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M@m - Sawsnge and becf stuffing, baked with marinara sauce wnd frexh whole milk mozzurella cheese 87
! le o Sautéed with gariic, onlons, et peppers, and prischie then Jinished with toasted bread crimbs and Romdio cheese. 38
{ alamari - Lightly floared and fried to a sweet and tender golden hrown .v;wrued with marinard sawce. 370
Cﬂ_ﬂaﬁ_ﬂm - Pan-fricd calumari steaks lupered with tamatnes, mozzarela, and baxil served with green pea-shoot and a balsamic vinegrette. S1

m‘l:._c‘mb_qﬂ_kﬂs - Twe phump craboakes pan-fricd to @ golden brown servoil with green pea=shoots,

diced tomatoes, and a horseradish-dijon oioll. 310

ine - resh vella - Servedd with frosit busil and baby greens then drisgled with edra virpln olfve oil & balsamic syrup. 57

&Mla_t_ﬁhmyﬂpﬂ;ﬁ - Stuffed ;uirh pur signatuve beef filling and buked with marirard sauce finixked with Romann cheese, §7
Mesthall or 5gusagc « Made duity and coversd with suutéed roasted rod peppers, carmulized onions, and hotemade mutinarg sence $7

{ =b ,ﬁh&ad ﬁlm'mp - Four jumbo shrimp stuffed with crab meal; haked then drizsled with Lemon-Chive Buster Sauce . §12

lumbe ,5'1;1'3? (Cocktail - Four colassat sized shrimp chitted and served with buby greens and cockuil sauve. £

i Ig_v,ggc ,Sgiacl A blend of Romaine and baby greens with i hers, red onions, and roasted red peppers. 34
Aggfp_gm - A blend of Komalne and baby greens snd piled witle Paraid proseiutn, salum, cappicola, antichekes, roasted peppers,

provolone, hot peppers, tund, and olives - $10

ngﬂr - Crisp romutne lemmce tossed wieh huuse made dfés&ing, roasted peppers, Kalomalte alives, and seasoned eroutons. $9
Add grilled chicken 86 Add five gritfed shrimp 38 Add blackened salinon b1

(alamari Salad - Tender catameri rings and rentacles mived with & blend of bell peppers, ontons, celery, Kulumarg olives , capers, and
exira-virgin olive oil lrigpéi[ over baby greens. §%

‘ Homémade Dressings
Parmesan Peppercorn = House Baku)qﬁc « Runch = House Halion = Creamy Blen
Add Crambly Blau §1.50 Side Cavser §3

.I‘l'-ﬂl_if“l.WEddiﬂéfm\!P: Thc perfect marriage of vegém&!éa.r, chicken, ud mearballs in @ savory chicken broth, 34

.S.{&Mg - Experienee our Chef’s tasty duily creation. = Cup §3 + Bawl 34

Puwludes your choice of & cup of soup or salad
* Al pur stpaks are purehised wer-aged for @ minimam 38 days for peak flavor and tenderness. Please enfop!
=411 enirees gre scrved with chef's choice of mashed potatoes and fresh vegetables,

H op Sirhaity - 72 g chaice sirtoin center cut for o strlp siyle steak whick i full of flaver seasoned and grilied 1o perfection, $17

Siteak Mancini - Sume as our Top Sirloin the addition of o sauce made from rousted red peppers, carmatized onions, garlic, basit, and Maderia wine. 51%
Niﬁﬁpﬁg - Generoushy cut 14 oz from the center of the striploin,’ This cut 1 very thick, well marbled, seasened, and grifled ta perfection. §1%

D@lmm - Qur ribeye i o full pound of well marbled choice beef seasoned and grilled to perfection. 520
Eﬂg‘;_M_iglm - "King of steaks” -this center cut 10 of filet is seasuned and grifled to perfection. 334

* Maytuy Bleu §4 = Sauzéed Witd Mushrooms with garlic and fresh kerbs 83 » Carmalized Onlons §2 +

Meat Temperatyres
Rarc Decp rod, cool center
Medium Rare . Bright red, rivnm iemperature cemer
Medivm Rosy pink 1o red, warm center
Medium Well . Very little pirk, warnt throughont
‘Well Done No pink, fends to be dry

* Steaks prdered modium well and well done may be bunerflied to rednce cooking times *

Executive Chef Shawn Vendetti C.1A. Gran‘nmé ‘i
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Pesce
] Includes your choice of @ cup of soup or salad
Mﬂalmmﬁlﬂ - Fresh salman file! with lemon-pepper seasoning Brolled 1o perfection served with rissoty of the day,
‘ grilled asparagus, and o lemon-chive bacrre blanc. §17
{ '!Opginn = ¥The Sun Frunyiveo Favorite™ clams, wiissels, calumari, shrimp, scallops, and fresh fisk, Sauwided witk garlic, fennel, and
veatlinne thae yimrmard fn yrdite sis, fd fuswed, a0il towode bavdh Fimiofosd ity dizosd dpmanigmp, fomnle banil, snd
gavlic cronstinis served pver linguini. 337

d Atlantic Salmon - Oven-roasted crab stuffed salmon filet with risotto of the day, gritled asparages, and a peste cream sauce. $22
MMM!@ - Seared tir perfection with shiftake-scallions risotte, marinated rousted red pepper salud, lemon-chive buerre blanc, $23

HE

- Par-scured jumbe sca seallops with portabello mushrooms, and fresh plunr tomaty then
Jinished with a Hpht lemon-bulter sauce arnd fresh kerbs served over linguini, $20

anked EON - Y FArr. - Bacun=wrapped and pansscared then smoked on a cedur wood plank with
dijen mustavd, fresh roscmary spriys, and a ditray vinaigrette, Served with masked pottoes and fresh vegetables, 522

mari Steak Parmesan - Tender colamari steuk cutters breaded and pan-fried vo perfection. Served ay gratin with fresh whole milk

mogzarelle cheese and homemade mavinara sauce served with o choice of pasta, 517
Mﬂcﬁ ~Six jumby shrimp egg battered and suntded then finished in a white wine, lemon, and butter reduction sauce served with yoar choige
of side. $19
*AH of vur seafond ix purchased fresh daily. Avallability may vary dug to the marker,
We pride ourselves on serving pou the highest quality of seafood we can Please enjoy!

