With bacon, potato hash and toast

EGGS BENEMICE ...........ouiiiiiiiii st 13
Poached eggs and Canadian bacon, topped with a Hollandaise sauce. Served on an English muffin with potato hash.

Add shrimp $7

Traditional OIIEIETEE .............oo.ooooveeeeeeeeeeeeeeeeee oot e e se e s seeesesesase s se e se et eesessesseeseseseeeees 12
With cheddar cheese, served with potato hash and toast
Create YOUr OWIN OIIEIEHE! .................ooovuivoeeeeeeeeeeeeeeeeeeeeeeee oo ees e seeeess e ses s seess e ess e essesesees 15

Add any of the following items to our traditional omelette: bacon, ham, onions, tomatoes, cream cheese,

mushrooms, spinach, broccoli, asparagus. Served with potato hash and toast

REdA FOX FIALA ................oovooooooeoeeeeeeeeeeeee oo eseeeees 17
Chef's choice spring vegetables, smoked beef sausage and feta cheese

Pesto, RICOMA & EGZ P .........cooooiiii sttt een 13
Chopped pesto, creamy ricotta, fluffy eggs, served on a pita bread and baked in the oven

FYENCR TOASL ...ttt s ettt ensenae 11
Garnished with sugar powder

Belgian Waffles ......
Homemade Crepes
FrI@A DOUGN ...ttt
AVOCAAO TOBASL ...ttt sttt s st ss s st ens e s nassenas
With two eggs and potato hash. Add grilled shrimp $7

SRAKSIOUKR ..........o.ooiviiiiiic ettt sttt st s et s s b aesesaneesans 14
Roasted red peppers, caramelized onions and eggs, baked and topped with crumbled feta cheese, served with whole wheat toast

BaCON .......ooooo s 4 AsiagoBagel ..o, 8
Hot Italian Sausage .............cc.cccooovvunnnn. 5 UG He E L CEI e L

q Asiago Bagel................cocoooiiiiinine 8
Fresh Fruits ...............ccccoooovviiiii 6 With organic egg, prosciutto di parma. arugula and cheese
Potato Hash ..o, 6

BRUNCH MENU

Sundays 10am - 2pm

Travel Through The World Breakfast

¢ Taste of Istanbul 30
Four eggs, sliced beef sausage with side of fresh sliced
tomatoes, feta cheese and potato hash. Served with
pita bread and hummus

¢ Taste of Italy 30
Buratta cheese, two eggs sunny side up, prosciutto di
parma, basil pesto, Genoa salami and tomatoes.
Served with potato hash

® Taste of Quebec 30
Two eggs, french toast, Canadian bacon, brie cheese
and fresh tomatoes

® Taste of Mediterranean 30
Eggs, 7 oz New York strip, 4 oz grilled salmon,
heirloom tomatoes and feta cheese. Served with
potato hash and whole wheat toast

¢ Taste of New England 30
Two eggs, grilled house-made lItalian sausage,
grilled oysters, topped with tomato, bacon and olive
oil. Served with potato hash and whole wheat toast

¢ Taste of Albania 30
Two eggs, peppers and cream dip, grilled steak, feta
cheese, Albanian salad tossed in oil and vinegar.
Served with potato hash and toasted whole wheat toast

Build Your Own Bloody Mary

Regular Bloody Mary 9
Bloody Maria (Tequila) 10

Add: Chilled Shrimp 3.50 « Raw Oysters 2 (per piece)
Raw Clams 1.50 (per piece) * Bacon 2

Mimosa

® Traditional 9/glass - 30/carafe

® Tequila Sunrise Mimosa
Tequila, prosecco, orange juice

11/glass - 35/carafe

¢ Blushing Mimosa 10/glass - 33/carafe
Orange juice, pineapple juice, grenadine, prosecco

* Pomegranate Blush 10/glass - 33/carafe
Pomegranate liquor, prosecco
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LUNCH MENU

Dinner Menu Available All Day

Appetizers

OYSters ROCKEFEIIEY .............cocoooiiiiiiiiiiiiiiccc ettt 20
Spinach galliano fontina cream sauce

New YOrk Style CalamaArT ..............cocooiiioiiieiieieiieieeee et sesensesns 19
Sautéed with capers, Kalamata olives, hot cherry peppers and garlic in a lemon white wine sauce

