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APPETIZERS (CHOOSE ONE)

Sa lmon  B r u s c h e t t a  —  Homemade  Focac c i a  smea r e d  w i t h  a  wh i p ped  c r e am c hee s e  c omp r i s e d  o f
h omemade  Mu s t a r d ,  R ed  o n i o n ,  T a r r a gon  &  D i l l .  T opped  w i t h  Smoked  Sa lmon  &  a  F r e s h  s l i c e  o f

T oma to .   $ 2 pp
Tw i c e - c ooked  Ch i c k e n  W i n g s  —  Op t i o n  o f  Ch i l i  &  Honey  o r  B l a c k  P eppe r  &  Ga r l i c  c h i c k e n

w i n g s .  
F r e n c h  P i z z a  —  P u f f  P a s t r y  c ooked  t o  a  d e l i c i o u s  go l d e n  f l a k y  b r own  t opped  w i t h  s a u t é ed

mush r o oms  &  c h ee s e .  
B r u s c h e t t a  d e l  T a c c h i n o  — Homemade  Focac c i a  smea r e d  w i t h  Wh i p ped  Go r gon z o l a  &  F i g
B u t t e r .  T opped  w i t h  D i c e d  Wa l n u t s ,  Chopped  A r u g u l a  &  T u r k e y  s l ow cooked  w i t h  Ach i o t e

Sp i c e .  D r i z z l e d  w i t h  l o c a l  R aw Honey .  
A r a n c i n i  d e l  T a r t u f o  —  R i s o t t o  r i c e  c ooked  w i t h  Wh i t e  T r u f f l e  o i l ,  P a rme san  Chee s e ,  Ga r l i c ,

S h r imp  &  Mu s h r o oms .  
S ho r t  R i b  S l i d e r s  —  A  s a vo r y  c u t  o f  b e e f ,  s l ow  cooked  &  s imme r ed  i n  t oma t o  s a u ce ,  o n i o n s  &

bay  l e a v e s .  S e r v ed  o n  a  Hawa i i a n  s l i d e r  r o l l .    
M i d d l e  Ea s t e r n  Mea t ba l l s  —  F r e s h  G r o u nd  Ch i c k e n  &  T u r k e y  m i x ed  w i t h  Ga r ban z o  Bean s ,  F r i e d
Eggp l a n t ,  P i n e  Nu t s ,  &  d i c e d  I t a l i a n  P a r s l e y .  S ea soned  w i t h  Cum i n ,  Cu r r y ,  F r e s h  M i n t  &  Ga r l i c .

S e r v ed  w i t h  a  s i d e  o f  T z a t z i k i  s a u c e .  
Ah i  P o k e  — F r e s h  S u s h i  G r ade  Ah i  T u na  S l i c e d  i n t o  sma l l  b i t e s ,  t o s s ed  w i t h  Soy  Sau ce  &  O l i v e
O i l ,  S e s ame  Seed s ,  F r e s h  G r a t e d  G i n g e r ,  S nap  P ea s ,  J a l a p e ño s ,  G r e e n  On i o n s ,  D i c e d  Rad i s h  &

Wh i t e  B ean s .  T opped  w i t h  a  F r e s h  Squee z e  o f  L ime .  S e r v ed  w i t h  f r e s h  made  Won t o n
Ch i p s .   $ 6pp

Deep  F r i e d  Rav i o l i  —  c ho i c e  o f  mea t  o r  v ege t a r i a n  f i l l i n g  r a v i o l i .  D e ep  f r i e d  &  t opped  w i t h  a
f r e s h  pomodo r o / t oma t o  s a u ce .  

A r a n c i n i / R i c e  Ba l l s  —  T r ad i t i o n a l  S i c i l i a n  R i c e  Ba l l s .  R i s o t t o  g r a de  r i c e  c ooked  w i t h  Sa f f r o n ,
P e a s ,  &  On i o n s .  F i l l e d  w i t h  Bo l o g ne s e  mea t  s a u c e ,  b a t t e r e d ,  t o s s ed  i n  b r e ad c r umbs ,  d e ep -

f r i e d .  
Che f  M i k e y ' s  R i b s  —  D r y  R ubbed  i n  Che f  M i k e y ' s  s e c r e t  s p i c e  b l e n d .  G r i l l e d  f i r s t ,  &  f i n i s h ed  i n

t h e  o ven  f o r  p e r f e c t i o n .    $ 3pp
The  Be s t  Coconu t  S h r imp  — Sh r imp  ma r i n a t e d  i n  c h i l i  p a s t e  o v e r  n i g h t ,  t h e n  egg -  washed  &

r o l l e d  i n  F r e s h  S h r e dded  Coconu t .  B a ked  t o  P e r f e c t i o n .   $ 2 pp
Ch i c k e n  Pa t e /Mou s s e  —  Ch i c k e n  L i v e r  &  Cho r i z o  s a u t é ed  w i t h  o n i o n s  &  p i n e  n u t s  p l a c ed  o n

