BAR-CODE

RESTAURANT, BAR & LOUNGE

SMALL PLATES SOUPS / SALADS
FRIES OR SWEET FRIES 5 ADD GRILLED CHICKEN BREAST $5, STEAK OR SHRIMP $6
WITH AN ASSORTMENT OF DIPPING SAUCES CLAM CHOWDER SOUP 5
BRUSCHETTA 7 NEW ENGLAND STYLE, CORN, POTATOES, HINT OF BACON
CHERRY TOMATOES, CUCUMBER, RED ONIONS, VINEGAR, BASIL, ARUGULA GAZPACHO sevep coln) 7
AVOCADO DIP “WITH A TUSCAN FLAIR” 8 CRUSHED RIPE VINE TOMATOES, VIRGIN OIL, CUCUMBER, MINT
SERVED WITH FOCACCINA BREAD MIXED GREEN SALAD 8
MIXED GREENS, RED WINE VINAIGRETTE, PISTACHIOS, BEETS, SHAVED PECORINO
GRILLED CALAMARI 9
SPICY OLIVE OIL, FRESH SCALLIONS, LEMON CAESAR SALAD 8
GRILLED CHICKEN WINGS CRISP ICEBERG LETTUCE, RUSTIC CROUTONS, PARMESAN CHEESE, CAESAR DRESSING
9
HOUSE SPICED, SERVED WITH GREEK YOGURT DIP TOMATO & MOZZARELLA SALAD 9
VINE RIPE TOMATOES, BUFFALO MOZZARELLA, BASIL, AGED BALSAMIC VINEGAR
BIG EYE TUNA CEVICHE 9
BARCODE SALAD 9
AVOCADO, CUCUMBER, SESAME, SCALLIONS, YUZU CITRUS SOY BABY SPINACH, GOAT CHEESE, ORANGES, STRAWBERRIES, ALMONDS, BALSAMIC
GRILLED ARTICHOKES 9 WEDGE SALAD °
WHOLE ARTICHOKE SERVED WITH CREAMY LEMON CAPER SAUCE ICEBERG LETTUCE, GREEN APPLES, EGG, CRISPY BACON, GORGONZOLA DRESSING
SPICY SHRIMP 10
SPANISH STYLE, HABANERO OIL, CILANTRO, GARLIC BREAD SLIDERS
SPINACH AND ARTICHOKE DIP 12 SERVED WITH BRIOCHE BUNS
MOZZARELLA, PARMESAN, CREAM CHEESE, GARLIC, FOCACCINA BREAD PULLED CHICKEN 5
RED & SPICY SAUSAGE MUSSELS 12 BAKED & SPICED, TOMATO SAUCE, SERVED WITH PURPLE CABBAGE SLAW
TOMATO SAUCE, SPICY CHORIZO, PINOT GRIGIO, HERBS, GARLIC BREAD MEATBALL 0
WHITE MUSSELS 1o TOMATO SAUCE, MELTED MOZZARELLA, BASIL
STEAMED IN WHITE WINE, BUTTER, HERBS, GARLIC BREAD BBQ PORK 9
SLOWLY BAKED PULLED PORK LOIN, CILANTRO
CHEESE & CURED MEATS BOARD 14
ASSORTMENT OF CURED MEATS, ITALIAN CHEESES, DATES, FOCACCINA BREAD
PIZZA NDWICHES
ALL SANDWICHES ARE SERVED WITH A SIDE SALAD OR FRIES
MARGHERITA 10
TOMATO SAUCE, BUFFALO MOZZARELLA, BASIL CHEESEBURGER 5ACON $1 | AVOCADO $2 0
VEGGIE . SERVED WITH CHEDDAR ON A BRIOCHE BUN, LETTUCE, TOMATO
TOMATO SAUCE, GRILLED VEGETABLES, MOZZARELLA, HERBS, SHAVED PECORINO GRILLED VEGGIE PANINI 9
ATOMIC GRILLED VEGGIES, CHEESE, AVOCADO, SUN DRIED TOMATO TAPENADE, CIABATTA BREAD
13
TOMATO SAUCE, MOZZARELLA, SPICY SALAMI, MEATBALLS, HOT PEPPER FLAKES GRILLED CHICKEN PANINI 10
PROSCIUTIO CHEESE, PESTO, SUN DRIED TOMATO TAPENADE, CIABATTA BREAD
14
MOZZARELLA, FONTINA, ROASTED PEPPERS, PROSCIUTTO SAN DANIEL, BASIL GRILLED ITALIAN PANINI 1
COLD CUTS, CHEESE, SUN DRIED TOMATO TAPENADE, CIABATTA BREAD
MEDITERRANEAN
TOMATO SAUCE, ARTICHOKES, SWEET & HOT PEPPERS, OLIVES, GOAT CHEESE, MOZZARELLA
WILD MUSHROOMS 14 PASTA
