until 7pm.



