
	Calamari a la Mama	 $7
Lightly fried tender Squid rings tossed with 
cherry peppers in a Pinot Grigio and roasted gar-
lic butter

	Honey Chipotle Calamari	 $8
Lightly fried tender squid rings tossed in a sweet 
and spicy butter and finished with fresh scallion 
pesto and lime

	Chicken Skewers	 $7
Whole grain mustard beer glazed chicken 
skewers with an apricot horseradish dipping 
sauce

	Classic Shrimp Cocktail	 $3.50 per piece
Cocktail sauce and fresh lemon

	Grilled Sweet Corn and 
	 Shrimp Quesadilla	 $12

Toasty flour tortilla filled with prosciutto, 
grilled sweet corn, pepperjack cheese, shrimp and 
jalapeno poblano pesto. Served with homemade 
guacamole and cilantro lime creme fraiche

	Moroccan Hummus Platter	 $8
Chef’s own creamy chickpea spread, feta, red on-
ion marmalade, pepperoncini, crisp veggies and 
whole wheat pita

	 Shiso Tuna 	 $10
Seared tuna with an Asian pesto glaze, Edamame 
hummus, chili oil, crisp marinated vegetable salad 
and a shiso vinaigrette

	Gruyere Roasted Garlic and 
	T ruffle Fondue 	 $12

“To share” Seasonal fruit, Brioche croutons, and 
Baby vegetables

W a t e r p l a c e
Delicious Bites

	T raditional Clams Zuppa	 $10
Slowly braised littlenecks in a white or red broth 
served with toasted garlic ciabiatta bread

	P uff Pastry Wrapped Brie	 $9
Warm gooey brie baked in buttery puff pastry and 
topped with red onion marmalade, candied peans 
and our harvest fruit compote served with 
flatbread crackers and port wine reduction

	Drunken Clams	 $12
Littlenecks slowly braised with chorizo sausage, 
caramelized onions and oven roasted tomatoes, in 
a Newcastle Beer Broth, and finished with fresh 
spinach, roasted garlic butter, and herbs. Served 
with toasted garlic ciabiatta

	L obster Fritters	 $11
Decadent and delicious lobster and tarragon 
fritters served with a marsala chive remoulade

	 Seared Scallops	 $12
Crusted in root vegetable chips and served over a 
bed of sweet corn, asparagus chorizo and 
butternut squash succotash

	A sian Pork Parcels	 $9
Fire spiced wontons willed with a ground pork 
tenderloin and Asian vegetable filling. Served with 
A trio of dipping sauces; Asian pesto, spicy peanut 
and sticky soy

	Monte Cristo Munchies	 $9
Smoked ham, cheddar, Gruyere and candied 
onions, on decadent brioche, and dipped in a 
Honey ale batter. Served with a Three mustard dip-
ping sauce

	 “Caprese” Crostini	 $9
Burrata cheese, Preserved lemon infused olive oil, 
Tuscan style garlic crostini, Seasonal tomatoes, 
Homemade traditional basil pinenut pesto

Greens
	T raditional Mixed Greens 	 $6

Baby mesclun greens, cherry tomatoes, cucumber, shredded carrots and alfalfa sprouts with your 
choice of dressing

	 Caesar 	 $7
Freshly cut romaine lettuce, creamy dressing, shaved reggiano cheese and herbed focaccia 
croutons

	 Grilled Hearts of Romaine 	 $8
Crumbled chevre, slow roasted tomatoes, kalamata olives, toasted soy nuts and warm applewood 
bacon vinaigrette

	 Sicilian 	 $8
Freshly chopped romaine and arugula tossed in a balsamic and fresh herb vinaigrette and topped 
with prosciutto, house pulled fresh mozzarella, slow roasted tomatoes, kalamata olives and crispy 
pancetta cracklings. Finished with balsamic syrup and toasty garlic 
ciabiatta bread

	WP  Wedge 	 $9
Tender boston bibb lettuce, slow roasted tomatoes, braised cipollini onions, great hill blue cheese. 
Creamy pancetta dressing and crispy pancetta cracklings

	 Spinach 	 $8
Baby spinach leaves tossed in a light clover honey apple cider vinaigrette with toasted marcona 
almond brittle, sun-dried cherries, crispy applewood bacon, and crumbled chevre 

	 Classical French 	 $8
Baby greens and endive tossed in a light shallot Dijon vinaigrette with smoked applewood bacon, 
roasted shiitake mushrooms, semi-dried slow roasted tomatoes, and finished with a warm toasted 
almond and herb encrusted chevre medallion

	T hai Noodles 	 $10
Cellophane noodles, edamame, shredded carrots, honey roasted peanuts, Five-spiced beef tenderloin 
medallions, fresh chilies, and lime, scallion, cilantro, and mint on a bed of baby greens.

