
DINNER

APPETIZERS

House Specialties
Add Soup or Side Salad - $3.95

Steak Bites
Blistered Cippollini Onion, Red Skin Potato, 
Garlic Chili Oil, Aged Balsamic .....................................14.95

Mussels
Fresh Bar Harbour Mussels, Tomato, Anaheim Chili, Dijon, 
Grilled Baguette, White Wine Garlic Broth .....................10.95

Caprese
Roma Tomato, Fresh Mozzarella, 
Basil Chiffonade, EVO, Balsamic ....................................10.95

Ahi Tuna Tartare
Fresh Ahi, Sesame, Avocado, Wasabi, Lime, Wontons ..........14.95

Blistered Tomato Bruschetta
Sliced Baguette, Whipped Ricotta, Aged Honey Balsamic ....10.95 

Classic Shrimp Cocktail
4 Jumbo Gulf Prawns, Spicy Horseradish Cocktail ...........14.95

Vegetarian Spring Rolls
Carrot, Cabbage, Onion, Sweet & Spicy Aioli ....................10.95

Crab Cake
Jumbo Lump Crab Cake, Mixed Greens, Mustard Sauce ........ 12.95

Fontina & Romano Fonduta
Blistered Cherry Tomato, Roasted Red Pepper, 
Garlic, Spinach, Fresh Basil .......................................... 9.95

Margherita Flatbread  
Fresh Mozzarella, Roma Tomato, Basil Chiffonade, 
EVO, Honey Balsamic ................................................... 11.95

Calamari 
Mango Salsa, Basil Chiffonade .....................................14.95

111 Meatballs 
Pork & Veal blend, Polenta, Red Sauce, Fresh Herbs ........ 8.95

Grilled Lamb Chops
3 Chops, Creamy Polenta, Cranberry Mint Compote ..........15.95

Braised Short Rib
Creamy Polenta, Roasted Carrots, Dark Ale Pan Jus ..............27.95

Roasted Duck
10oz Breast, Maple Dill Glazed Carrots,                                
Sweet Potato Mash, Cranberry Syrup ..................................27.95

Sirloin Hash
Sliced Top Sirloin, Diced Potato, Red Onion, Red Bell Pepper, 
Parmesan Peppercorn Sauce ..............................................22.95

Butternut Squash Risotto
Roasted Squash, Sweet Potato,                                     
Caramelized Pancetta, Fresh Sage .......................................16.95

Boneless Country Fried Chicken 
Garlic Whipped Potatoes, White Rosemary Gravy .................... 17.95

ENTREÉ SALADS
Troppo 
Mixed Greens, Pear Avocado Salsa, Toasted Walnuts, Bleu 
Cheese Crumbles & Sun Dried Tomato Vinaigrette ..............13.95

Caesar
Crisp Romaine, House Chewy Croutons,                                
Shaved Parmesan & Caesar dressing ...............................12.95                                            
Add Chicken 3.95, Salmon 4.95, Sirloin 5.95

Grilled Bread
Marinated Artichoke Hearts, Charred Red Onion, 
Baby Spinach, Grilled Sourdough, Shaved Parmesan,                            
Roasted Garlic Vinaigrette     ........................................14.95 

Classic Iceberg Wedge 
Chilled Wedge, Bacon, Chopped Egg, Red Onion, Cherry Tomato, 
Bleu Cheese Dressing & Crumbles .................................12.95

Chopped Cobb
Romaine and Iceberg Lettuce, Diced Tomato, Bacon, Avocado, 
Grilled Chicken & Hard Cooked Egg Tossed with Blue Cheese 
Dressing ....................................................................16.95

Forager 
Chopped Greens, Queso Fresco, Sautéed Brussels, Sweet Potato, 
Orzo, Bacon & Vanilla-Cider Vinaigrette ..........................14.95

Grilled Salmon 
Char-Grilled Atlantic Salmon over Fresh Spinach, Belgian Endive, 
Red Onion, Bacon, Tomato, Cucumber, Cooked Egg & Sweet Onion 
Vinaigrette .................................................................18.95

Sirloin Chop
Grilled Sirloin, Roasted Red Peppers, Red Onion, Roma Tomato, 
Blue Cheese Crumbles & Chipotle Bacon Vinaigrette .........18.95 

Seared Ahi
Sliced Ahi, Asian Greens, Jicama, Fresno Chili, Carrots, Green 
Onion, Crispy Wonton & Nuoc Cham Vinaigrette .................19.95

Choose Sirloin Hash, Butternut Squash Risotto, 
or Boneless Country Fried Chicken. 
Includes - House Salad, Warm Bread