Fried CAlAmIAYT .........c.coooiiiiieiiie sttt et nsesenen 17
With fried zucchini and hot cherry peppers, served with marinara sauce

Maryland Crab CaKes.................coociiiiiniinicie ettt ettt 17
Served over baby arugula with a chipotle vinaigrette

ShrimpP & SCALLOPS ..........oooviiiiiieiieee ettt s s s s sseses 17
Wrapped in bacon over a homemade crostini in a Gorgonzola sauce

Grilled Zucchini ROIANI ............cooooiiiii sttt 16
Stuffed with herb goat cheese, battered and lightly fried over tomato sauce, garished with baby arugula

FIG FIAt BYEAM ..........o.ooviiiieiiiii ettt ettt 16
With homemade fig jam, fresh baby arugula, mozzarella cheese and prosciutto di parma

ZUPPA A€ MUSSEIS ..ottt sttt ettt se s s nenaes 14
With kale and light fra diavolo sauce

Baked Clams CASINO ............co.oooviiiiiirieiii ettt ettt essesssssnsenans 16
Topped with bacon, stuffed with seafood in a lemon white wine sauce

Surf & Turf CArpaCCINO ............c.ocoiiiiiiiic ettt 22

Cured salmon and beef tenderloin carpaccino with chopped red onions, capers, Chianti pecorino cheese, organic
arugula, finished with truffle oil

Prime Angus Beef SPring ROIIS ...............cc.oo.cccoooivviiiiiveioieerecoeeeeeoeeeeeeoeseeseeeseseesoe oo eeeessnsseenees 15
Stuffed with corn, hot chipotle pepper, served with chipotle aoili
Polenta DUSEd SCALLOPS ................oo.oorvvueiveeieeineeieseseesessesssse s 18

Corn purée, cranberry jam, gamished with carrot infused oil

Salads

All our greens and vegetable products are organic
ADD: chicken ... 6 ¢ grilled salmon ... 8 * blackened swordfish ... 9 * grilled shrimp(2pc) ... 10

CLASSIC CACSAY ...ttt s et b s et s bbb s s s e seseses s s sesesasasasaesesns 13
Crispy romaine lettuce and whole wheat croutons in a homemade Caesar dressing
Red FOX SigNAtUYE (G) ........c.ovuoiiiiiieieiicieeiete ettt se i 14

Baby arugula, apples, walnuts, fresh strawberries, dried cranberries, grape tomatoes and cucumbers, garnished with
feta cheese in a white balsamic vinaigrette

GAXAEI (G) ...ttt sttt ettt e st s st 8
Mesclun greens, fresh tomatoes, cucumbers, shaved red onions and olives with a balsamic vinaigrette
Roasted Red BEEt .............cooooiiiiiiiie ettt een 14

Roasted beet tartare, layered with goat cheese, honey glazed walnuts, garnished with a fried goat cheese croquette,
drizzled in balsamic and olive oil

FAG & BIUE (G) ..oooooooooeeeeeeee oo eeeeeeoeeeee e eeeeesseeee s eeeeseseee e 17
House salad mix combo, tomatoes, cucumbers, dried figs and blue cheese, crispy bacon with honey balsamic dressing
Prime STCAK ..ottt ettt et e et et etea et e e e st eeeeeee e e e enns 25

House salad mixed greens combo, tomatoes, cucumbers, olives, topped with honey glazed walnuts, crumbled Gorgonzola
cheese, balsamic dressing

GIEN LOCHEN (G) ..ot 25
Shrimp, mushrooms, grilled chicken, over a bed of greens, cucumbers, tomatoes, olives and balsamic dressing
Truffled Burrata (G) ...........ccocooiiiriiieee ettt 18

Local heirloom tomatoes, basil pesto, truffled burrata, in an aged balsamic

Build Your Own Cocktail Platter

Served with cocktail sauce, horseradish and Chianti Mignonette

Half Maine Lobster 20 ¢ Oysters 3.50 ¢ Clams 2.50
12 Steamed & Chilled Mussels 8 ¢ Chilled Shrimp 5

Soups

Lobster Bisque 14

Minestrone Barley Soup 7
Vegetable soup with tomato broth

(G) = Gluten Free. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne ifiness.