t op  o f  a  h ome  f o ca c c i a  w i t h  a r u g u l a  &  a  ba l s am i c  g l a z e .      
P o r k  Dump l i n g s  —  Homemade  dump l i n g s  w i t h  po r k ,  g i n g e r ,  &  s e r r a n o  peppe r s  o n  t h e  i n s i d e ,

f l a s h  s t e amed ,  f r i e d  &  s e r v ed  w i t h  a  s p i c y  p eanu t  s a u c e .  
B i t e - s i z e d  Pan i n i ’ s  —  P r o s c i u t o  o r  Sa l am i ,  mo z z a r e l l a ,  &  p e s t o  s a u c e  o n  homemade  f o ca c c i a .  

S i c i l i a n  B r e ad  — F r e n c h  pa s t r y  dough  ( f i l l o ) ,  f i l l e d  w i t h  v a r i o u s  c u r e d  mea t s  &  c h ee s e s  baked  &
t opped  w i t h  s e s ame  s e ed s .  
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SALADS 

Ba s i c  —  F r e s h  Chopped  Roma i n e  &  Red  L ea f  L e t t u c e  t o s s ed  w i t h  Honey  V i n a i g r e t t e  &
O r gan i c  Ca r r o t ,  Che r r y  Toma toe s ,  &  On i o n  p i e c e s .  

K a l e  —  F r e s h  d i c e d  Ka l e  t o s s ed  i n  L emon  V i n a i g r e t t e  w i t h  D r i e d  C r a nbe r r i e s  &
Chopped  A lmond s .  

B e e t s  —  O r gan i c  B ee t s  t o s s ed  i n  a  L o ca l  R aw Honey ,  m i x ed  i n  w i t h  F r e s h  A r u g u l a ,
s l i c e d  R ed  Be l l  P e ppe r s  &  Goa t  Chee s e  p i e c e s .  T opped  w i t h  E x t r a  V i r g i n  O l i v e  O i l  &

H ima l a yan  Sea  Sa l t .

VEGETABLES 

Aspa r agu s  —  Ma r i n aded  &  s ea soned  w i t h  o l i v e ,  o i l ,  b l a c k  p eppe r ,  g a r l i c ,  &  H ima l a yan
s ea  s a l t .  C hoo s e  be tween  s l ow baked  o r  c ha r r e d  o n  t h e  g r i l l .  

Swee t  P o t a t o  —  S l i c e d  t h i n l y  &  t h e n  t o s s ed  i n  o l i v e  o i l  &  c i n n amon .  T h e y  can  be
baked  o r  g r i l l e d .  

M i c h ae l ’ s  R a t a t o u i l l e  —  S i c i l i a n  s t y l e  r a t a t o u i l l e ;  r e d  b e l l  p eppe r ,  o n i o n ,  e ggp l a n t ,  &
po t a t o  tw i c e  c ooked  i n  a  t oma t o  s a u ce  t opped  w i t h  Med i t e r r a n ean  o r e gano .  

B r u s s e l  S p r o u t s  —  F l a s h  c ooked  i n  a  pan  w i t h  j a l a p e no s  &  s l i c e d  ca r r o t  p i e c e s  make  a
g r e a t  c r u n c h y ,  s p i c y ,  &  swee t  c omb i n a t i o n .  * c a n  be  made  w i t h  a  c r e am &  bacon

sau ce .  
B e e t s  —  Bo i l e d  &  t h e n  t o s s ed  i n  O r gan i c  l o c a l  h o ne y ,  H ima l a yan  s ea  s a l t ,  &  b l a c k

peppe r .  
A u n t  T i n a ’ s  G r e e n  Bean s  —  Sau t é ed  i n  a  pan  w i t h  s l i c e d  a lmond s  &  ga r l i c .  

A co r n  Squa s h  — F l a s h  f r i e d  &  t h e n  s l ow baked  i n  t h e  o ven  t opped  w i t h  f r e s h  g r a t e d
Pa rme san  c h ee s e  &  o l i v e  o i l .  

G r i l l e d  Eggp l a n t  —  L i g h t l y  g r i l l e d  t h e n  t opped  w i t h  E x t r a  V i r g i n  O l i v e  O i l ,  F r e s h  Ga r l i c ,
&  O r egano .  

G r i l l e d  Vege t ab l e  P l a t t e r  —  G r i l l e d  Eggp l a n t ,  Z u c c h i n i ,  &  m i x ed  Be l l  P e ppe r s  t o pped
w i t h  E x t r a  V i r g i n  O l i v e  O i l ,  H ima l a yan  Sea  Sa l t ,  &  F r e s h  C r a c k ed  B l a c k  P eppe r .  

