
 
Starters 

 

Olives: An Italian Herb and Oil Mix Served with Sliced Baguette   

 Available in a Boat or a Bowl     4/6 

 

Cheese Plates: 

The Perfect Snack: Aussie Cheddar, Creamy Havarti and Gouda Served with Salted 

Almonds, Sliced Apples, Balsamic Glaze and Sliced Baguette     10   

  
Bessie Ma Mucho: Soft Ripened Brie, Marieke- Fenugreek Gouda, Le Gruyere, 

Morbier from France Served with Dates, Apricot Jam, Almonds, Apples and  

Sliced Baguette     13 

 

Don Quixote: Mahon with Oil and Tarragon, Drunken Goats Cheese, Manchego, 

Serrano Ham and Arbequina Olives Served with Marcona Almonds, Quince Paste and 

Sliced Baguette      17   

  

 

 Pate Plate: 

 Your Choice of Truffle Mousse or Country Pate: Served with Cornichon, Olives, 

Coarse and Sweet Mustard, and Sliced Baguette     11 

 

Charcuterie Plate: 

Prosciutto, Old Forest and Toscano Salami: Served with Coarse Ground Mustard and 

Olives     10 

  

 Frites: 

 Pomme Frites: Large Cone Served with Our House Dipping Sauces     7 

 Truffle Frites: Pomme Frites Tossed in Black Truffle Oil and Grated Reggiano     10               

Add Crispy Prosciutto or Fried Egg     2  

                   

Soups, Salads & Such 

 

French Onion Soup: Caramelized Onions in a Rich Beef Broth with Toasted Croutons               

and Melted Gruyere Cheese     6 

 

Soup Du Jour: Served with Sliced Baguette; Please Ask Your Server 

Available in a Cup or a Bowl     4/6 

 

Pear and Pistachio: Triple-Cream Brie, Asian  Pears, Pistachios, and a Red Raspberry 

Vinaigrette over a Bed of Arugula and Romaine     13 

 

Beet & Fennel: Roasted Beets and Fennel on a Bed of Greens with Our House 

Vinaigrette and a Dollop of Creamy Blue Cheese     9 



 

Grand Caesar: Warm Grilled Chicken, Roasted Tomatoes, Crispy Prosciutto, and 

Parmesan, Served Over a Bed of Romaine and Arugula, Topped with our House Caesar 

12 
 

Goat’s Cheese Wedge: A Wedge of Iceberg covered with Greens, Dried Cranberries, 

Slivered Almonds and Pan-Seared Goat’s Cheese Rounds, Finished with a Smooth 

Balsamic Vinaigrette  

14 

 

Four Cheese Mac & Cheese: Sharp and Mild Cheddar, Asiago and Parmesan,  

Available in a Lunch or Dinner Portion      7/9   

 

Paninis, Sandwiches & Burgers 

 

Meatloaf Panini: Slices of a Braised Red Onion, Pork ,and Sirloin Meatloaf with 

Spinach, Provolone, and a Roasted Red Pepper Ketchup on Grilled Ciabatta, Served 

with Homemade Chips      10 

 

Caprese Panini: Heirloom Tomatoes, Fresh Mozzarella, Basil, Spinach, and Drizzled 

with a Garlic Vinaigrette on Grilled Herbed Ciabatta, Served with Homemade Chips     9 

 

Reuben Melt: Corned Beef, Melted Gruyere, Garlic and Caraway Kraut, and a Red 

Pepper Thousand Island on Grilled Peasant Bread, Served with Homemade Chips     14 

 

*The Classic Burger: Chargrilled Ground Sirloin on a Scortino’s Bun With Lettuce, 

Tomato and a Pickle, Served With Pomme Frites, Mac & Cheese or a Side Salad     10 

Add Nueske’s Bacon or Fresh Mushrooms     2 

Add Cheddar, Provolone or Gruyere     2 

 

Turkey Burger: Sautéed Apple and Chipotle Turkey Burger with Raw Red Onion and 

Melted Muenster, Served on a Whole Grain Bun with our Homemade Chips     12 

 

Pizza 

Cinqua Terra: Tomato, Pesto, Fresh Mozzarella and Parmesan, Served with a Bed of 

Greens    9 

Add Nueske’s Bacon, Salami Toscana or Fresh Mushrooms     2 

 

Margherita: Spinach, Basil, Brie, Fresh Mozzarella, Garlic, White Wine, and Tomatoes, 

Served with a Bed of Greens     12 

 
*Add Side Salad to Any Menu Item for $3.00    ***Warning: Consuming raw or undercooked meat, poultry, seafood, 

shellfish and eggs may increase the risk of food borne related illness 


