


SMALL PLATES 
 

           One of each served with its own special sauce  SCALLOP AND CRAB CAKES   $13.95 
                                                          and Asian Slaw  
       
        Tender and Crisp served on roasted Red Pepper CALAMARI     $11.95 
            Sauce. Topped with Parmesan and Pine Nuts  
          
           Sesame and Pepper dusted Ahi with a Papaya  SEARED  AHI TARTAR    $11.95 
                   Compote and Wasabi Cream 
 

  Chef’s daily creation   SOUP DU JOUR      $  5.95 
       

       Roasted Onion Soup with a Garlic Brie Crouton  ONION SOUP    $  7.95           
               
      
     Tower of Crispy Eggplant, with grilled Asparagus  EGGPLANT & ASPARAGUS  $  9.95 
                 and Roasted Peppers topped with Gruyere  (chef’s creation) 
                          on a Roasted Red Bell Pepper Sauce      
           
          Sautéed Jumbo Shrimp with a dollop of Garlic  SCAMPI     $13.95 
                 Mashed Potatoes and Pureed Basil Sauce 
 
       Field Greens tossed in a Merlot Vinaigrette with  ERIC’S HOUSE SALAD    $ 6.95 
           Bleu Cheese, Walnuts and Seasonal Tomatoes 
  

         Crisp Romaine Hearts tossed in a zesty Lemon   CAESAR SALAD    $  8.95 
           Anchovy Vinaigrette with Parmesan Shavings 
                       

           A wedge of Iceberg and sliced Tomatoes with   N.W.S.     $  7.95 
         a creamy Blue Cheese Dressing 

          
    Tower of fresh Mozzarella and seasonal Tomatoes  SPINACH CAPRESE   $ 11.95 

                Served with Baby Spinach and Pine Nuts tossed in 
                     Basil Vinaigrette Dressing  

 

PASTA 
 

           Sauteed Tenderloin of Chicken with Tomatoes  CHICKEN PENNE    $17.95 
 and Kalamata Olives in a Chardonnay Garlic Sauce 
 
 Sautèed Chicken with Bell Peppers and Red Onions   TEQUILA CHICKEN FETTUCCINI $17.95 
  in a creamy Tequila Sauce with Spinach Fettuccini 
 
              Filet of Beef  tossed with Mushroom Ravioli  FILET MUSHROOM RAVIOLI  $18.95 
                                    in a  Roquefort Cream Sauce 
     
     Sautéed Shrimp, Artichoke Hearts, Tomatoes and   SHRIMP LINGUINI   $24.95 
          Kalamata Olives tossed with Lemon, Olive Oil 

    and Garlic. Topped with Parmesan cheese  
 

 Cheese stuffed Spinach Tortellini & Pancetta tossed   TORTELLINI    $17.95 
with a Three Cheese Sauce, Tomatoes and Pine Nuts  
 
 Blackened Prime Rib tossed in a Sherry wine cream   BLACKENED PRIME FETTUCCINI $20.95 
   sauce with Red peppers, mushrooms and tomatoes 
             4/23/08 
                                    



 
LARGE PLATES 

 

               Rare Ahi encrusted with Sesame Seeds and   AHI      $27.95  
             Black Pepper. Served with Papaya Compote,  
        a spicy Vegetable Spring Roll and Sugar Snaps 
  

     A fresh Fish selection prepared by Chef Nishizaki  CATCH OF THE DAY   MARKET  
                           
    Apple Smoked Bacon wrapped Scallops with Farm  SEA SCALLOPS    $26.95  
      Fresh Vegetables atop triangles of crispy Polenta 
 
              Grilled Salmon perched atop roasted Garlic  SALMON     $26.95 
   Mashed Potatoes surrounded by Puree Basil Sauce 

                 Served with Asparagus and  young Carrots  
   
Grilled Boneless Chicken Breast finished with a Wild  CHICKEN     $20.95 
                Mushroom Ragu. Served with Roasted Red 
Pepper Mashed Potatoes and Farm Fresh Vegetables 
 

    Grilled Black Angus Sirloin Steak on a bed of Red  TOP SIRLOIN     $27.95  
Onion Marmalade. With a Thyme and Shallot Potato  
   Roll. Finished with your choice of Butter Topping; 
                Blue cheese, Garlic Herb or Triple Pepper 
 

     Braised milk fed Veal Shank in a Sweet Vermouth  OSSO BUCO    $29.95 
        Reduction with Vegetables and Potato Gnocchi 
 

USDA Prime Beef Tenderloin glazed with Roquefort  FILET MIGNON    $34.95                      
Served over a Potato Cake and Thyme Bordelaise 
 

 Petite Filet Mignon grilled to perfection, topped with ERIC’S COMBO    $34.95  
                                a Crabcake and Bernaise Butter. 

       Served  with three Jumbo Scampi 
 

 Grilled baby Rack of New Zealand Lamb served with RACK OF LAMB    $29.95  
  Minted DemiGlace, Baby Beets and Garlic Potatoes 
 

      Grilled USDA Prime New York Steak topped with NEW YORK STEAK   $35.95 
        Onion Rings. Served with Horseradish Potatoes 
 

   A generous Lobster Tail with drawn Butter. Served  LOBSTER     $35.95  
      with Farm Fresh Vegetables and a Baked Potato 

     

PIZZA 
 
          Grilled Chicken, Roasted Garlic, Caramelized  GARLIC CHICKEN PIZZA  $16.95 
                             Onions, Tomatoes and Mozzarella  
 
             Authentic Italian style with fresh Mozzarella  MARGHARITA PIZZA   $14.95  

        Cheese and Basil 
                   
   Grilled Japanese Eggplant, Portabello Mushrooms  GARDEN PIZZA    $15.95
                        Zucchini and  fresh Mozzerella  
                             On an Artichoke Basil Pesto sauce 
 

18 % Gratuity will be added to all parties of 8 or larger    
          04/23/08 
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