
HAPPY HOLIDAYS 

 

SOUPS 

THREE CHEESE FRENCH ONION 

$5 

 LOBSTER BISQUE 

$4/ $7 

 

SALADS 

 

 CAESAR- WHOLE ROMAINE, SHAVED PARMESAN, HOMEMADE CAESAR DRESSING, HERB CROSTINI 

$6 

ROASTED BEET SALAD- BABY SPINACH, ROASTED BEETS, GOAT CHEESE, RASPBERRY VINAIGRETTE 

$7 

THE WEDGE- ICEBERG LETTUCE, RED ONIONS, SMOKED BACON, EGG, CUCUMBERS, HOMEMADE BLEU CHEESE DRESSING 

$6 

HOLIDAY SALAD- MESCLUN GREENS, CANDIED PECANS, DRIED CRANBERRIES, GORGONZOLA, CHAMPAGNE VINAIGRETTE 

$7 

 

APPETIZERS 

STUFFED PEPPERS- ROASTED CUBANELLE PEPPER, STUFFED WITH VEAL AND PORK SEASONED TO PERFECTION, GRATED 

PARMESAN, TRIV’S MARINARA 

$12 

FRIED FOUR CHEESE RAVIOLI- RICOTTA, PARMESAN, PECORINO, MOZZARELLA, AND SPICY MARINARA 

$7 

CRISPY CALAMARI- LIGHTLY BREADED, FIRE ROASTED PEPPERS, SWEET AND SPICY SAUCE 

$9 

SHRIMP COCKTAIL- HOMEMADE COCKTAIL SAUCE & HORSERADISH 

$12 

CLAMS CASINO- BAKED STUFFED CLAMS, SERVED ON THE HALF SHELL  

$9 

TUNA SEMI CRUDO - SLICED SEARED TUNA, ARUGULA, ORANGE SEGMENTS, PICKLED RED ONION, ORANGE VINAIGRETTE, E.V.O.O. 

$15 



 

 

HAPPY HOLIDAYS 

 

STEAKS AND CHOPS 

 

FILET- 8 OZ. CENTER CUT FILET, HOUSE MASH, SAUTEED GARLIC BROCCOLI, TARRAGON REMOULADE SAUCE 

$30 

GRILLED STRIP- 12 OZ. NEW YORK STRIP, HOUSE MASH, GREEN BEANS, SALT AND PEPPER DEMI 

$26 

BRAISED BEEF BRISKET - 12 OZ. OF SLICED BRISKET, CARAMELIZED ONION MASH, SLOW COOKED VEGETABLES, BRAISING LIQUID 

$21 

STEAK LINDA - 12 OZ. SLICED BREADED STRIP, LOADED MASHED POTATOES, GREEN BEANS, CARROTS, MUSHROOM GRAVY  

$26 

CHOPS- POTATO GRATIN, SAUTÉED EXOTIC MUSHROOMS, CARAMELIZED ONIONS, GARLIC GLAZED SPINACH 

** PORK $19 -----LAMB $27 

 

 

 

CHICKEN AND PASTA 

 

CHICKEN PARMESAN-HAND BREADED CHICKEN BREAST, MELTED PROVOLONE CHEESE, SPAGHETTI, TRIV’S MARINARA 

$18 

CHICKEN PICATA- SERVED WITH SPAGHETTI AND TOPPED WITH LEMON BUTTER SAUCE, CAPERS, AND ARTICHOKES 

$20 

WILD MUSHROOM GNOCCHI- SERVED WITH CARAMELIZED ONION ALFREDO SAUCE, TOPPED WITH SAUTÉED SPINACH AND 

CRUSHED RED PEPPER 

$18 

TRADITIONAL LASAGNA- PASTA LAYERED WITH ITALIAN SAUSAGE, SLICED MEATBALLS, FRESH RICOTTA CHEESE, TRIV’S 

MARINARA 

$15 

SPAGHETTI AND MEATBALL- 10 OZ. MEATBALL SERVED WITH TRIVS MARINARA OVER SPAGHETTI BAMBINO 

$15 



HAPPY HOLIDAYS 

 

 

 

SEAFOOD 

 

 

GRILLED SCAMPI- THREE JUMBO SCAMPI, CARAMELIZED ONION GNOCCHI, SAUTÉED GARLIC BROCCOLI, BALSAMIC REDUCTION 

$28 

ALMOND CRUSTED SCALLOPS- SPINACH RISOTTO, SAUTEED ZUCCHINI AND SQUASH RIBBONS, PORT WINE REDUCTION 

$26 

BASIL CRUSTED HALIBUT- BASIL CRUSTED, PARMESAN TOMATO RISOTTO, SAUTÉED ASPARAGUS, BALSAMIC REDUCTION 

$27 

CARAMELIZED SALMON- SWEET MASH, SAUTÉED ASPARAGUS, HORSERADISH CHIVE OIL 

$23 

HORSERADISH CRUSTED WALLEYE - HERB GOAT CHEESE MASH POTATOES, GREEN BEANS SAUTÉED WITH PANCETTA AND 

WALNUTS, GASTRIQUE 

$25 

SHRIMP FRA DIAVOLO- SAUTEED SHRIMP SEARVED OVER SPAGHETTI WITH A SPICY MARINARA, TOPPED WITH FRESH HERBS AND 

PARMESAN CHEESE 

$24 

 

 

 

 

 

 

*THERE WILL BE A 20% GRATUITY ADDED TO PARTIES OF 8 OR MORE 

 

*THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOOD BORNE ILLNESSES. 

 

 


