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Lobster Sigqye 750 Fresh Tomato Bagil 6.00
Fresh herbs, cream and sherry in a rich stock Shaved Romano and drizzled with herb oil

$hrimp and Roast Corn Chowder 700 Kobe Beef Chili 7.00
Creamy blend with potatoes, celery Beef, beans, green chiles,

topped with pepper jack and green onion
Tapas - Tapage

Tapag are fun to mix, mateh, sample and hare

V' Edamame 6.00
Tossed in toasted sesame, served with ponzu dipping sauce

Oak Roasted Acparagyc 10.00
Shaved Romano, prosciutto, extra virgin olive oil, balsamic vinegar

Mini Duck Tacog 1050
Duck filet topped with feta cheese, tomatoes, cabbage, creamy tomato-cilantro sauce

Hvmmug with Giround Kobe Beef 12.00
Hummus, spiced ground beef, onions, pine nuts, served with grilled herb flat bread

Meditervanean Kafta Skewers 9.00
Ground Kobe beef, onion, parsley, spices, tahini sauce, served with grilled herb flat bread

(/rigp Coconvt ShrimP Skewers 1000
Served with orange-horseradish sauce

Chicken Lettuce CVPQ 1000
With marinated chicken, scallions, water chestnuts, black bean-hoisin sauce

Steak Skewers 9.00
Tender steak marinated in teriyaki glaze, sesame seeds, scallions

V. @Garlic Cheese Bread 7.00
Roasted garlic sauce, mozzarella cheese, fresh oregano, imported Romano cheese

V' Mac and Cheese 6.00
With smooth Tillamook® cheddar cheese sauce baked in our woodfired oven

Crab and Shrimp DiP 1050
With artichoke, Romano cheese, served with grilled herb flat bread

Fan Fried Fork Dumplings 7.00

Cilantro, green onion, served with sweet chili dipping sauce

V Baba Gthanoush 8,50

Roasted eggplant dip, extra virgin olive oil, served with grilled herb flat bread

V Farmesan Crvsted Artichokes 9.50

With goat cheese, served with creamy herb dressing

V' Hummug 9.00

Garbanzo beans, lemon, tahini and garlic dip, extra virgin olive oil, with grilled herb flat bread

V Lebni, Mediterranean Soft Cheege 8.50

Creamy cheese, exotic spices, tomatoes, extra virgin olive oil, with grilled herb flat bread

That Chicken $ahl1§ 8,50

Tender marinated chicken skewers, served with spicy peanut ginger sauce
v Vogo‘hrian
We e locally, rogionaﬂq, and organioa”v] Zrown produce.
Our chicken is fresh and natwral, no artificial flavors, chemicals, preservatives or hormones.
An avtomatic 18% 513%\::%:1 will be added to parties of 8 or more.

Eaﬁvg_ undercooked meat or seafood may increase your risk of food borme illness,
especially if you have certain medical conditions.

swp_sh.lj.dtIm.sm.rb.fl.ch.pl.dm.md.sr_pg1_11.09.11



Rugtic Neapoli‘hn Pizzag
\/ogan, Dairy-Free Mozzarella Cheese 2.00

V' Caprese
Roma tomatoes, fresh mozzarella, basil,
extra virgin olive oil, with our homemade sauce

1100

Diavola

Salami, smoked Gouda, fresh mozzarella,
roasted red bell peppers, spinach,

crushed red chiles, with our homemade sauce

11.50

Sicilian 12.00
Fennel sausage, Romano, ricotta, roasted Crimini

Artisan Thin Crvst Pizzag
Freshly baked, crispy French-style dougln, additional items available ;‘l‘arf‘ing_ at .95

V Brie Cheese with Trvffle Oil 13,00
From the coast of Brittany,

with fresh sautéed wild mushrooms

V Feta Manovwri Cheese 12.00

Mild sheep cheese from Macedonia,
with fresh oregano

mushrooms, fresh basil, with our homemade sauce
Tuscan 12.50
Prosciutto, artichoke, kalamata olives,

fresh mozzarella, with our homemade sauce,
topped with arugula, extra virgin olive oil

