LUNCH

ANTIPASTI

ENTREE

Bruschetta | 11

Fettuccini Alfredo | 16

Sliced toasted garlic bread, tomato, basil, garlic, drizzled with olive oil

Creamy cheese sauce. Add shrimp or chicken for an extra charge

Beer Battered Fries | 8
Garlic, cheese

Charcuterie Board | 18

Lasagna | 19
Layers of flat pasta, Bolognese, mushrooms, seasoned ricotta
and mozzarella

Chef’s choice of cured meats, imported and domestic cheeses, crostini

Spaghetti Bolognese | 19

House Salad | 8

Our classic Italian meat sauce

Mesclun greens tossed with Italian vinaigrette

Caesar Salad | 11

Spaghetti with Shrimp | 24
Sautéed shrimp, green peas, fresh basil in a tomato cream sauce

Hearts of Romaine, Parmigiano-Reggiano, garlic croutons, Caesar dressing

Chicken Marsala | 21

Caprese | 12

Chicken scaloppini sautéed with a sweet
Marsala wine-mushroom sauce

Tomatoes, fresh mozzarella, basil, Kalamata olives, olive oil and balsamic glaze

Cobb Salad | 18

Chicken Parmesan | 21

Hearts of Romaine, bacon, chicken, gorgonzola cheese, avocado, egg, tomatoes

Crispy chicken scaloppini, mozzarella cheese, spaghetti marinara

Shrimp Louie | 20

Veal Piccata | 27

Mixed greens, Romaine, avocado, boiled egg, cucumber, tomato, thousand island

Salmon Salad | 20

Milk fed veal scaloppini sautéed in a caper, lemon-butter sauce

Grilled salmon, mesclun greens, oregano-lemon vinaigrette

Grilled Salmon | 28

Soup of the Day | 6 / 9

Oro King salmon, fresh herbs, olive oil, over a creamy saffron risotto

SANDWICHES
Choice of house salad, Beer Battered Fries, coleslaw or soup

Chicken | 16

Fish 'n Chips | 18

Chicken, prosciutto, provolone, pesto mayonnaise

2 beer battered cod filets served with coleslaw, lemon caper aioli

French Dip | 18

Eagle Burger | 17

Thinly sliced tri-tip, caramelized onions, Swiss cheese, on a toasted hoagie roll

1/2 lb. burger, cheese, lettuce, tomato, onion, special sauce

Because our menu can only hold but a little of our knowledge, we recommend that if there is an item on this menu that is
not tantalizing to you, please ask, and we will be happy to satisfy any request.
Water and Straws will be served upon request!

209-785-7400
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