Add on’s to any Salad

Grilled Chicken Breast $4
Grilled Steak $7

Grilled Sushi Tuna $6
Grilled Shrimp $6
Seared Scallops $6
Grilled Tofu $4



	T uscan
San Marzano tomato sauce, fresh basil, vintage 
olive oil, melted mozzarella, sliced prosciutto, 
and house roasted red peppers. Finished with 
crispy pancetta, fresh arugula, and balsamic syrup

	Carne Asada
Black bean spread, pepperjack cheese, carne asada 
marinated steak, tomato, and sweet corn. Finished 
with shredded lettuce, and a avocado and 
cilantro lime crème fraiche. 

Pizza
One Rustic Size  $10

	Classic white
Roasted garlic herb oil, Romano, Mozzarella, reg-
giano, feta, goat cheese and ricotta

	Mediterranean
Olive tapenade, mozzarella, feta, fresh spinach, 
and tomato. Finished with tzatziki and lemon

	Herby
Fresh herb pesto, smoked gouda, thinly sliced 
butternut squash, prosciutto, pears and port 
wine reduction. 

	 Grilled Sushi-Style Tuna 	 $19
Brushed with a spicy Mongolian bbq glaze And 
served over wok-fried lo-mein noodles tossed 
in a sticky hoisin broth with Asian vegetables, 
crushed peanuts, and fresh lime

	 Southern Comfort 	 $17
Traditional pan-fried “statler style” 
buttermilk chicken breast served over cheddar, 
green onion, and chorizo grits with a buttery 
cornbread crust and warm black-eyed pea salad, 
and a three mustard glaze 

	N uevo Latino 	 $16
Arroz con pollo rice cakes with mole braised 
pulled chicken breast, served over black bean 
ragu with charred red pepper sofrito, roasted 
poblano pesto, and spiced plantain chips

	M editerranean Chicken Napoleon 	 $17
Herb marinated slowly roasted chicken breast 
layered with clover honey and olive oil roasted 
feta, and Mediterranean spiced cous cous. Accom-
panied by Greek-style greens in a baklava “nest” 
dressed with a creamy peppadew pepper vinai-
grette

	T urkey Cutlet “Milanese” 	 $17
Pan-seared, balsamic brined cutlet. Crispy caper 
and parmesan egg batter, Preserved lemon herb 
butter. Lemony watercress, red onion, and 
tomato “salad”, Fontina red bliss mashed potatoes 

 	14 oz. Grilled Ribeye 	 $25
Grilled to your liking and served over 
baby spinach mashed potatoes and house 
vegetable with a roasted shallot and cab-
ernet butter

Center of Attention
	P ork Tenderloin 	 $19

Apple cider beer brined pork tenderloin crusted 
in root vegetable chips and served over fresh 
herb polenta, butter braised baby carrots, and pan 
flashed spinach and radicchio.  Finished with a 
fig marsala butter.

	A lmost “Piccata-Style” Sole 	 $16
Oven-baked fresh sole topped with crispy juli-
enned prosciutto, brown butter, and lemon caper 
vinaigrette, and served over chive and chevre red 
bliss mashed potatoes and grilled asparagus.  
Garnished with red wine dressed baby greens

	 Baby Cheddar and Mushroom Meatloaf	$15
Served over roasted garlic red bliss mashed 
potatoes and house vegetable and finished with a 
caramelized onion and Guinness demi glace.