V Dorothea and Oven Roasted Tomato 12.00

Produced in Holland, only 4,000 wheels annually,
with aged goat cheese, resh rosemary

\%})io&d Ground Kobe Beef 12.00

ith onions, pine nuts, pepper jack, tahini sauce

Woodfired Fizzag
Whole Wheat Crust 1.00, Artican Thin Crvst 2.00, Gilvten-Free Crvst 3.00
(Froparwl in a non 5l\ri'on—froo faulrl'vl)

Frogcivtto 12.50
Artichoke, green onions, garlic, fontina
Fepperoni 11.50
Fresh oregano, with our homemade sauce
Hawatian Fineapple 12.00
Canadian bacon, with our homemade sauce

nic Arué_vla and Fear 12.50
Pro ciutto, gofgonzola, organic arugula salad
tossed in Balsamic Basil dressing
V Sun-Dried Tomato 1150
Goat cheese, pine nuts,
sun-dried tomatoes, basil
V Five Cheese 12.50

Danish fontina, Holland smoked gouda,
Romano, mozzarella, crumbled gorgonzola

Sf’i’"'l [talian Savg

Homemade sauce,

That Chicken 12.00

Julienne vegetables, cilantro, scallions, peanuts,
lime juice, fresh mint, spicy Thai peanut sauce

Noodles

??ﬁ 12.50
ushrooms, fresh oregano

V- Mozzarella Cheese 10.00
Fresh basil, our homemade tomato sauce
V' Vegetarian 11.50

Grilled eggplant, onions, zucchini, bell peppers,
tomatoes, fontina, roasted garlic sauce

Glarlic Chicken or Shrimp 12.50
Sautéed mushrooms, bell peppers,

sliced red onion, roasted garlic sauce

New York Style 12.50
Sautéed mushrooms, pepperoni, salami and

Italian sausage, with our homemade sauce

V' Marzgherita 11.50
A classTc with tomatoes, garlic, fresh basil

LaDovs Barbecve Chicken 12.50
Our most popular pizza! Sweet and sassy
barbecue sauce, barbecue chicken breast,

cilantro, smoked gouda, sliced red onion

V' Groat Cheese 12.50

Sautéed wild mushrooms, garlic,
organic spinach, sliced red onion, goat cheese

Factag

Whole wheat Pa;h available upon rozc/od

ﬁpparolel le Boloznese 1500

Fresh wide egg noodle, Kobe beef tomato sauce,
topped with Pecorino Romano

Szechvan SPi Beef Noodle 15.00
Tender marinated steak, fresh lo mein noodles,
mushroom, bell peppers, garlic, onion,

organic spinach, spicy lo mein sauce

Tomato Anzel Hair

Tomatoes, fresh basil, chicken stock,
sautéed garlic in olive oil

Water, Bread and Butter
‘ A’\/BI{BHC U pon K&@oﬁ
COVIQCVVIVIg_ OW Resovrees.

13.50

shrlm Angel Hair 16.00
Garlic marl ted shrimp, sautéed wild
mushrooms, julienne vegetables,
artichoke hearts, white wine cream sauce
15.00

Chicken 'l?/qnla Fettuecine
Fresh spinach*fettuccine sautéed with red onions,
bell peppers, jalapenos, tequila-lime cream sauce

V Fettvecine Alfredo

Fresh egg fettuccine, cream sauce,
Pecorino Romano, tomatoes

C )
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13.00

Flease ask Your Server
for our full
Gllvten-Free Menv!




