J

BONOS

CHEF'S FAVORITES

add House or Caesar Salad +5

Medallions with Lobster Risotto* g/ 28  Snapper 23
Beef Tenderloin, Broccolini, Wild Mushroom Risotto,
Asparagus-Lobster Risotto, Tomato, Lemon-Caper Cream Sauce
Parmesan

Steak Frites* 21
Chicken Marsala 18 Sirloin, Broccolini, Polenta Fries,
Mushroom, Onion, Pesto Aioli, Garlic Butter
Garlic Mashed Potatoes

Scallops* 26
Horseradish Salmon* 24 Citrus-Crab Risotto,
Roasted Brussels Sprouts, Chive Cream Chili-Creamed Spinach

PASTAS

Chicken Parmesan 18  Lasagna 16
Garlic Spaghetti, Alfredo, Parmesan, Italian Sausage, Ground Beef,
Marinara, Basil Oven-Dried Tomato, Ricotta,

Marinara, Mozzarella
Chicken Fettuccine 16
Mushrooms, Spinach, Chicken, Spaghetti & Meatballs 15
Alfredo Sauce Veal + Pork Meatballs, Marinara,

Parmesan
Linguini Charbonos* 19
Shrimp, Scallop, Crab, Spinach, Bourbon Street 19
Roasted Red Pepper Cream Sauce Shrimp, Chicken, Andouille Sausage,

Bell Pepper, Onion, Fettuccine,
Tuscan Penne 16 Red Chili Cream Sauce
Chicken, Sausage, Mushroom, Scallion,
Smoked Gouda Cream Sauce Calamarata 15

Artichoke, Roasted Red Pepper,

Broccolini, Fresh Mozzarella,

Rosa Cream Sauce

ENTREES
served with herb butter and choice of two sides
New York Strip* 12 oz. gf 28  Grilled Shrimp gf 22
Pork Chop* 10 oz. gf 21 Filet Mignon* gf 6 0z.28 | 8 0z. 34
Grilled Chicken gf 18  Ribeye* 14 oz. gf 34
SIDES

Garlic Mashed Potatoes gf
Grilled Asparagus gf
Broccolini gf vg

Parmesan Risotto g/

French Fries

Fresh Fruit g/ vg
Baby Spinach & Mushrooms g/

a la carte » 4 each

Baked Potato gf
(loaded add 2)

Soup or Side Salad
(add 2)

Sweet Potato Fries

ngenotes gluten-free ingredients prepared in a non gluten-free kitchen | g Vegetarian

*Consumers with weakened immune systems have an increased health risk from
consuming raw or undercooked animal foods.
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APPETIZERS

Soup of the Day cup 5 | bowl 7
Chicken Velvet Soup cup 5| bowl 7
French Onion Soup cup 5 | bowl 7
Shrimp Cocktail g/ 13

Horseradish Cocktail Sauce, Lemon Wedge

Spinach Artichoke Dip vg 12
Focaccia Bread, Bruschetta Tomato

Crispy Calamari 12
Spicy Red Chili Aioli, Spring Greens,
Balsamic Vinaigrette

Ahi Tuna* for one 13 | for two 18

Sesame-Crusted, Napa Slaw,
Spicy Sweet Mustard, Horseradish Cream,
Pickled Ginger, Wasabi

Crab Cake 14

Tomato Jam, Spring Greens, Balsamic,
Fried Onion Straws

Meatballs 12

Veal + Pork Meatballs, Cheesy Garlic Bread,
Marinara

SALADS

add chicken +6 | add salmon +7 |
add steak +7

House gf vg with entrée 5 | 7

Mixed Greens, Red Onion, Cheddar,
Mozzarella, Bruschetta Tomato,
Alfalfa Sprout, Sunflower Seed

Classic Caesar with entrée 5| 7

Romaine, Crouton, Parmesan,
Caesar Dressing

Iceberg Wedge g/ 8

Bleu Cheese, Applewood Smoked Bacon,
Bruschetta Tomato, Cucumber,
French Vinaigrette

Strawberry Pecan ug 8

Spinach, Fried Onion Straws, Fresh
Mozzarella, Strawberry Vinaigrette

Applewood Chicken gf 14
Spring Greens, Applewood Smoked Bacon,

Egg, Grilled Chicken, Spiced Pecan,

Dried Cranberry, Bleu Cheese,
Cranberry-Poppyseed Dressing

Calamari Caesar 14

Spicy Red Chili Aioli, Calamari, Romaine,
Crouton, Parmesan, Caesar Dressing

Capri Salmon* gf 15
Romaine, Olive, Caper, Bruschetta Tomato,

Egg, Red Onion, Lemon-Parmesan Dressing
(Blackened upon request)

PIZZAS

Margherita vg 12

Olive Oil, Mozzarella, Bruschetta Tomato,
Basil, Garlic

Meat Lovers 13
Pepperoni, Sausage, Ham, Bacon,

Mozzarella

Veggie vg 1

Artichoke, Spinach, Parmesan,
Roasted Tomato, Mozzarella, Basil, Olive Oil

Chicken 12

Chicken, Cream Sauce, Bacon, Mozzarella,
Gouda, Red Onion, Scallion

SANDWICHES

served with one side item of your choice

Bacon Cheddar Burger* 13
Lettuce, Tomato, Red Onion, Mayo,

Brioche Roll

Chicago Beef 13

Provolone, Caramelized Onion, Au Jus,
Horseradish Cream, Hoagie Roll
Giardiniera Pepper Mix on Side

Chicken Parmesan 13
Marinara, Provolone, Hoagie Roll

Turkey Italian Hero 12

Pepperoni, Provolone, Lettuce,
Tomato, Red Onion, Mayo,
Mediterranean Vinaigrette, Hoagie Roll

DESSERTS

all selections * 8

Tiramisu vg

Mascarpone, Espresso, Ladyfingers,
Chocolate Pudding, Cocoa

Carrot Cake vg

Cream Cheese Icing, Candied Walnut,
Cinnamon Sugar Carrot Curl

Creme Bralee vg gf
Vanilla Bean

White Chocolate-Peach Bread Pudding g

Vanilla Ice Cream, Whipped Cream,
Spiced Pecans, Whiskey Sauce

Brownie Sundae vg

Pecan Brittle Bowl, Vanilla Ice Cream,
Chocolate, Caramel, Whipped Cream

Sundae’s Ice Cream Trio vg
Sticky Chewy Chocolate,
Graham Central Station,
Seasonal
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