	A ngie’s Signature Chicken Picatta 	 $16
Not so classic. Pan seared chicken breast 
medallions tossed with baby arugula, and cherry 
tomatoes in a light reggiano pan jus, and served 
over capellini pasta

	F ilet Mignon 	 $28
Smothered in New Castle Beer braised cipollini 
onion and thyme ragu, and served over clover 
honey and whole grain mustard red bliss mashed 
potatoes and pan-flashed swiss chard. Finished 
with crispy pancetta cracklings

	 Sea Bass 	 $26
Poached in a court bouillon olive oil broth, 
served over crispy sweet corn and vegetable 
cakes, pan-flashed swiss chard, and finished with 
a chorizo, roasted tomato, and saffron buerre 
blanc

*Items that are raw or partially cooked can increase your risk of food bourne illness. 
Consumers who are especially vulnerable to food bourne illness 

should only eat meat that is thoroughly cooked.

Decadent and Devious
	 Gnocchi 	 $17

Pan-seared beef tenderloin medallions sautéed with shiitake mushrooms caramelized onions, wilted 
baby spinach, and asparagus in a candied garlic and sherry cream tossed with potato gnocchi

	P illows From Above 	 $16
Decadent pumpkin ravioli, fresh peas, and toasted walnuts in a nutty brown butter sauce, finished 
with Marsala glazed chicken and pecorino romano cheese

	N ot Your Average Alfredo 	 $14
Smoked mozzarella, chevre, reggiano and pecorino romano cheeses in a roasted garlic cream sauce 
tossed with fettuccine pasta

	P ink’s Not Just For Girls 	 $14
San Marzano tomato sauce with a hint of vodka and cream   tossed with pecorino romano cheese 
and fresh basil and served over fettuccine pasta

	 Sunday Dinner 	 $14
Old World Style Meatballs slowly simmered in “Gravy” over rigatoni pasta, and finished with truf-
fled ricotta cheese, Reggiano, and toasted garlic ciabiatta bread

	 Carbonara Mac and Cheese 	 $15
Fresh peas, and applewood smoked bacon, tossed with rigatoni pasta in a Gruyere and roasted garlic 
cream. Finished with buttery crumbs

	 Sicilian Chicken Pepperonata 	 $16
Pan seared chicken breast medallions sautéed with olive oil roasted bell peppers, and eggplant, 
fresh basil, roasted garlic, and toasted pinenuts.  Tossed with rigatoni pasta, and finished with 
chili oil and fresh mozzarella cheese

	A ll Things Green	 $16
Pan-seared chicken breast medallions sautÉed with fresh arugula, baby spinach and peas and a para-
gus in a light lemony white wine sauce with a hint of ricotta, mascarpone and fresh herbs 
and tossed with capellini pasta

	P omodoro Fresco 	 $12
Seasons best fresh tomatoes, garden basil, vintage extra virgin olive oil, hand pulled fresh mozzarella 
and capellini



Wines by the Glass
Whites

	                                                   

	 001	 Montevina White Zinfandel	 7	 28

	 002	 Cavit Pinot Grigio	 7	 26

	 003	 Penfolds “Rawsons Retreat” Chardonnay	 7	 26

	 004	 Dr. Loosen Riesling	 8	 30

	 005	 Trinchero Sauvignon Blanc	 8	 30

	 008	 Ca Montini Pinot Grigio	 9	 34

	 010  	Alexander Valley Chardonnay	 11	 42

	 011	 Charles Krug Sauvignon Blanc	 12	 46

Reds
	 020	 Bogle Merlot	 7	 26

	 021 	 Straccali Chianti	 7	 26

	 022 	 Penfolds “Rawsons Retreat” Shiraz/Cabernet  	 7	 26

	 023 	 Robert Mondavi “Private Selection”  Pinot Noir	 8	 30

	 024 	 Bogle Petite Sirah	 8	 30

	 026 	 Dona Paula “Estate” Malbec	 9	 34

	 027  	L d’ Lyeth Merlot	 9	 34

	 028	 Jacob’s Creek Shiraz	 9	 34

	 030	 Echelon Pinot Noir	 10	 38

	 031 	 Hess Estate Cabernet  Sauvignon	 10	 38

	

