SPRING DINNER MENU

IPPETITERD

Grilled Clams Bowl of Mussels
Garlic Butter Sauce steamed open ~ aromatic vegetables & beer
18 21
Fried Calamari Mixed Greens
golden fried ~ side of tomato sauce tomatoes & cucumbers ~ Italian Vinaigrette
22 8.5
FNTREE SALAD
Greek Summer Salad Caesar Salad
romaine lettuce, cucumber, crisp romaine, parmigian cheese, croutons
tomato, kalamata olives, ~ House made Classic Caesar dressing
pepperoncini, red onion, feta cheese 18

~ lemon—parsley vinaigrefte
18 add grilled chicken $8 ~ add 7oz. grilled salmon $15

RAGHELD GLAGOIGY

served with French fries

Beach Burger” 22 Blackened Mahi-Mahi Sandwich* 22
8oz. black Angus becff cajun style, with lettuce, tomato and a house
lettuce, tomato & red onion made tartar sauce on Ciabatta

+ American or Mozzarella $1.5
add bacon 2.5
add mushrooms or onions 1.5 ea.

Chicken Sandwich* 22
grilled chicken breast, baby arugula, tomato,

gruyere, basil infused extra virgin olive ol

Veggie Burger 20 and walnut champagne vinegar on ciabatta

with Avocado, Red Onion. Lettuce & Tomato

on a parker house bun

Please let your server know about any o||ergies or diejrory restrictions

when p‘Odﬂg your oro|er. W@ are hOpp\/ to comsider your needs.



gl

Rigatoni Alla Vodka

pancetta & onions in a pink sauce

Linguini with Clam Sauce
littleneck clams steamed open in a white or red clam sauce

Rigatoni with Chicken
Medley of Mushrooms & Butternut Squash with fresh sage in a garlic & oil sauce

Fettuccini Alfredo
topped with a Grilled Chicken Breast

Rigatoni Woodsmen
crumbled sweet sausage, mushrooms, onions, peas, ricotta cheese, rosemary in pomodoro

28

28

32

34

30

DINNER ENTREES

Eggplant Parmigian
with linguine

Home style Chicken Scarpariello*
chicken breast, hot sausage, red peppers, mushrooms, garlic & lemon bed of grilled polenta

Chicken Marsala*
on a bed of pasta

Pork Chop Parmigian
with linguine

Pan Seared Salmon Filet
with preserved lemon, tomato & black cured olives, on a bed of capellini

29

34

30

42

38

prices reflect cash discount ~ 3.5% su rchorge will be added to the check with a credit card payment

«(00K TO ORDER, CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOQD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

Rachel's reserves the righf to add a 20% gratuity to the check



