
G E T  5 0 % O F F * E V E RY  4 T H  V I S I T !  
J O I N  N OW:  D I N E - R E WA R D S .CO M

* U p  to  $ 2 0.  Te r m s  &  Co n d i t i o n s  a p p l y

3  Co u rs e s  S t a r t i n g  a t  $ 1 2 . 9 9 *

A M O R E  M O N D AY
T M

P I Z Z A  &  W I N E 
W E D N E S D A Y

$ 9. 9 9  Wo o d - F i re d  P i z z a
$ 1 0  O f f  B o tt l e s  o f  Wi n e

$ 5  G l a ss e s  o f  S a n g r i a 

3  S m a l l  P l a t e s  f o r  $ 1 2

TA S T I N G  T U E S D AY

E n d l e ss  S a n g r i a  fo r  $ 1 2 . 9 9  a l l  d a y 
w i t h  p u rc h a s e  o f  e n t ré e

S A N G R I A  S U N D AY

A V A I L A B L E  A F T E R  3 P M

DAILY

S PEC IA LS

TUSCAN BONE-IN RIBEYE & 
FONTINA CAVATAPPI CREAM WITH CHICKEN

- N EW - 

E n j o y  t h e s e  c o m fo r t i n g ,  h e a r t y  
d i s h e s  –  o u r  w i n te r  s e a s o n  favo r i te s .

W I NTE R F EA ST
I N T R O D U C I N G

*Tax, gratuity, wine not included
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COPPOLA DIAMOND 
CABERNET SAUVIGNON, 
CALIFORNIA

Juicy, silky, red berries 

N E W  FAS H I O N E D
Jim Beam Double Oak, freshly-muddled orange, Luxardo cherry and maple syrup | 8.59

CHLOE PINOT GRIGIO, 
ITALY

Aromatic, bright, lively 

new! S EASONA L ENTRÉES
All  entrées are served with a cup of soup or side salad

 Bottle |   
 |   |   

  6oz   |    9oz   |  Bottle

GUADO AL TASSO “IL BRUCIATO”

Antinori, 26 generation vintners, produce this wine at 
their family estate on the Tuscan coast

MARIETTA CELLARS “CHRISTO”
Bold & Juicy. This wine is dedicated to their father, 

Chris, the winery’s founder

*THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS WHICH MAY CONTAIN HARMFUL BACTERIA MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF  
YOU HAVE CERTAIN MEDICAL CONDITIONS. 
**ITEM CONTAINS OR MAY CONTAIN NUTS.

INTERESTING GEMS GUADO AL TASSO  
“IL BRUCIATO” 
CABERNET BLEND, 
BOLGHERI, ITALY

Rich, robust, spice

S EASONA L D RI NKS & DES S ERTS

C I N N A M O N  A P P L E  C R O S TATA**

A light and crispy open-faced cinnamon apple tart with a thin layer of hazelnut filling, baked in our  
wood-fired oven, topped with a scoop of vanilla ice cream and our caramel sauce  
Prepared to order | 8.99

92 points Wine Spectator

Shown with asparagus for an additional 2.50

T U S C A N  B O N E - I N  R I B E Y E*
 

M A H I  W U L F E* W I T H 
S AU T É E D  S H R I M P 

Wood-grilled chicken, pancetta, sun-dried 
tomatoes, and caramelized onions, tossed with 
cavatappi in a sun-dried tomato cream sauce with 
fontina cheese |16.49

Lightly breaded, wood-grilled, topped with 
artichokes, sun-dried tomatoes, basil, lemon 
butter sauce and sautéed shrimp. Served with 
your choice of side | 21.49
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F O N T I N A  C AVATA P P I 
C R E A M  W I T H  C H I C K E N 

18 oz Bone-in Ribeye wood-grilled with our 
signature grill baste, olive oil and herbs. 
Served with roasted garlic aioli and your choice 
of side | 27.49

12.09 18.09
52

46


