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[ BANANA PEPPER PASTA
ONE OF OUR BEST SELLERS

Hot banana peppers stuffed with our

homemade hot sausage blend. Spicy

HOT. Sit a top linguini. Smothered
with mozzarella cheese and our

12.99

famous marinara sauce.

AHI TUNA WITH FRUIT
CHUTNEY new

A 60z Ahi Tuna grilled suggested
prepared mid-rare. Topped with our
|seasonal fruit chutney. Placed gently
on rice pilaf, vegetable of the day

served on the side. 14.50

EGGPLANT LASAGNA

Layers of breaded eggplant, rich
marinara sauce, provolone and
mozzarella cheeses, sit as a pile on
linguini. Then drizzled with
marinara sauce. 12.00

SALMON CRUNCH

Our most complemented dish.
Salmon steak rubbed with honey
mustard and rolled with toasted

pecans for a delicious crust. Served

with vegetable of the a day and rice
pilaf. 14.99

GRILLED CHICKEN TERIYAKI

Chicken tenders grilled then
drizzled with teriyaki sauce. We've
thrown in tri colored peppers.
Accompanied with our vegetable

of the day and rice pilaf. 13.75
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BLACKENED CAJUN
SALMON WITH CRAB new

Blackened cajun salmon filet top a
large portion of linguini pasta
rolled with delicious crab meat,

roasted red peppers, old bay
seasoning and vodka sauce. 15.99

ILEMON CRUSTED TILAPIA new

Lemon crusted tilapia served with
our white wine dill alfredo sauce.
Accompanied with rice pilaf and our

vegetable of the day. 14.00

CHICKEN PARMESAN

Whole boneless breast of chicken
breaded and sauteed, then topped
with marinara sauce and melted
mozzarella cheese. Complemented

13.00

with linguini.

TILAPIA -N- MUSHROOMS

Tilapia fillet dusted with season
bread crumbs and a abundant of
fresh mushrooms, baked in garlic

butter over rice pilaf. 14.00

CHICKEN ALFREDO

Breaded chicken tenders fried
golden brown, sit a top linguini
smothered with our delicious

| smooth alfredo sauce.

| #Blacken & gr‘ill your chicken.

ISpice up the noodles for a hot dish,
let us know which way

you like it 13.00

*PORTERHOUSE new

A juicy 140z Porterhouse steak grilled to your liking.
Served with a generous side of french fries, red skin mashed potatoes or

homemade cole slaw. Garlic dip for dipping.

Add Some Toppings:Sauteed Mushrooms, onions or peppers
SURF-N-TURF STYLE Add shrimp sauteed in garlic butter

15.99
each 1.50
add 6.00

*NEW YORK STRIP STEAK

10 oz. U.S.D.A.choice strip steak grilled to your liking and served with
french fries, redskin mashed potatoes or homemade cole slaw.

Garlic dip for dipping.
Add Some Toppings:Sauteed Mushrooms, onions or peppers
SURF-N-TURF STYLE Add shrimp sauteed in garlic butter

16.99
each 1.50
add 6.00

BABY BACK PORK RIBS

[Seared over the coals with a hickory smoked flavor. Glazed with your
khoice of sauce: BBQ, Homemade SWEET, HOT or BUFFALO HOT.

[Served with french fries, redskin mashed potatoes or homemade cole slaw

1Lb. 18.00

ADD A SIDE SALAD WITH YOUR ENTREE FOR 550
ALL DINNERS ARE SERVED WITH GARLIC BREAD
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*Consumption of partially cooked animal derived foods may increase your risk

of food born illness



~ [IAMBURGERS

*Just a Burger: 1/2 LB. certified black angus beef prepared over the coals.

served with lettuce, onion, tomato & pickle. 7.50

*SMOKEY BLUE BURGER *ROUND UP BURGER

Flamed grilled burger, melted dry ~ BBQ spiced burger, fried onion petals,

blue cheese, crispy smoked bacon &  bacon, pepper jack cheese, BBQ sauce

smokey-mayo. served with all the and chipotle-mayo spread. Messy and
ﬁxings. 9.99 tasty 9.99

*PORTOBELLA BURGER *BLACK & RED BURGER

Our delicious black angus burger A blacken spiced burger topped with

topped with provolone and a roasted red peppers, pepper jack
marinated grilled portobella cheese & roasted red pepper -mayo.

mushroom. 9.99 With all the ﬁxings. 9.99

ALL BURGERS ARE SERVED WITH HOME FRIED POTATO CHIPS.
CHANGE TO FRIES, ADD 2.00

*Consumption of partially cooked animal derived foods may

increase your risk of food born illness

GRILLED MEAT LOAF new

IA layer of texas toast, grilled meat loaf, red skin mashed
potatoes and homemade meat gravy topped with fried onion

circles. 8.50
IGRILLED MILD ITALIAN SAUSAGE new

n a french roll. Sausage, sauteed onions & peppers, “giardiniera”,
ozzarella cheese and homemade marinara sauce. 8.