Speoialﬁe;

Grilled London Broil 1600 Oak Roasted Chicken Breast 15.00
80z. marinated in fresh herbs, with fries and Fresh herbs, roasted asparagus, pine nuts,
sautéed green beans, mushrooms, roasted garlic extra virgin olive oil, balsamic vinegar

Oak. Roasted Salmon Filet 16.00

Asian salad, cucumber, edamame, ponzu sauce

Tacos and Mini Bvrg_@@

Girilled Shrimp Tacos 1100 Chicken and Roast Chile Tacos 10,00
Avocado-lime cream, feta, cilantro Onions, pepper jack, lettuce, guacamole,
with your choice of flour or corn tortillas salsa with flour or corn tortillas
Rolled Steak Tacos 1200 Crigpy Hawaiian Ono Tacos 11.00
Marinated steak, guacamole, scallions, Creamy tomato-cilantro dressing, lime,
pepper jack, cilantro, salsa rolled in flour tortillas guacamole, salsa with flour or corn tortillas
Kobe Beef Hamburggrg 1150  Ahi 50Y‘5§V§ 12.00
With chipotle aioli With ginger miso sauce and sliced cucumber
Kobe Beef (/heeéebvrggrg 1250 Fresh Salmon 5W59r§ 12.00
Chipotle aioli and gorgonzola or aged cheddar With mustard mayonnaise
Sandwiches and Wrapg

Grilled Chicken and Hummug 1050 White Tuna Salad Sandwich 1050
Kalamata olives, roast bell pepper, lettuce, With apples, celery, walnuts, lemon,
extra virgin olive oil, rolled in Lavash topped with sliced mozzarella, guacamole,

served on multigrain ciabatta
Grrilled Chicken Wrap 1050 , ,
Onion, feta, bell pepper, romaine, kalamata CGrilled Steak Sandwich 14.00
olives, our Caesar dressing in a pesto flour tortilla Baguette, caramelized onion, mustard mayonnaise

Served with your choice of coleslaw or French fries. Lettuce wraps may be substitvted for tortilla.

Salads

Ovr galad dr%;ings are made from scratch daily, available in 16 oz. jars 6.00

V Chilled Roast Vegetable 1050 V Fresh Beets ¢ Organic Arvgula 10.50
Spinach, fresh mozzarélla pearls, Toasted walnuts, gorgohzola cheeég,

edamame, artichoke, yellow tomato, spinach, Pomegranate Vinaigrette

red bell pepper, onion, basil, lemon,

balsamic, extra virgin olive oil V' Mediterranean Pomezranate 9.50

Romaine, Japanese cucutber, tomato,
mint, toasted cracker, sesame seeds,

Caegar 1050  onion, parsley, Pomegranate dressing

Romaine, homemade garlic croutons,

romano, Famous Caesar dressing V Greek 9.50
Romaine, organic spinach, red onion,

V' Houce 8 50 whole kalamata olives, feta, tomato,

Mixed greens, tomato, whole kalamata Japanese cucumber, sliced pepperoncini,

olives, sliced pepperoncini, red onion, Red Wine Vinaigrette
Red Wine Vinaigrette

Add chicken breast 6.00, half portion 4.00, 5ri”ed shrimp (5) 5.00, oak roasted Salmon 10.00, half portion 5.00

White Tuna and Spinach NEW 1050 Balsamic Crrilled Chicken 10.50
Flaked white tuna, organic spinach, Mixed greens, toasted walnuts,

Japanese cucumber, toasted walnuts, tomato, marinated chicken breast, gorgonzola,

basil, lemon wedge, Red Wine Vinaigrette Balsamic Basil dressing

Chinese Chicken 10.00 Ghoppeal Chicken or Pépperoni 10.50
Grilled chicken breast, napa cabbage, Crisp lettuce, tomato, mozzarella,

bok choy, carrots, bell pepper, sesame fresh basil, Red Wine Vinaigrette,

seeds, cilantro, scallions, crisp noodles, choice of oven roasted tomatoes

Mandarin oranges, Soy Asian dressing or kalamata olives

Thai Chicken 1050 Carilled Shrimp 12.50
Asian-marinated grilled chicken breast, Mixed greens, bell pepper, tomato,

julienne vegetables, tomato, peanuts, feta, roasted sunflower seeds, scallions,

bean sprouts, cilantro, Spicy Thai dressing cilantro, grilled garlic shrimp,

Balsamic Basil dressing
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