Half Bottles
Whites

	 040	 Kendall-Jackson ‘Vintner’s Reserve’ Chardonnay		  15

	 041	 Dry Creek Fume Blanc		  16

	 042 	 Clos du Val Chardonnay		  20

	 043 	 Hess Collection Chardonnay		  22

	 044 	 La Crema Chardonnay		  22

	 045 	 Chalk Hill Chardonnay		  40

Reds
	 050 	 Clos du Bois Merlot		  18

	 051	 Hess Estate Cabernet Sauvignon		  22

	 052 	 Seghesio Zinfandel		  22

	 053 	 Fonterutoli Chianti Classico		  29

	 054	 Steele Pinot Noir		  24

	 055	 Clos du Val Pinot Noir		  24



Crisp Dry Whites
	 O60	 Chateau St Michelle Pinot  Gris		 24

	 061	 La Cryma Christi White		  22

	 062	 Bottega Vinaia Pinot Grigio		  27

	 063	 Feudi di San Gregorio  “Falanghina’	 29

	 064	 Santa Margarita Pinot Grigio		  42

Smooth, Medium Bodied Whites
	 065	 Clos du Bois Chardonnay		  22

	 066	 Bonterra Chardonnay (organic)	22

	 067	 Oyster Bay Sauvignon Blanc		  23

	 068	 Neil Ellis “Sincerely” Sauvignon Blanc	 24

Full Bodied Whites
	 069	 Kendall-Jackson 

		  ‘Vintner’s Reserve’Chardonnay		  28

	 070	 Fess Parker Chardonnay		  30

	 071	 St. Supery “Virtu” White		  38

	 072	 Domaine La Roche Chablis		  38

	 073	 Treanna White		  39

	 074	 Cakebread Chardonnay		  42

	 075	 Far Niente Chardonnay		  85  

Smooth Medium Bodied Reds
	 090	 Red Diamond Merlot		  20

	 091	 Sterling Merlot		  22

	 092	 Shooting Star Syrah		  24

	 093	 Bonterra Merlot (organic)		  24

	 094	 Chateau St Michelle Merlot		  38

	 095	 Steele Pinot Noir		  34

	 096 	 Zisola “Nero d’Avola		  36

	 097	 Bertani Valpolicella		  38

	 098	 Ruffino Tan		  38

	 099	 Wildhorse Pinot Noir		  42

	 100	 Rocca della Macie Chianti Riserva	 42

	 101	 Silverado Sangiovese		  42

	 102	 Charles Krug Cabernet Sauvignon	 44

	 103	 Robert Mondavi “ Caneros”  Pinot Noir	 45

	 104	 Perrin Chateneauf du Pape “Les Sinards”	52

	 105	 David Bruce Pinot Noir		  56 

Full Bottles

Full Bodied Reds
	 106 	 Columbia Crest Merlot		  26

	 107	 Marques de Caceres Reserva		  35

	 108	 Murphy Goode “Liars Dice” Zinfandel	 35

	 109	 Montes “Alpha” Cabernet Sauvignon	 37

	 110	 Penfolds Bin 407 Cabernet Sauvignon	 40

	 111	 Antinori Villa Toscana		  42

	 112	 Stefano Farino Barolo		  44

	 113	 Antinori Pepoli		  44

	 114	 Chateau Greysac		  46

	 115	 Matanzas Creek Merlot		  48

	 116	 Marchesi di Barolo		  68

	 117	 Silverado Cabernet Sauvignon		  68

	 118	 Franciscan Magnificat		  72

	 119	 Ravenswood “Old Hill” Zinfandel	74

	 120 	 Campogiovanni  Brunello di Montalcino	 75

	 121	 Castello di Fonterutoli Chianti 

			   Classico Riserva		  75

	 122 	 Stags Leap “Artemis” 

			   Cabernet Sauvignon		  77

	 123	 Jordan Cabernet Sauvignon		  78 

	 124 	 Duckhorn Decoy Red		  78 

	 125	 Masi Amarone		  84

	 126	 Chateau Gloria		  86 

	 127 	 St. Supery “Elu” Red		  98                      	
	 129 	 Francis Ford Copola “Rubican” 

			   Cabernet Sauvignon		  100

	 130 	 Luce		  110

	 131 	 Antinori Tignanello		  120

	 132 	 Bertani Amarone		  120

	 133	 Opus		  195

Sparkling
	 151 	 Piper Heidsieck Brut (Split)		  14

	 152  	 Lunetta Prosecco 		  20

	 153 	 Gloria Ferrer Brut (Half Bottle)		  18

	 154 	 Gloria Ferrer Brut 		  38

	 155 	 Schramsberg Blanc de Noir		  55

	 156 	 Moet & Chandon White Star		  74

	 157 	 Dom Perignon		  198


