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Starters

Minestrone Genovese Soup 6" Street Chopped_ Pizza Salad_
Rich Chicken Broth, Seasonal Vegetables, Chopped Lettuce, Pepperoni, Kalamata Olives,

Vine-Ripe Tomatoes, Mozzarella and Feta Cheese

Tomato, Spinach, Cannelini Beans, > .
Tossed with House Dressing

Pasta and Basil Pesto

Tomato Basil Bisque Brick Oven Seared Mild Italian Sausage
with Herbed Croutons served with sautéed Onions and Trio of Peppers
Anti Pasto Caesar Salad

Salami, Capicola and Pistachio Mortadella, Kalamata Olives,
Marinated Mushrooms and Artichokes

with House-baked Croutons
Aged Parmesan Cheese

Pasto Rapido

Personal Pizza Florentine
Chicken, Spinach and Mushrooms with Alfredo Sauce
Mozzarella Cheese and Parmesan Cheese

Half Panini Sandwich
with your choice of Soup or Caesar Salad

Panini

All Panini prepared with Freshly Baked Ciabatta and served with Homemade Marinara Sauce

Spicy Italian Sausage, Roasted Bell Pepper, Onion and Provolone Cheese
Basil Pesto, Sliced Tomatoes, Grilled Eggplant, Onions and Mozzarella Cheese

Pizza Creations

All Brick-Oven, Individual Pizzas are 9 inches in Diameter

The Mission Margherita
Chicken Breast, Mozzarella Cheese and Olive Oil, Fresh Basil and Mozzarella Cheese
Onions, Cilantro and Barbecue Sauce Roma Tomatoes, Garlic and Olive Oil
Sicilian

Spicy Italian Sausage, Mozzarella Cheese and Bell Pepper,
Onions, Mushrooms and Tomato Sauce

Americano The Garden
Pepperoni and Mozzarella Cheese Roasted Peppers, Mushrooms and Onions
Tomato Sauce Mozzarella Cheese, Basil Pesto and Tomato Sauce
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Calzones

served with a side of Homemade Marinara Sauce

Mama Mia Sicilian
Homemade Meatballs and Mozzarella Cheese Spicy Italian Sausage, Bell Pepper and Mushrooms,
Onions and Mozzarella Cheese

Build Your Own Pasta

Choose Your Pasta — Angel Hair, Linguine, Penne, or Fettuccine
Choose Your Sauce — Marinara, Pesto Cream, Alfredo or Bolognese

Add Homemade Meatballs, Spicy Italian Sausage or Breast of Chicken

Specialties
Lasagna Baked Penne
Layered Pasta, Ground Veal and Spinach Penne Pasta with Spicy Italian Sausage,
Seasoned Ricotta and Melted Mozzarella Cheese Bell Peppers, Onions and Melted Mozzarella Cheese
Marinara Sauce Marinara Sauce
Chicken Piccata Pan-Seared Atlantic Filet of Salmon
Sautéed Medallions of Chicken Breast served with Parmesan Risotto Cake
served with Roasted Garlic Mashed Potatoes, Chardonnay Wine Sauce
Lemon Caper Sauce and Seasonal VVegetables Seasonal Vegetables
Beverages
Espresso

Cappuccino or Café Latte
Brewed Regular and Decaffeinated Coffee, and Hot Tea
Bottled Water ~ Panna Water and San Pellegrino
Soft Drinks and Brewed Iced Tea

Keepers of the Inn ~ Duane & Kelly Roberts
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Specialty Coffees

Innkeeper’s Cappuccino
with Amaretto Syrup, Whipped Cream and Cinnamon
with Amaretto de Saronno

Black Forest
Brewed Coffee with Chocolate Syrup,
Maraschino Cherry Juice and Whipped Cream,
Chocolate Shavings and Maraschino Cherry
with Cherry Flavored Brandy

Orange Street

with Grand Marnier

Nose Warmer
Brewed Coffee in a Mug
with Tia Maria, Frangelico, Venetian Cream and Grand Marnier

Chocolate Milano
Brewed Coffee with Chocolate Milano Syrup,
Whipped Cream and Chocolate Shavings
with Venetian Cream

Kelly’s Secret
Brewed Coffee with Hot Milk,
Honey and Cinnamon Stick

The Beverage Corner

Cordial

Brewed Coffee, Brown Sugar and Orange Juice,
Whipped Cream and Grated Orange Rind

Beer

Domestic:
Bud Light
Coors Light
Samuel Adams

Imported:

Amstel Light, Holland

Bass Ale, England

Peroni. Italy

Birra Morerri, Italy

Birra Moretti La Rossa, Italy

Ligueur

Caravella, Lemoncello
Gioia Luisa, Lemoncello Cream

Amaretto di Saronno
Bailey's Irish Cream
Cointreau

Dulseda Dulec de Leche
Frangelico

Grand Marnier

Tia Maria

Venetian Cream

Grappa

Banfi, Montalcino
Gaja Castello di Barbaresco
Luce

Sambuca

Sambuca Romana
Sambuca Romana Black



