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Starters
Bruschetta

Bread, hand-kneaded mozzarella, and pesto, all house-made.
Layered with fresh tomatoes and reduced balsamic, then sprinkled

with parmesan.  $12

Shrimp Cocktail
Traditional shrimp cocktail with a twist.  Served with cocktail sauce, Cajun

remoulade, and lemon wedges.  Five shrimp.  $14

Salads
Caesar Salad

Romaine lettuce, croutons, Parmesan cheese, chicken (on full-size salad
only), and our house-made Caesar dressing.  $8/$13

Festival Salad
House-blended greens with grilled chicken, oranges, grapes, strawberries,

candied pecans, feta cheese, and honey Dijon dressing.  $15

House Salad
Petite salad with house-blended greens, onion, cucumber, tomatoes, and

your choice of dressing.  Add any meat below for an additional charge.  $7

May add or substitute Chicken ($4), Shrimp ($5), Salmon* ($6), or Steak*
($6) on any salad. 

Available dressings: 1000 Island, Bleu Cheese, Caesar, Chipotle Ranch, French,
Ginger Vinaigrette, Italian, Oil & Vinegar, Pesto Balsamic, Ranch



Entrées
Smoked Salmon Farfalle

House-smoked salmon, sun-dried tomatoes, spinach, light lemon
cream sauce, farfalle pasta, Parmesan cheese, and a garlic roll.  $19

Linguine Bolognese
Bolognese sauce over linguine pasta, Parmesan cheese, and a garlic

roll.  $19, or add meatballs for $2 more

Chicken Arrabbiata
Spicy marinara cream sauce, penne pasta, grilled chicken, red chili

flakes, and a garlic roll.  $19

Pasta con Uva
Farfalle pasta, grilled chicken, red seedless grapes, walnuts,

Gorgonzola cream sauce, and a garlic roll.  $19

Weekly Special
Ask your server for details about this week’s Wednesday special!

Prices vary.

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical

conditions.  Menu items in our restaurant may include or come in contact with allergens
including eggs, dairy, wheat, soy, fish, shellfish, peanuts, tree nuts, and sesame.