SAUTEED WILD MUSHROOMS, MOZZARELLA, HERBS, TRUFFLES OIL FRESH EGG PASTA | VEGANS PLEASE SPECIFY | ADD GRILLED CHICKEN BREAST $5, STEAK OR SHRIMP $6
PESTO 14
BASIL PESTO, MOZZARELLA, GOAT CHEESE, CHERRY TOMATOES, ARUGULA, BACON
TOMATO SAUCE, MUSSELS, ARRABIATA, HERBS, SHAVED PARMESAN SAN MARZANO TOMATO SAUCE, PANTELLERIA CAPERS, ELEPHANT GARLIC, BASIL
SPAGHETTI MEATBALL 12
MAKE YOUR OWN PIZZA o+ HOUSE MADE MEATBALLS, MARINARA, SHAVED PARMESAN, PARSLEY
MOZZARELLA, TOMATO SAUCE
VEAL RAGOUT 16
ADDITIONAL PIZZA TOPPINGS BELL PEPPERS, CREAM, PARSLEY, SERVED WITH RIGATONI
ROASTED PEPPERS, SPINACH, PEPPERONI, RED ONIONS, SAUSAGE, SPICY SALAMI, ANCHOVIES, BLACK OLIVES,
' . . : ‘ : g g PESTO CAVATELLI 16
PINE NUTS, PESTO, ARUGULA, GOAT CHEESE, MEATBALLS, BACON PESTO CREAM, BASIL, FRESH RICOTTA PASTA, PINE NUTS, DICED POTATOES, PEPPERS
PROSCIUTTO SAN DANIEL, WILD MUSHROOMS,GRILLED CHICKEN BREAST, TRUFFLE OIL, SHRIMP, HAM, ARTICHOKES 3
CALAMARI, MUSSELS PORCINI MUSHROOM 17
BUTTER, RUSTIC PECORINO, TRUFFLES OIL, PARSLEY
SHRIMP ARRABBIATA 18
TOMATO SAUCE, SHRIMP, HOT & SWEET PEPPERS, PARSLEY
FILET MIGNON TIPS 18
MEATS AND SEAFOOD CABERNET WINE SAUCE, BUTTER, SPINACH, ROASTED PEPPERS, HERBS
BLACKENED CHICKEN 16
GRILLED POTATOES, PURPLE CABBAGE SLAW, GREEN SALSA SIDE DISHES
GRILLED ATLANTIC SALMON 18 $5
GRILLED ASPARAGUS, CHERRY TOMATO SALAD, BASIL, BALSAMIC FRIES
STEAK & FRIES 19 SWEET FRIES
GRILLED FLAT IRON STEAK, TOPPED WITH OLIVE TAPENADE
MIXED GREENS SALAD
GRILLED LAMB CHOPS 22
OVER SAUTEED BARLEY, VEGGIES, MARSALLA WINE SAUCE PANCETTA MACARONI & CHEESE
FILET MIGNON GRILLED ASPARAGUS WITH OLIVE OIL AND PECORINO ROMANO
24 2
PAN ROASTED, PRIME BEEF CENTER CUT, OVER WILD MUSHROOMS SAUTEED WILD MUSHROOMS
SAUTEED BRUSSELS SPROUTS & CHERRY TOMATOES
SPECIAL OF THE DAY MP
PLEASE ASK YOUR SERVER FOR THE SPECIAL OF THE DAY YELLOW CORN & GREEN FAVA BEANS
BARLEY SALAD & VEGGIES
DESSERT COFFEE & TEA
FROZEN YOGURT WITH MIXED BERRIES 5 WE PROUDLY SERVE FRESH GROUND ILLY COFFEE
FROZEN YOGURT, FRUIT, DRIZZLE OF HONEY
TIRAMISU 7 2
CHOCOLATE & VANILLA SUNDAE 7 COFFEE/ESPRESSO
CHOCOLATE SPRINKLES, CHOCOLATE SYRUP, WHIPPED CREAM CAPPUCCINO/LATTE/HOT TEA/ICED TEA 3
DAILY SELECTION OF GELATO OR SORBET 7 SOFT DRINKS/JUICES 3
BROWNIE A LA MODE 8 FLJI WATER 4
HOT BROWNIE WITH NUTS, TOPPED WITH VANILLA BEAN ICE CREAM, CARAMEL RED BULL 5
NUTELLA PIZZA TO SHARE
? LARGE BOTTLE OF STILL OR SPARKLING WATER 6

MASCARPONE CHEESE, WALNUTS, STRAWBERRIES
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All parties of six or more, a 20% gratuity will be added to your check | Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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