F r e s h  Cu t  Vege t ab l e  P l a t t e r  —  O r gan i c  Ca r r o t s ,  Ce l e r y ,  R ad i s h ,  &  B e l l  P e ppe r s  w i t h  a
Home  Made  Hummus  D i p .

bread

Sea  Sa l t  F o c ca c i a  —  Th i n  go l d e n  b r e ad  w i t h  a  h i n t  o f  o l i v e  o i l  t h a t  h a s  b een  baked  i n  t o pped  w i t h
H ima l a yan  s ea  s a l t .  I t  c a n  b e  e n j o y ed  a l o n e  o r  g r e a t  f o r  mopp i n g  up  a  p l a t e .
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ENTREES (CHOOSE ONE-TWO)

A l l a  No rma  — Anc i e n t  S i c i l i a n  r e c i p e  c o n s i s t i n g  o f  a n  a c i d i c  s l i g h t l y  swee t  t oma t o
sau ce  w i t h  p i e c e s  o f  d e ep  f r i e d  eggp l a n t ,  t o pped  w i t h  s h a ved  I t a l i a n  c h ee s e .  

B o l o g ne s e  — G r o u nd  bee f  &  po r k  s l ow cooked  i n  San  Ma r z a no  t oma t oe s ,  s p i c e d  w i t h
r o s ema r y ,  s age ,  &  bay  l e a v e s . * c a n  b e  made  S i c i l i a n  s t y l e  w i t h  h am ,  mu s h r o oms ,  &

c r e am .  $ 4pp
Pe s t o  — Pa s t a  t o s s ed  i n  a  h omemade  pe s t o  s a u c e ,  c ooked  t h e  t r a d i t i o n a l  Genove s e

way ,  w i t h  bo i l e d  po t a t o e s  &  g r e e n  bean s  m i x ed  i n . * Can  be  made  w i t h  t oma t o  &  c r e am
added .  $ 3 pp

 Po r k  T e nde r l o i n  —  Po r k  T e nde r l o i n  s e a so ned  w i t h  F r e s h  Sage ,  B l a c k  P eppe r ,  Ga r l i c
S a l t  &  C r u s h ed  Red  P eppe r .  Cooked  t o  a  p e r f e c t  Med i um .

M i l a n e s e  o r  S i c i l i a n  —  Choo s e  you r  p r e f e r e n c e  o f  mea t  pa i r e d  w i t h  y o u r  p r e f e r e n c e  o f
s t y l e .  S i c i l i a n ,  o l i v e  o i l  t i p p ed  &  t o s s ed  i n  b r e ad c r umbs  o r  M i l a n e s e ,  e gg  washed  &

t o s s ed  i n  b r e ad c r umbs ,  t h e n  d eep - f r i e d .  Mea t  c a n  be  t opped  w i t h  s h a ved  Pa rme san  &
a  l emon  d r e s s ed  a r u g u l a ,  u pon  r e q ue s t .  

Ma r s a l a  —  Ch i c k e n  c ooked  i n  S i c i l i a n  Ma r s a l a  w i n e  &  a c compan i e d  w i t h  s a u t é ed
mush r o oms .  

S a u sage  &  P eppe r s  —  Homemade  s a u sage  s ea r e d  t h e n  p l a c e  w i t h  s l i c e d  r e d  &  g r e e n
be l l  p eppe r s ,  y e l l ow  on i o n ,  &  go l d e n  po t a t o e s ,  f i n i s h ed  i n  t h e  o ven .  

Ch i c k e n  &  Sau sage  — Homemade  Sau sage  &  F r e s h  Ch i c k e n  c ooked  i n  San  Ma r z a no
Toma to  Sau ce  w i t h  P o t a t o e s ,  On i o n s  &  Be l l  P e ppe r s .  

P o r k  S c h n i t z e l  —  A  p r ime  c u t  o f  p o r k ,  e gg  washed  &  t o s s ed  i n  b r e ad c r umbs .  D eep
f r i e d  i n  p eanu t  o i l ,  p l a c ed  o n  t op  o f  a  l emon  d r e s s ed  a r u g u l a  s a l a d .  

E ng l i s h  P ub  S t y l e  F i s h  &  Ch i p s  —  F r e s h  f i l e t  o f  Cod ,  l i g h t l y  b e e r  ba t t e r e d  &  deep -
f r i e d  i n  p eanu t  o i l .  S e r v ed  w i t h  F r e s h  c u t  s t e a k  f r i e s  o r  r o a s t e d  po t a t o e s .  $ 5 pp
Po r t u g ue s e  Sp i c e d  Ro t i s s e r i e  Ch i c k e n  — O r gan i c  F r e e  Range  Ch i c k e n ,  s p i c e d  &

ma r i n a t e d  w i t h  Cum i n ,  Co r i a n de r ,  C i n n amon ,  Ca r damom &  F r e s h  Squee z ed  O r a nge
J u i c e .
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