Vitello
Includes your choice uf & cup of seup or salod
Mﬂuf@@ = Tender breaded scaloppinis of veol sautéed und finished with & Madeira wine demi-plate
then layered with crispy egeplant and escarofe, served with your cheice of side. 817
Vel Vasunio - Punfried tender veul scaloppinis topped with sauiéed portubells mushrooms, artichokes, panchetta, and garlic finished with a parmesan
creaws sauce served with o chodce of xide. 318
Neal Parmesan - A ctasie disi of breaded veal cuets santéed and served au gratin with fresh whele milk mozzerella cheesc and
hothemuade marirara sauee with your cholee of pusta. $16
MAugilﬂEQ - Tender veal scaloppinis suutied witlt wild mushrooms, garlic, and fresh herbs then topped with fresh mozzareltn and
provelone cheese, Finished with homemuade marinare sauce served with your chuice of paste, 516
yca] IMBEE B = Tender scaloppivis of veal sautéed with wild mushraoms, shallots, and garlic then finisked with a yweet
Marsale wine reduction sevved with ponr choice of side. 317
MG-EII Cth = A Id oz center put Frenehed veal loin chop seasaned and grilled to perfection served with mashed potaroes, prilled wsparayus, o carmalized
teck and shijtake mushroom Marsala cream sance, 524
Mﬂﬂﬂlﬁ Egp barierod veal sealoppints sautded with white wine, lemon, and butter served with yosur choice of xide. 517
ygal_mﬂ]ﬁhmp - Suutéed veal scaloppinis amd jumbhe shrimp with shollow, garlic, wild mushrooms, and

raaxied red peppers. Firished with a Marsalg crcam sauce served over linguini pasia. 321
Mcludes pasur choice of a cag of soup or suled
Mﬂﬁg - Pan-fricd breaded chicken breast topped with sautdéed portabelle mashrovms, artichokes, panchetta, and garlic finished
Willt @ pArmEsan erean Sauee served with your chatce of side, 317
Chigkmfammﬂ - A classic dish af hreaded chicken hreast yautéed then served an grafin with fresh whnle nritk magzarella cheese and homemtade
wmarinara sauce served with your cheice of pavta, 315
{ hlcir.en | rancaise - Ege battered chicken colers sautéed with white wine, lemon, and butier served with youir cheice of side, 316
{hickan Vendetti - Chicken dreast stuffed with spinach, fontlna cheese, and Wild nrushrooms wrﬂpped in phylla douglr then baked, xerved with mashed

pidatacs and a roasted red pepper cream Sauce 517

ke - Tender chicken broast sumtéed with wild muskrooms, shaflow, and garlic then finished with a sweet
Marsala wine reduction served with you chotee of side, 316
Crab Stuffed Chicken Poreast - Tender chivken hreast pucked full of fresh crab meat stuffing and oven rosed, served with

isotto of the dav, grilted aspurages, and @ femon-chive hutier savce, 521

Cbﬂuwﬂlfﬂm_mp = Suntéed chicken cutiets and jumtbe shrlwy with shalloes, parlic, wild mushronmy, and
rodsted red peppers finished with « Marsala eream souce served over Huguini peste. $19

S F y

{ hiclu:n Eiﬁiﬂ - A Syracmie tradition of sautded peppers and oniens with & splcy pink sauce tossed with rigatonis . $16
ie ['a; I lmon ragus | ips - Frash Attantic sultton and aspragus fps sawtéed in extra virgin olive oil,

Jinished with @ white wing lemon bunter sauce and tossed with bins tie pasta, 513

MAH;\:&Q - Creamy homemade alfredo sauce tosed with fettuccini pastt, 515
» ddd prilled chicken 36 = Add four grillod shrimp 38

ﬂﬂﬂ&&ﬁﬁ-ﬁﬂﬁ?ﬁ - Filled with fresh seasoned ricotlu cheese with your choice « marinare sauce $13 + pink vodka sauce S14
Homemade anpeehi - wish ponr choice » marinara xiuce $14 » pink vodba sowce 516

o Add prilled chicken 56 « Add four prifled shrimp 38
MMQM - Loaded with haby clam meat and fresh Hileneck chanes steamed with gariic, white wine,
amd fresh herbs finiched with whaole butter. $17
L'I?S!MR@M - With Francesca's signature marinara 513 = with off and garlic $13 = with pink vodka saace £45
Mﬁtpﬂ - Seasamed ricotta checse stuffed Hipatoni with your cheive + marinara souce 514 = pink vodka sauce 318

Sides - Linguind » Rigatond = Polenti » Risetto of the Day * Mashed Potatoes of the Day = Vegeahle uf the Day, *
Gracchi 85
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