
Appetizers and Soup

Salads

Sandwiches

Dinner Entrees

prosciutto di parma
served over arugula salad, white balsamic vinaigrette
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with garlic, herbs, topped with Provel cheese

raspberry dipping sauce

crispy strips of portobello mushroom, pesto dipping sauce

with garlic aioli and spicy marinara

more crab, less bread! served wih garlic aioli

grilled chicken, baby greens, dried cranberries, toasted walnuts, 
crumbled blue cheese with white balsamic vinaigrette

Our miracle hangover cure! A juicy 1/2-lb burger topped with grilled 
onions, mushrooms, bacon & fried egg, covered in melting Provel cheese
Served with a Budweiser “Tall Boy       19       Burger only     15
our juicy 1/2-lb angus burger      13     add cheese, toppings     $1 each

with ripe pear, smoked ham, fontina cheese & glazed pecans, tossed with 
poppyseed dressing

crisp romaine, roma tomato, gorgonzola, red onion, horseradish cream, 
topped with grilled tenderloin, balsamic vinaigrette

shaved ribeye, broccoli rabe, mushrooms, mozzarella

with pesto, fresh mozzarella, roasted pepper and arugula, on a 
tomato-herb ciabatta roll

pasta rolls filled with a rich veal-cheese mixture

with sausage, broccoli rabe and mushrooms

light pasta layers filled with beef, veal and sausage

breast of chicken in a light sauce of amaretto and apples

on mediterranean olive salad, steamed rice

“bitter sweet” with balsamic vinegar, honey, thyme

savory chianti butter, steamed rice

sundried tomato-mascarpone ravioli, drizzle of olive oil

tender USDA Choice filet mignon with mushroom wine sauce, 
covered in melting provel cheese

with crisp fries, seasonal vegetable

chef ’s daily preparation or topping

crisp romaine, housemade croutons, garlicky dressing with freshly grilled 
breast of chicken          15         with crispy crab cakes        18

today’s soup, from our “cucina” to you

sausage-stuffed mushrooms

warm brie appetizer

portobello fries

crisp-fried calamari

crab cake appetizer

autumn salad

il brutto Americano “The Ugly American”

spinach salad

Harry’s steak salad

Italian beef sandwich

chicken ciabatta

housemade manicotti

orrecchiete alfredo

lasagna della nonna

pollo di saronno

prosciutto- wrapped breast of chicken

pork chop agrodolce

roasted salmon filet

crispy-skin striped bass

bistecca alla cielo*

flatiron steak

chef ’s fish sandwich

caesar salad

zuppa del giorno

*Consuming undeercooked or raw seafood or meat may be hazardous 
to your health, especially if you have certain medical conditions. 

A service charge of 18% is automatically added to parties of 6 or more. 


