
Breaded  Ravioli $9
With a side of marinara

White Wine Garlic Mussels $11
With garlic bread

House-made Crabcakes $12
Over cucumber salad with 

Cajun remoulade

Chef Phil’s 
Famous Meatballs $15

Two jumbo meatballs with a blend of
veal, pork, and beef braised in tomato

gravy, topped with mozzarella

Spaghetti & Meatball $15
Chef Phil’s Jumbo meatball over

spaghetti with marinara. Topped with
mozzarella and served with 

garlic bread

Chef Phil’s Famous
House-made Lasagna $16

A classic Italian comfort dish, layers of
fresh pasta sheets, with bolognese sauce, 

topped with parmesan, served 
with garlic bread.

Twin Filets $18
Over roasted garlic mashed potatoes

with steamed broccoli and demi glace

Soup: Chicken Noodle

Wednesday, April 1 

Chef’s Specials

Dessert $8  
Cheesecake, Chocolate Almond Baklava Rolls, 

Dolce Lecce Filled Churros
**all items subject to change** 

Please leave a 
review scan here:

Join Us An
Easter Menu

Sunday
Noon-6pm!

E-mail Blast
Scan Here:

Featured Beers

View Our
Craft Beer 
Menu Scan:

SchnitzAle - Celtic 
Symphony    16 oz pint - $7
Irish red ale, brewed with 
barley, along with other 
slightly roasted grains. Nice 
red ale with a subtle dry 
finish
- 6.5% ABV

Bravazzi - Hard Italian Soda
Blood Orange 16 oz pint - $6
Bravazzi Blood Orange is a 
burst of distinctly bold, yet 
delightfully sweet citrus 
flavor.sweetness.
- 4.2% ABV

Jackie O’s Brewing
Firefly - 16 oz pint - $8
A unique Amber Ale, 
Firefly is one of Jackie O’s 
oldest recipes. Dialed in 
over the course of nearly 
two decades and brightly 
illuminated by a glowing 
mix of toasted malts and 
American hops. Firefly 
emits a toasty citus 
character making it a 
great everyday drinker 
with craft nuances that 
flash upon your palate 
with every sip.- 4.5% ABV

Flights 

Available!

4 five oz. 
Pours
$15.00

(from our taps)

Ask about our 
Bourbons!

Entertainment
Tonight

Twisted
Up Trivia

Saturday April 11
Kingfish

Thursday April 16
Jim & Eroc

Friday April 17
Mike Binder &

Priscilla
Acoustic Trio


