
Wildcard Spec ials  

Soup: 

Pasta Fagioli 
Cream of Potato 

Salad: 

Goat Cheese & Sundried Tomato “Bruschetta” 

Homemade Crostini topped with our alternative to the traditional “Bruschetta” made with   
crumbled Goat Cheese, Sundried Tomato and Basil drizzled lightly with Honey. 

Entrées: 

Dijon Cream Salmon 

Salmon Filet drizzled with Dijon Honey Mustard cream sauce. Served with a side of 
Risotto and Mixed Vegetables.  

Garlic White Wine Chicken  

Chicken Breast, Sundried Tomatoes and Spinach sautéed with Garlic and White 
Wine.  Served over a bed of Linguini.  

Cavatelli & Broccoli 

Cavatelli Pasta tossed with Broccoli Rabe and Spicy Italian Sausage in a Pink Cream 
sauce. 
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