otarters

We Proudly Brew, Wedge Salad $3.95

STARBUCKS COFFEE
Wedge of [cel)erg I_ettuce, Gorganzo|a, Bacon,

Tomatoes and House Dressing

Shrimp Cocktail $8.95
Chardonnay Poacl‘.e& Shrimp, Spicy Cocktail Sauce, /\/\esclun Greens

Caesar Salad $11.95
Romaine Hearts, House Preparecl Dressing and Parmesan Doily

add Chicken for $2.50 or Shrimp for $3.50

Fortobello Bisque or Spicy Chicken Soup
Cup for $2.95 or Bowl for $3.05

Columbe’s Famous Paste Bar

lnclu]ge yourselF in a fantastic experience by tasting pasta like you have never had before!

Enjoy different string pastas paired with your choice of sauces like ”Tangy /V\arinara", “Pomodoro”

or ”Creamy festo tossed rigkt in front of you By our Chefs! Navigate througln our fresh

ingrechents and add the ones that are appealing to your pasta and sauce selection for a stupencJous

ltalian creation! Compliment it all with fresh (Jaily soup made from scratch, gri”ed vegetal:)]e

sa]acls anJ marinatecJ delicacies! IA\]so Featurecl is a FresMy prepare& ltalian Entrée ancl Chers

Selection of Dessert Display. $15.95




Entrées

Belgian Waffle $7.95
Classic Wame with Whipped Cream, Strawl)erries an& /\/\aple Syrup

Stuffed Brioche french Toast $9.95
House Made Brioche Bread Stuffed with Cream Cheese and Strawberries,
Egg Battered and Hot lron Girilled Served with Vanilla Syrup

Flat lron Steak and Eggs $11.95
10 oz. Sirloin Steak, Eggs Your Way and Crispy fotato Hashbrowns

Columbo’s Eggs Benedict Decisione $IL1.95
Two Prime Fi|et TencJer]oins or Two House /\/\acle Cral) Cakes Perched IA\top a Toastecl English /\/\u{:Fin,
Topped with Two Farm fresh foached Eggs and Laced with Sauce Hollandaise

Columbo’s Milano Chicken or Tuna Brunch Salad $9.95
Your Clwoice of One ora Combination of Botl‘u Served Over a Bed of Fresl‘n Leaf Lettuce and
Gamished with Sweet Home-baked Banana Bread, Tomatoes, Hard Boiled 'Eggs, Fresh fruit and Pepperoncini

fork Chop Cacciatore $9.95
8 oz. Pork Porterl\ouse Gri”ecl an& Toppecl with Sautée& 'Recl anc] Green 'Peppers,
Green Stuffed Olives, Bermuda Onions and Roasted Marinara

Tenderloin Marsala Tips $13.95
\/ery Tender Frime Graded Filet /V\ignon Tips Sautéed with Onions and Mushrooms
In a Muarsala Wine Sauce with a Pasta Swirl

Chicken Breast ala farmesan $9.95
Served with a Swirl of String Pasta and Melted Mozzarella Cheese

Healtlﬁy Salmon $11.95
Fresh Atlantic Sa]mon 'Rac]iant Gri”ec] to Penfection Served wit]q Steamed 'Broccoli,

Pasta Swirl and Roasted Lemon \Anaigrette




