STARTERS
Fried Calamari $7
Served with spicy pomodoro satce

Bruschetta $7
Roma tomatoes, shaved parmesan and fresh basil

Nachos Italianos $8
Fresh flour chips smothered with asiago cream sauce,

Halian sausage, fangy marinara, diced tomatoes, black olives
and topped with mefted mozzarella cheese

Spicy Chicken Soup or Soup of the Day
Cup $3 Bow! $4

SALADS
Caesar Salad $6
Add grilled shrimp $9
or add grilled chicken breast 38
or add fried chicken strips $8

Cobb Chicken Salad $8

Baby spinach, blue cheese, avocado, hard boiled eggs, bacon, {o-
mato

and cucumbers tossed in light balsamic vinaigrette

Milano Style Fresh Chicken or Tuna Salad

$8
Served over a bed of fresh leaf lettuce and garnished with sweet
home baked banana bread, fomatoes, hard boiled eggs fresh fruit
and pepperoncini. Your choice of one or a combination

Spinach Prima Donna $7
Fresh baby spinach, sliced pears, crushed candied walnuts,
gorgonizola cheese crumbles, red grapes and a light citrus vinaigrette

Chef Salad $9
Thinly sliced ham, turkey, swiss & cheddar cheese, tomato and
egg wedges. Served with your choice of dressing

SANDWICHES
Sandwiches are served with a pickle spear and your choice of one of the following.
Fresh fruit, fried sweet potatoes, onion rings or shoe string fries

Grilled Italian Panini Sandwiches 38
Your choice of Columbo’s Itdlian style sandwiches served on ciabatia bread
Choose One: Turkey — Ham
Choose One: Swiss - Cheddar - Jack - Provelone

Fried Grouper Sandwich $9
The best in fown! Fresh grouper fossed in crispy bread crumbs with
select spices and served on a fresh ciabatta roll with baby spring
lettuces.

Tossed in spicy wasabi vinaigrette and remoulade sauce

Build Your Own Burger
$9

One half pound of ground Certified Angus Beef with red onions,
lettuce, fomatoes

Choice of three toppings for an additional $1.00:
Mushrooms, swiss cheese, provolone cheese, bacon strips, Ameri-
can cheese
pepperjack cheese and pepperoncini

CHEF SPECIALTIES & PASTAS

Heart Healthy Salmon 39
A tender cold water Atlantic salmon filet basted in our secret dill rub
and
served with chef's vegetables and ltaiian stvle red jacket roasted
potafoes
for a low fat enfrée

House Flank Steak $10
Ten-Ounce flank steak broiled fo your taste and served with as-
paragus
for a low carbohydrate entrée

Chicken Parmigiana 38
Cooked fo golden brown served with pomodoro sauce and an angel
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