Build Your Own Meat & Cheese Selection

Served with mixed ofives, grilled sweet peppers and jalapefio peppers

® Prosciutto Di Parma
® Capicola

® Sopressata
¢ Smoked Beef Hot Montenegro Sausage

Enjoy cheeses imported from different parts of the world

g- ¢ Gorgonzola Cheese: U.S
Subtle earthiness and creamy texture, blend of
cow and sheep milk, aged a minimum of 90 days

| » Queso Manchego: Spain
Sheep’s milk from Manchega breed of sheep,
aged for 12 months

® Black Truffle Pecorino
Toscano
Imported from Italy, Rome

¢ Extra Sharp Cheddar: Vermont
Aged a minimum of 24 months

* Smoked Maasdam: Holland
Traditional semi hard Dutch cheese from
cow’s milk aged for 4 weeks

¢ Chianti Pecorino Toscano: Italy
Sharp cheese marinated in chianti wine

Enirées

Smoked Mozzarella & Asparagus Ravioli ... 18
In a tomato basil pesto sauce

ChICKEN PICCALA ..ottt ss s 17
Mashed potatoes, broccoli, in a caper lemon butter white wine sauce

REA FOX ZUPPA ...ttt 29
Pan seared scallops, clams and mussels in a fra diavolo sauce over linguini pasta

GIALIEd SAIMIOM ...ttt ense s seen 20
Grilled zucchini and asparagus over greens, drizzled with an aged balsamic glaze

Grilled Center Cut of Swordfish (8 0Z.) ...........cocooiiiii s 22
With an asparagus risotto with aged balsamic glaze

6 0Z. FIlet MIGIOM .............cocoooiiiiiiiiiiici e 30

Served with mashed potatoes, grilled zucchini and onion rings

Sandwiches & Wraps

All sandwiches & wraps come with your choice of salad, fries or homemade potato chips

TUFKEY CIUD ..ottt ettt eseee 15
Grilled whole wheat bread, crispy bacon, mozzarella cheese, lettuce, tomato, onion and mayo

REUDEIL ...ttt st s 16
Corned beef served on rye bread with mozzarella cheese, sauerkraut and thousand island dressing

Philly Steak PAII ............cooooviiiiiiiieieiee ettt 18
Prime steak, mushrooms, shaved onions, mozzarella cheese and chipotle aioli

Chicken Parm GIIAEY ...................coooovviiviiiiieeeeeecieeieseeees e 15
Mozzarella cheese and a homemade tomato sauce

Italian CombO GIINAET ...............cccooiiiiiiiiiie ettt sseen 15
Turkey, ham, Genoa salami, lettuce, tomato and onion with mozzarella cheese - your choice of hot or cold

BUFFAIO WP ...t seeen 13
Crispy chicken, lettuce, tomato, onion, hot sauce and blue cheese dressing

Chicken Ca@SAr WIAP ..........cooiimiiiiiieiiieiees ettt ettt ss s st s 14
Grilled chicken with romaine lettuce, homemade croutons and Caesar dressing

Chicken TENAEr WEAP ............ccoooiuiiiiiiiiiiieieetete ettt s et sse s st ensees 14
Cheddar cheese, lettuce, tomato, onion and honey mustard

8 0z. Angus Prime Beef CheeSebUrger ..o 18
Angus prime beef served with lettuce, tomato, onion and cheese on a brioche roll - Add bacon $2. Add lobster meat $6

8 0z. Angus Prime Beef Gorgonzola BUXgEr ................c..cccoovoiieiiiiiiirieiesieniinieieseesies s seseenenes 19
Topped with Gorgonzola and hot cherry peppers served with lettuce, tomato and onion

Blackened Chicken PAMINi .....................cccooooiivvooiiioioeeooeooooeeeeeeeeeesee oo eseeeeeesees s eeeeseensse 16
With impastata cheese, fresh baby arugula, heirloom tomatoes, grilled mild jalapefio peppers

Grilled Chicken Pesto PAIIN .................ccccooooovvvoecooooooeveeoeeoseeeeeeeeeeeee e seesoeeseeeeessenssssseeeesees 16

Served with roasted red peppers and impastata cheese
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