Gl o B I

CREAMY TOMATO SOUP 6.95
SOUP OF THE DAY 7.95

GOURMAND POACHED PEAR SALAD 10.50
Caramelized walnuts, red onion,
Gorgonzola and raspberry vinaigrette

CAPRESE SALAD 11.95
Slices of ripe juicy tomato with fresh

mozzarella served with balsamic vinegar,

virgin olive oil and fresh basil

CAESAR SALAD 8.95
Romaine lettuce, homemade croutons,
Caesar dressing and Parmesan cheese

Add: Chicken 495
Beef 6.95
Shrimp 7.95

GOAT CHEESE PROSCIUTTO 13.95

Flash seared and served over a bed
of greens with raspberry vinaigrette.

BLACK TIGER SHRIMP COCKTAIL 14.95
Served with tangy horseradish
cocktall sauce

FRIED CALAMARI 11.95
Tubes only, fried until golden crisp
served with a spicy marinara dip

HOMEMADE PIZZA

Served with tomato sauce and |1.95
mozzarella cheese.,

Add $1.50 per topping

Choose your topping:

ham, pepperoni, green pepper, mushroom,
onions, black olives, pineapple.

MAIN COURSE

LINGUINE CARBONARA 17.95
Parmesan, parsley, bacon, cream

PORK LOIN FILET SALTIMBOCCA 25:95
Sage, proscuitto, snow peas, mashed
potato, white wine caper sauce

ORECCHIETTE PASTA WITH PESTO 16.95
Broccoli, basil

FILET MIGNON, VEGETABLE 29.95
RATATOUILLE
Slices of beef, vegetable stew

GRILLED ATLANTIC SALMON 27.95
Artichoke caper relish, creamed leeks

MATTHEW’S PASTA 23.95
Beef tips, sautéed onion, cherry tomato,

zucchini, basil port wine cream sauce,

served over linguine

SEAFOOD PASTA 2RO
Scallop, shrimp, mussel, fish,tomato

basil sauce

CHICKEN PARMIGIANA 2 3mn

Dusted in parmesan, tomato sauce with
pasta of your choice

PAN SEARED GROUPER 25.95
Basil, lime zest, sautéed mushroom,
mashed potato

Buow Appelite!
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Our prices are in US$ 5% service charge and taxes will be added to your bill