TURKEY CLUB

Sliced baked' turkey breast, swiss, bacon, lettuce, tomato and mayo
on Texas white toast. 7.50

|

EGGPLANT PARMESAN SANDWICH
A french loaf filled with thinly sliced sauteed breaded eggplant.

layered with provolone and marinara sauce. 7.25

Pub battered new England style fried pollock filet. Topped with
MELTED AMERICAN CHEESE on a french loaf.....tarter, hot,

cocktail sauce - you tell us. 8.99

THE CLASSIC REUBEN
Lean corn beef, kraut, melted swiss and 1000 Island dressing on w

grilled marble seeded rye. 8.99

GRILLED CHICKEN PITA FOLD

Juicy marinated chicken chopped served with Swiss cheese, lettuce,
tomato & mayo wrapped in pita bread. OR Blacken your chicken and
add some cajun-mayo for a spicy twist. Beware - on the spicy side 7.99

PHILLY STEAK

Chipped rib eye steak grilled with mushrooms, onions, peppers and
melted american cheese with mayo. Served on a french loaf. 7.99
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AHI TUNA WRAP new

Grilled Tuna wrapped with Lettuce, tomatoes, feta, red onion and cilantro
sour cream 10.50

PITTSBURGH CAPICOLLA WRAP

Simple. Capicolla, provolone, tomato, homemade cole slaw and french

fries. Wrapped in a tortilla. ~ 8.99
SOUTHWEST TURKEY WRAP

|

|

'] Sliced baked turkey breast, lettuce, tomato, black beans, cheddar and
| mozzy cheeses with a chipotle-mayo spread, all wrapped up in a tortilla

| 8.99

ALL SANDWICHES ARE SERVED WITH HOME FRIED POTATO CHIPS.
CHANGE TO FRIES, ADD 2.00
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FUI SALAD

AUTUMN BOURBON SALAD new

Mixed of dried cranberries, raisins, red
| onion, apples, toasted walnuts and feta

Icheese. Topping a bed of greens and served

I with our Asian bourbon dressing. 8.00

MILD SAUSAGE SALAD new

Leaf lettuce, black olives,
mushrooms, onions, tomatoes,
italian “giardiniera”, roasted red
peppers and mozzarella cheese

Top this with grilled or fried chicken 11.00

BLACK PEPPER SALMON SALAD

60z. salmon filet seasoned with black
pepper and pan seared. Sit on a bed of
tossed greens with roasted red peppers

and served with balsamic vinaigrette

dressing. 12.50

GREEK AHI TUNA SALAD new

Out of the ruins, artichoke hearts,
black olives, onions, tomatoes &
roasted red peppers tossed with feta
cheese and our greek lemon dressing.
Topped with grilled Ahi Tuna
recommended rare to med-rare.
Served with warm pita bread.

12.25

CAESAR SALAD

Crisp Romaine lettuce tossed with
warm garlic soft croutons and caesar
dressing. Topped with fresh
parmesan cheese and a hard boiled

egg. 7.50
Top this with grilled chicken 11.50

COMBO-STEAK & CHICKEN

OUR MOST POPULAR SALAD!!!
Char-broiled chicken & sirloin steak
tips, crispy french fries top our salad.
Sprinkled with CRUMBLED DRY
BLUE CHEESE and served with our
11.00

mustard vinaigrette.

I TACO SALAD new

Seasoned ground meet topping a salad
of black olives, diced tomatoes, onions,
I cheddar, mozzarella cheese, black
beans and a scoop of homemade salsa.
finished off with cilantro sour cream
and tortilla strips. 9.00

GRILLED VEGETABLE SALAD
Char grilled chunks of vegetables:

zucchini, yellow squash, onion and
mushrooms with tomatoes all dashed with
butter and a slight hint of garlic. Sit above
a tossed salad and served with greek
| lemon dressing and finished off with
feta cheese. 9.00

topped with mild Italian sausage.
Finished with italian dressing

served on the side. 12.00
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| MORE ON HOUSE FAVORITES f§

GNOCCI IT'S BACK

Julie’s homemade gnoccis. Made
with potatoes from her mom'’s
recipe. Topped with our marinara

sauce. 11.00
Top with our mild sausage 13.50

| ITALIAN SAUSAGE PASTA new

Mild grilled sausage friended with
sauteed onions, green peppers,
roasted red peppers and melted

mozzarella cheese. Topping penne
pasta rolled in our great vodka

sauce. 13.50

THREE CHEESE MANICOTTI

Three of our homemade pasta
crepes rolled and filled with 3
delicious cheeses- Ricotta,
Romano and Parmesan. We top
the great trio with a down home
creamy tomato vodka sauce.

