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S M AL L  P L AT E S  

8 Spinach & Artichoke Fondue: Blend of spinach, artichoke, Swiss, white wine served with checca and tortilla chip  

4 Parmesan Truffle Fries: Hand cut Idaho potatoes, Parmesan, parsley, truffle aioli   

7 Mac & Cheese: Cavatappi, Chicken, Parmesan, Romano, Asiago, Provolone, Gorgonzola, caramelized onions   

8         Wings:  Spicy chicken wings tossed in our buffalo vinaigrette and served with chunky blue cheese dressing 

7 Eggplant Chips: Parmesan Panko crusted eggplant served with chipotle sun-dried tomato aioli  

             7          Zucchini Fritti: Parmesan Panko crusted zucchini served with Peppercorn ranch   

  

S AL A D S  

6 Mista: Mesclun, Mozzarella, tomatoes, cucumbers, red onion, Kalamata olives, tossed with balsamic honey Dijon 

vinaigrette. Add Gorgonzola +1.5, Goat Cheese +2 

6 Caesar: Hearts of romaine, creamy Caesar dressing, croutons, tomato, Parmesan  

8 Chopped Mozzamato: Chopped greens, sun-dried tomatoes, fresh Mozzarella, marinated tomatoes, Asiago, green 
beans, red onions, fresh basil, Kalamata olives tossed in roasted garlic red wine Italian vinaigrette and topped with 
chopped bacon 

9 Chopped Chicken Gorgonzola: Chopped greens, roasted chicken, Gorgonzola, chopped bacon, Kalamata olives, 

tomatoes and frilled scallions tossed in creamy roasted garlic dressing 

P AS T A S   

Substitute healthy whole wheat penne on request. Add a side Mista or Caesar salad +2.5, Broccoli +1.5, Spinach +1, 
Chicken +2.5, Sliced Sausage +2.5, Meatballs +3, Shrimp +5 

7 Spaghettini Pomodoro: Classic tomato sauce with fresh basil 

8 Fettucine Alfredo: Cream sauce with butter, white wine, Parmesan, Romano, Asiago, Provolone, garlic 

8 Cavattapi Rosetti: Tomato cream sauce with roasted mushrooms, sun-dried tomatoes, pesto 

11 Penne Bosco: Sliced chicken, roasted mushrooms, sun-dried tomatoes, garlic, scallion, fresh basil, Marsala wine, 

cream, chicken stock, Parmesan, Romano        

12 Chicken Parmesan: Herb breadcrumbs, Pomodoro, Mozzarella. Served with side of spaghettini pomodoro 

8 Classic Lasagna: Triple layered pasta with beef, sausage, Ricotta, blended cheese, Pomodoro 

10 Cheese Ravioli: Rich slow cooked meat tomato sauce with ground beef, pork, red wine, touch of cream, herbs and 

spices or classic tomato sauce with fresh basil 

15 Lobster Ravioli: Succulent lobster filled pasta with Gorgonzola cream sauce and fresh tomatoes 

 

 

P I Z Z AS   

Available in 8 inch/12 inch sizes. No substitutions please.  

7/12 Donna Rosa: Fresh tomatoes, Mozzarella, Romano, Provolone, fresh basil, oregano, olive oil, garlic 

8/14 Meatatarian: Pepperoni, Atlanta Sausage Co. sweet Italian sausage, applewood smoked bacon, premium whole 

milk Mozzarella, Provolone, pizza sauce, herbs 

9/17 BBQ Chicken: Sweet hickory BBQ sauce, chicken, red onion, roasted red peppers, roasted corn, premium whole milk 

Mozzarella, Provolone, oregano 

9/17 Supreme: Pepperoni, sweet sausage, roasted mushrooms, Kalamata olives, green peppers, premium whole milk 

Mozzarella, Provolone, Parmesan, oregano 

6/10 Build Your Own (Red or White): Tomato sauce and pizza cheese or garlic oil, pizza cheese and Parmesan 

Toppings 

Meat 1/2 
Pepperoni 
Sweet Sausage 
Meatballs 
Applewood Smoked Bacon 
Roasted Chicken  

Cheese 1.5/3 
Fresh Mozzarella 
Gorgonzola 
Goat Cheese 
Ricotta 

 

Vegetable 1/2 
Spinach 
Red Onion 
Caramelized Onion 
Roasted Mushrooms 
Kalamata Olives 
Pesto 

