DINNER

SOUPS AND SALADS

All salads are prepared without croutons and are served with gluten-free dressing.

OMama Uandola's
Sicilian Chieken Soup

Served without pasta

Minestrone Soup

Side Salads

House, Italian or Caesar

Qohnn y Roeeo Salad

Wood-grilled shrimp, scallops,
roasted red peppers, olives,
ricotta salata, romaine lettuce
and mixed greens in our
Italian vinaigrette

CHICKEN, STEAK, PORK AND SEAFOOD

Tomatoes Caprese
Fresh milk mozzarella with sliced
tomatoes, red onions, fresh basil

and a balsamic reduction

Caesar Salad

Wood-grilled chicken or shrimp
with our Caesar dressing

Served with Garlic Mashed Potatoes or your choice of Sautéed Broccoli , Italian Green Beans ,

Grilled Asparagus, or Steamed or Sautéed Spinach .

@Chicken Bryan

Topped with goat cheese,
sun-dried tomatoes, basil and
our lemon butter sauce

OF Ly Rosa MUaria

Wood-grilled chicken topped with
fontina cheese, prosciutto,
mushrooms and our basil
lemon butter sauce

OLhicken Marsala

Wood-grilled and topped with
mushrooms and our Lombardo
Marsala wine sauce

availability may vary.

Wood-Grilled Chicken
With our signature grill baste,
olive oil and herbs

OFork Chop Uarsala*

Wood-grilled and topped with
mushrooms and our Lombardo
Marsala wine sauce

Prosciutto-Wrapped
Pork Tenderloin*
Medallions wood-grilled and topped
with our port wine fig sauce

@Sirlsin Marsala*
Wood-grilled and topped with
mushrooms and our Lombardo

Marsala wine sauce

Grilled Tuscan Skewers*

Wood-grilled sirloin, red onion and
tomato skewers topped with
our Chianti wine sauce

Tuscan Filet*
90z USDA center-cut tenderloin
wood-grilled with our signature grill
baste, olive oil and herbs

Wood-Grilled Salmon*

Topped with our tomato basil vinaigrette

The Johnny

Sirloin Marsala* and Chicken Bryan

Chicken Trio

Bryan, Marsala and Rosa Maria

DESSERT

Panna Cotta
Madagascar vanilla bean custard
with fresh raspberries

John Cole**
Vanilla ice cream with caramel sauce and
roasted cinnamon rum pecans

BEVERAGES

All soft drinks, housemade lemonade, freshly brewed iced tea, coffee, wines and distilled spirits are gluten-free.

@ Indicates our family’s Si@natar e Dishes

With the guidance of registered dietitians, we have prepared this menu based on the most current information available from our suppliers and their
stated absence of gluten within these items. Please be aware that because our dishes are prepared-to-order, during normal kitchen operations, individual
foods may come into contact with one another due to shared cooking and preparation areas. Thus we cannot guarantee that cross-contact with foods
containing gluten will not occur. We encourage you to carefully consider your dining choices and your individual dietary needs when dining with us.
When placing your order, please let your server know that you are ordering a gluten-free menu item.

*THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS WHICH MAY CONTAIN
HARMFUL BACTERIA MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
DGF 3/15

**Item contains or may contain nuts.