11.00

PENNE PRIMAVERA

Large chunks of zucchini,
yellow squash, onions and
mushrooms steamed then grilled
and splashed with garlic butter.
We throw on feta cheese and
tomatoes with all of this sitting
on penne. Then all blended with
garlic and olive oil. 11.00

RAGIN CAJUN SHRIMP

We jazzed this up a little.
Shrimp briskly sauteed in a
butter garlic red hot cajun sauce.
Served over linguini rolled in
onions, peppers and spices. Like
it scampi style let us know.

14.00

-ALL DINNERS ARE SERVED WITH GARLIC BREAD-

ENJOY A CUP OF SOUP WITH
YOUR DINNER SALAD ADD 5.00

ADD A SIDE SALAD WITH YOUR
ENTREE FOR 5.50

“GIARDINIERA”
An italian spread the consists of olive
oil, celery, bell peppers, red peppers,
and pitted green olives

ADD YOUR FAVORITE TO ANY ABOVE DISHES
Shrimp

Ahi Tuna

Additional 4.00

Additional 6.00




NPPETIZERS....douPs

SPINNERS

‘ Our Three Popular
A little taste for 4, great for 2

ORIGINAL PITA SPINNER- Artichoke and cheese dip with a hint
of lemon 6.00

ARTICHOKE & SPINACH -Spinach, artichoke garlic, parmesan,

mozzarella and cream cheese on a crispy pita. 6.00

TACO SPINNER new Fried pita bread covered with seasoned

ground beef, tomatoes, mozzarella and cheddar cheese, red onions
with cilantro sour cream 6.00

FRIED ZUCCHINI

Can'’t cut them any thinner. Made with a light crisp coating served with our
creamy ranch dressing. One size only, a large basket full. 7.50

GRILLED ROMAINE LETTUCE

The hearts of Romaine lettuce cut in half and grilled. We drizzle with some
Caesar dressing and shredded parmesan cheese. Crispy but yet refreshing! 6.00

EEP FRIED PICKLES- new Yes, deep fried pickles. It is what it is.

erved with a creamy horseradish sauce for dipping. 5.00

HOT BANANA PEPPERS Large hot peppers filled with homemade hot

sausage stuffing and topped with our marinara sauce. 8.50

TOASTED RAVIOLIS Five lightly breaded cheese filled raviolis. scoop them in

our marinara sauce. 6.00

BUFFALO CHICKEN STRIPS Breaded and fried chicken tenders dipped

in buffalo sauce and served with chunky blue cheese dressing. 6.00

PROVOLONE CHEESE STICKS Five cheese sticks coated with Italian

bread crumbs. Crispy on the outside and chewy on the inside. Served with
our homemade dijon-mayo. 6.00

BABY BACK PORK RIBS Our appetizer of Pork ribs. Lean tender and
fall off the bone.

Pick your choice of sauce: Hot, BBQ, Homemade Sweet or Buffalo Hot
1/2LB. 10.50 1LB. 16.00

SOUP AND SALAD HOMEMADE SOUPS

For a light meal, have a small bowl =~ Wedding soup- Julia’s specialty for 20
of soup of your choice, side salad  years.Soup of the Day- Who knows till

and crispy garlic bread. 6.00 we lift the lid off the pot.
Change to a larger bowl of soup
and larger salad.  7.50 SMALL BOWL- 3.00 BOWL-4.00

DRESSING SELECTIONS: Homemade Dressings: Red Wine Vinaigrette-(House

dressing), Italian, Balsamic vinaigrette, Honey Mustard, our popular Mustard
Vinaigrette and Asian Bourbon_

Raspberry Vinaigrette-(Fat free), Creamy Ranch, Chunky Blue Cheese, French, 1000
Island, and Greek Lemon
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(DY mENU

-For kids under 12 Please-

Grilled chicken strips and rice, Burger & fries
Fried chicken tenders & fries 4.25 Grilled cheese & fries, Pita pizza,
Pasta-Penne marinara or one manicotti  4.00

[I[DY DRINKS

Juices- cranberry & orange 1.25 Pop- Coke products 1.00
Shakes- Vanilla, Chocolate & Strawberry 3.50 Chocolate milk & Hot cocoa 1.50