Roasted Red Peppers 
Cherry Peppers 
Fresh Basil 
Sun-dried Tomato 
Fresh Tomato 
Broccoli 
 

 



 

S AN D W I C H E S  &  B U R G E R S 

              Served with hand cut Idaho fries. Substitute side Mista or Caesar salad +1. Burgers cooked medium unless specified  

6 Meatball: Meatballs, melted Mozzarella, Pomodoro, Parmesan on toasted French roll 

7 Chicken Pesto: Herb roasted chicken, lettuce, tomato, Provolone, pesto aioli on toasted Ciabatta  

7 Club: Turkey, Provolone, bacon, lettuce, tomato, rosemary honey dijon aioli on toasted Ciabatta 

8 French Dip: Roasted top round beef, caramelized onions, Swiss, truffle aioli on toasted French roll 

8 Buford Burger:* ½ lb. fresh Black Angus, American, lettuce, tomato. Add bacon .50  

9.5 Maytag Burger:* ½ lb. fresh Black Angus, Swiss, caramelized onions, Gorgonzola on toasted Ciabatta 

10 Krispy Kreme Burger:* ½ lb. fresh Black Angus, applewood smoked bacon, caramelized onions, American, 
barbecue sauce, topped with two Krispy Kreme doughnuts as the bun. This is a must try! 

9 Roasted Portobello: Grilled Portobello, roasted peppers, goat cheese, tomato, mesclun, truffle aioli 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS 

       K I D S  

3 Pasta: Cavattapi pasta served with choice of Pomodoro, Alfredo or Butter 

2 Pizza: Tomato sauce and premium whole milk Mozzarella 

 

D R AF T  B E E R  

2 Parma Ale 16 oz. 

4 Yuengling 16 oz. American Lager 

5 Fat Tire .47L Amber Ale 

5           Sweetwater 420 16 oz. Pale Ale 

4.5 Blue Moon 16 oz. Belgian White 

5 Stella Artois 40 cL Lager 

6 Guinness 20 oz. Stout 

9 Chimay Red Cap 25 cL. Trappist Ale 8.0% 

B O T T L E D  B E E R   

3.5 Budweiser 

3.5 Bud Light 

3.5 Miller Lite 

3.5 Coors Light 

3.5 Michelob Ultra 

            2.5      PBR Tallboy in a can 

 3.5   O’Douls non-alcoholic       

 

  

C R AF T  B E E R  

5           Bell’s Two Hearted Ale IPA 7% Centennial hops with massive orange and tangerine citrus flavors 

5           Dogfish 60 Minute IPA 6% Perfect balance of roasted malts and Pacific Northwest hops 

  6     Allagash White Belgian White Ale 5.2% Hints of citrus and spice. Light bodied and refreshing 

5     Left Hand Milk Stout 5.2% Award winning stout brimming with chocolate and coffee flavors and creamy texture 

6 Victory Golden Monkey Belgian Triple 9.5% Hints of clove and banana mingle with citrus, pear and spice flavor 

5 Strongbow Cider 5.3% Crisp, dry cider from England 

W H I T E  W I N E  Glass/Bottle 

5/18       Citra Pinot Grigio Italy 

6/22  Covey Run Riesling Washington State 

7/26  Hogue Riesling Washington State  

             6/22       Lindemans Sauvignon Blanc South Africa 

5/18 Twisted Chardonnay California 

6/22 McWilliams Chardonnay Australia 

5/18 Twisted Moscato California 

5/18 Twisted White Zinfandel California 

 

 

R E D  W I N E  Glass/Bottle 

            B E V E R AG E S  

3 Pellegrino 

3 Panna 

2 Fountain & Iced Tea 

2           Artisan Whole Leaf Hot Tea 

2 Premium Roast Coffee 

2 Premium Decaf Coffee 

3 Abita Rootbeer 

 

5/18 Trinity Oaks Pinot Noir Napa, California 

8/30 Jargon Pinot Noir Napa, California 

  6/22      Redtree Petite Sirah Napa, California 

6/22 Black Opal Cabernet/Merlot Australia 

8/30 Oops Carmenere Merlot Chile  

6/22      McWilliams Shiraz Australia 

             5/18    Twisted Cabernet Manteca, California 

             6/22    McWilliams Cabernet Australia    

             7/26    Casillero del Diablo Cabernet Chile 

 5/18 Placido Chianti Italy 

 7/26 Checci Chianti Italy 

               



 