$15.95

 EARLY DINNER
Daily   3pm to 5pm



Hot Sides
Serves Two

090616

Peasant’s   
Pulled Chicken, Sweet Peas, Prosciutto, Cavatapi, Boursin Alfredo . . . . . 21.95

Chicken Marsala  
Thinly Pounded Sautéed Chicken, Portobello Mushroom, Fettuccine,                            
Marsala Wine Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.95

Pork & Prawn   
Grilled Prawns, Spicy Andouille, Pepper, Onion, Papperdelle . . . . . . . . . 24.95

Pappardelle & Meatballs   
Pork & Veal Blend, Spicy Marinara. . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95

Shrimp Fettuccine   
Sautéed Gulf Shrimp, Tomato, Basil, Spinach, Roasted Garlic Alfredo  . . . 24.95

Duck Rigatoni   
Braised Duck, Crimini, Portobello, Shitake, Herb Cabernet Sauce . . . . . . 24.95 

Primavera 
Wild Mushrooms, Roasted Bell Peppers, Sweet Peas,                                         
Basil Cream Sauce, Pappardelle . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17.95   

THE Mac & Cheese 
White Cheddar, Smoked Gouda, Brie, Cavatappi, Herb Breadcrumbs. . . . . . 16.95

Umberto Fiore Moscato d’asti .......$9 

Chateau Souverain Chardonnay .....$8

Storypoint Chardonnay  ..............$9 

Starborough Sauvignon Blanc .....$9

Whitehaven Sauvignon Blanc ........$11 

Oggi Pinot Grigio .......................$8 

Covey Run Riesling ....................$8 

Segura Viudas Brut ...................$8 

J Vinyard Pinot Gris ...................$11

W. Hill Central Coast Cabernet .....$9

Storypoint Cabernet ....................$9 

Louis Martini Cabernet .................$12 

Frei Brothers RSV Cabernet ..........$18

Edna Valley Pinot Noir..................$10

MacMurray Pinot Noir ..................$13 

Bridlewood Red Blend ..................$9

Ghost Pines Red Blend .................$14 

Arimida Poizin Zinfandel .................$10 

Stocco Di Viani Malbec .................$9 

Don Miguel Gascon Malbec ...........$10

Columbia Merlot .........................$9

Las Rocas Garnacha .....................$9

Rancho Zabaco Zinfandel ..............$12

Reds By the Glass

Whites By the Glass

Steak & Seafood
Add Soup or Side Salad - $3.95

Ask your server about menu items that are cooked to order or served raw.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. A 20% service 
fee will be added to parties of 8 or more.  It is operationally infeasible to separate checks for parties of 4 or more.

Pasta
Add Soup or Side Salad - $3.95

Rib Eye 
14oz Center Cut, Certified Angus, Whipped Potatoes, Zip Sauce . . . . . . . . 33.95     

Kansas City Strip   
18oz Bone-In, Certified Angus, Whipped Potatoes, Zip Sauce . . . . . . . . . . 36.95

Troppo Filet 
6oz Center Cut, Certified Angus, Whipped Potatoes, Zip Sauce . . . . . . . . 32.95

Bone-In Filet   
10oz Bone-In, Certified Angus, Whipped Potatoes, Zip Sauce . . . . . . . . . . 39.95

Pub Steak   
6oz Sirloin, Old Bay Fries. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22.95

Citrus Swordfish   
6oz Grilled Steak, Roasted Baby Carrots, Wild Rice, Mango Salsa. . . . . . 29.95

Jumbo Sea Scallops 
Char Grilled, Black Eyed Peas, Kale, Heirloom Cherry Tomato,                                     

Cayenne Whipped Sweet Potato . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 29.95

Pepper Seared Salmon   
Fresh Polenta, Sautéed Spinach, Heirloom Tomato, Lemon Dill Butter. . . . 24.95

Roasted Rainbow Trout   
Bacon, Crab & Heirloom Tomato Stuffing,                                                  

Wild Rice, Roasted Baby Carrots. (Served Whole) . . . . . . . . . . . . . . . . . 29.95

Sautéed Spinach. . . . . . . . . . . . . 4.95
Brussels Sprout Hash . . . . . . . . 4.95
Mac & Cheese . . . . . . . . . . . . . . 6.95
Sautéed Mushrooms & Spinach . . . 4.95
Grilled Asparagus . . . . . . . . . . . 4.95
Baked or Whipped Potatoes . . . . . 4.95
Roasted Carrots . . . . . . . . . . . . 4.95
Baked Sweet Potato . . . . . . . . . . 4.95
Steamed or Cheesy Broccoli . . . . 5.95


