
    Soups                                                   4.00 
 

TOMATO BASIL SOUP         
 With Grilled Focaccia and Shaved Parmesan  

 

SEASONAL MARKET SOUP   
 Chef’s Selection  – with Grilled Focaccia 

 

 

    Salads 
 

  CAESAR SALAD                                                             5.50 
 Romaine Hearts, Herbed Focaccia Croutons,  

Shaved Parmesan and House Signature  
Caesar Dressing – Slice of Focaccia 

 

FIELD GREENS SALAD                                                 7.50 
 Mesclun Greens, Dried Cranberries,  

Candied Pecans, Feta Cheese and  
Multigrain Croutons, Sweet Tea Vinaigrette   

 

          ADD: 
                  SMOKED CHICKEN BREAST TO THE  
                  ABOVE SALADS OR COMBI-MEALS 4.00 
 

 

    Sandwiches    8.50 
 

     (Hot) 
TURKEY AND PROVOLONE PANINI 
 All Natural Roasted Breast of  

Turkey, Sharp Provolone, Baby Arugula,  
EV Olive Oil and Basil  

 

ROAST BEEF AND PROVOLONE PANINI 
 Roast Beef, Provolone, Roasted Tomato  

and Caramelized Onions Served with  
side of Champagne Vinaigrette 

 

RUSTIC GRILLED CHEESE SANDWICH 
 Fontina, Romano and Provolone Cheeses 

 

GRILLED COUNTRY CUBAN 
 Smoked Ham, Pulled Pork, Bacon, Swiss  

Cheese, Pickles and Yazoo Beer  
Whole Grain Mustard 

 

     (Cold) 
ITALIAN HOAGIE 

 Mortadella, Smoked Ham, Salami,  
Soppressata, Provolone, Artichoke,  
Roasted Tomato Relish and Vinaigrette 

 

CHICKEN CAESAR WRAP 
 A Spinach Wrap Filled with Smoked Chicken, Chopped 

Romaine, Parmesan, Garlic Croutons  
and Caesar Dressing 

Roman Pizza (by the slice)  3.95 
 

BIANCA 
 Fresh Mozzarella, Pecorino Romano, Oven  

Dried Roma Tomatoes, Mushroom Medley,  
Sliced Banana Peppers and EV Olive Oil 

  

FORMAGGIO 
 Fresh Mozzarella, Pecorino Romano and Basil 

 

PIZZA OGGI  (Special Today) 
 Chef’s Creation Changing Daily 

 
 

Thin Crust Pizza (by the slice)  3.95 
 

PEPPERONI 
 Rustic Tomato Sauce, Grande Mozzarella,  

Pecorino Romano, Pork Pepperoni Slices 
  

MEAT LOVER’S PIZZA 
 Italian Sausage, Pepperoni, Bacon,  

Fresh Mozzarella and Pecorino Romano 
 

MARGHERITA PIZZA 
 Fresh Roma Tomatoes, Basil Pesto,  

Fresh Mozzarella and EV Olive Oil 
 
 

Combi-Meals 
 

SANDWICH WITH SIDE CAESAR SALAD  
    OR SOUP  11.00 
 Any Sandwich and a Side Caesar  

Salad (w/o Chicken)   
 

PIZZA AND SIDE CAESAR SALAD OR SOUP   7.50 
 Slice of Any Pizza and a Side Caesar  

Salad (w/o Chicken)    
 

SOUP AND SIDE CAESAR SALAD 7.00 
 Choice of Either Soup and a Side of  

Caesar Salad (w/o Chicken)   

          SUBSTITUTE A FIELD GREEN SIDE  
             SALAD FOR CAESAR SIDE SALAD ADD 1.00 
 

 

Dessert 
 

DAILY PIE 4.00 
 

BRAVO GELATO 5.00 
 Jack and Honey 

 Other Flavors Changing Seasonally 
 

ALMOND BISCOTTI  2.00 
 

JUMBO COOKIE  3.50 
 
 

Snacks 
 

BOWL OF BROADSNACK MIX 2.50 
IMPORTED OLIVES AND SELECT NUTS  5.00 
CHEESY FOCCACCIA GARLIC STICKS 3.00 
     with Marinara Dip 

 



 
Coffee, Tea and Hot Chocolate 

Our Barista Beverages Are Served In 12 Or 16 Ounce Sizes. 
Extra Shots Of Espresso And Flavored Syrups Are Available. 

 FRESH BREWED COFFEE                  2.00 / 2.50 

 ESPRESSO                                                      1.75 

 DOUBLE ESPRESSO                                      3.00 

 CAFÉ AMERICANO                           2.50 / 3.50 

 LATTE                                                  3.50 / 4.00 

 CAPPUCCINO                                    3.50 / 4.00 

 ICED COFFEE                                      2.50 / 3.50 

 ICED LATTE                                        3.50 / 4.00 

 ICED TEA                                                        2.50 

 HOT TEA                                              2.00 /3.00 

 HOT CHOCOLATE                              2.00 / 2.50 

 
ADDED FLAVOR SYRUPS     .50 

 

Soft Drinks and Water 
 

 

 COKE, DIET COKE, SPRITE  
   AND DASANI BOTTLED WATER              2.50 

 FUZE ICED TEA AND JUICE DRINKS          3.00

 

Bar Menu 
 
DOMESTIC BEER    5.00 

 BUD LIGHT                                              

 MILLER LITE                                                   

 COORS LIGHT                                                 

 MICHELOB ULTRA                                
 

IMPORT, CRAFT AND LOCAL BEER  6.00 

 BLUE MOON                                                  

 REBEL IPA                                                        

 HEINEKEN                                                       

 CORONA EXTRA                                             

 STELLA ARTOIS                                               

 SAM ADAMS SEASONAL                              

 BLACKSTONE SESSION IPA                          

 HAP N HARRY’S                                                              
 

DRAFT OF THE DAY AND OTHER SPECIAL BEERS 
LISTED ON THE BLACK BOARD 

 
WINES 

 STERLING VINTNER’S PINOT GRIGIO       9.00 

 ARRINGTON VINYARDS STAGS WHITE  11.00 

 JEKEL VINYARDS PINOT NOIR                    9.00 

 ARRINGTON VINYARDS RED FOX RED  12.00 
 

ADDITIONAL SELECTIONS LISTED 
ON THE BLACK BOARD 

 

HOUSE SPIRITS                                                            7.00 

 NEW AMSTERDAM VODKA 

 BOMBAY ORIGINAL GIN 

 BACARDI SUPERIOR RUM 

 JOSE CUERVO ESPECIAL TEQUILA 

 DEWAR’S WHITE LABEL SCOTCH 

 BULLEIT BOURBON 

 JACK DANIEL’S WHISKEY 
 

PREMIUM SPIRITS                                                      8.00 

 GREY GOOSE VODKA 

 CROWN ROYAL WHISKEY 

 TANQUERAY GIN 

 CAPTAIN MORGAN SILVER RUM 

 JOHNNY WALKER BLACK SCOTCH 

 WOODFORD RESERVE BOURBON 

 HERRADURA SILVER TEQUILA 
 

LOCAL SPIRITS 

 BELLE MEADE BOURBON                           8.00 

 CUMBERLAND CASK  
     TENNESSEE WHISKEY                             8.00 

 CORSAIR GIN                                                 8.00 

 PICKER’S VODKA (Local)                             7.00 

 AMERICAN BORN MOONSHINE                7.00 
o ORIGINAL 
o SWEET TEA 
o APPLE PIE 

 

 TENNESSEE WHISPER CREEK                     7.00

 


