
Soup of the Day 

Apple Salad
Mixed Greens / Sliced Red and 
Green Apples / Candied Walnuts
Toasted Almonds / Tomato 
Raspberry Vinaigrette 

Caesar Salad
Crispy Romaine / Tossed with 
Traditional Dressing 

Grilled Shrimp (+$3) 
Served with Grilled Asparagus  
Chipotle Sauce 

Skirt Steak (+$10)  
Marinated / Asparagus + Mushroom Potato 
Hash / Crispy Onions / Merlot Demi 

Short Ribs 
Boneless / Slow Braised / Brandy Cream 
Sauce / garlic Mashed Potatoes and Mixed 
Vegetables 

Chicken Parmigiana 
Breaded Chicken Breast / Served with 
Linguine and Red sauce 

Fluke Dijon  
Pan Seared / Roasted Fingerling 
Potatoes /  Sauteed spinach with garlic 
and oil 

Cavatelli 
Sauteed Chicken and Chorizo / Bell 
Peppers / Onions / Mushrooms / Red 
Sauce 

Free Range Chicken  
Pan Roasted / Wild Mushroom Risotto
House Vegetables / Marsala Wine Sauce 

Petite Filet Mignon (+$5) 
Grilled  / Mashed Potatoes and Grilled 
Asparagus / Merlot Demi 

Salmon (+$5) 
Served with Vegetable Fregula / Lobster 
Tomato Broth 
   

Apple Crostata (+$3) 

Raspberry Sorbet

Caramel Flan    

Italian rainbow cake  

CHOOSE A STARTER

CHOOSE A DESSERT

CHOOSE AN ENTREE

CHOP SHOP
          BAR AND GRILL

$46 PER PERSON

      RESTAURANT WEEK NOVEMBER 2DN – NOVEMBER 9TH
  

Octopus on the Grill (+$8) 
Served on a Hot Pan over 
Fingerling Potatoes and Asparagus
Chimichurri Sauce  

Saturday Available until 7:00 PM 
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