
D I N N E R  S P E C I A L S

$5/8MINESTRONE SOUP

$17CAESAR SALAD
CHOICE OF BABY ROMAINE OR BABY KALE (ADD 2), SHAVED
PARMESAN, GARLIC CROUTONS, CAESAR DRESSING
+ (ADD CHICKEN $6 SHRIMP or SALMON $10)

$15KNOLLWOOD SALAD
ARTISANAL GREENS, RADISH, CUCUMBER, TOMATO, SHAVED
BABY CARROTS, RED ONION, WHITE BALSAMIC VINAGRETTE
+ (ADD CHICKEN $6 SHRIMP or SALMON $10)

$18EGGPLANT BURRATA CAPRESE
CRISPY EGGPLANT, HEIRLOOM TOMATOES, ROASTED PEPPERS,
ARUGULA, BALSAMIC GLAZE, EVOO

$16BAKED CLAMS OREGANATA
ON A HALF SHELL BAKED WITH BREAD CRUMB STUFFING

$19TUNA TACOS
CRISPY WONTON SHELL, SESAME TUNA TARTARE, WASABI MAYO

$39GRILLED STEAKHOUSE 8-OUNCE FILET MIGNON
GARLIC MASHED POTATO, SAUTÉED SPINACH, FRIZZLED
ONIONS, CHATEAU SAUCE

$29FETTUCCINE ALFREDO WITH SAUTÉED GARLIC SHRIMP
FETTUCCINE TOASTED WITH A RICH HOMEMADE ALFREDO
SAUCE, TOPPED WITH SAUTÉED GARLIC SHRIMP & PARMESAN
CHEESE

$36GRILLED BRONZINO
LEMON ROASTED ASPARAGUS, TOASTED ORZO PILAF,
EGGPLANT CAPONATA

$27CHICKEN MARSALA
FLOURED & SAUTÉED CHICKEN CUTLETS, BROWN MUSHROOM
MARSALA WINE SAUCE, MASHED POTATOES & ASPARAGUS

$35PAN SEARED SWORDFISH
TRI COLOR CAULIFLOWER, HEARTS OF PALM, CILANTRO
JASMINE RICE, COCONUT CURRY SAUCE,



$39LOBSTER RISOTTO
ITALIAN RICE PORRIDGE SLOWLY COOKED WITH WHITE WINE,
LOBSTER BROTH, & PARMESAN CHEESE, TOPPED WITH SWEET
MAINE LOBSTER

$37CIOPPINO ITALIAN SEAFOOD STEW
SHRIMP, MUSSELS, CLAMS, SEA SCALLOPS, CALAMARI, SALMON,
SERVED IN A TOMATO FENNEL BROTH, GRILLED CIABATTA
CROSTINI

S I D E S

$7CRISPY BRUSSEL SPROUTS

$7SAUTÉED SPINACH

$6HARICOT VERT & BABY CARROTS

$8PARMESAN TRUFFLE FRIES

$7GARLIC MASHED POTATOES

D E S S E R T S

$10TIRAMISU
ESPRESSO SOAKED LADY FINGERS SURROUNDED BY LIGHTLY
SWEETENED MASCARPONE WHIPPED CREAM

$10KEY LIME PIE
LIGHT & ZESTY FLORIDA KEY LIME CUSTARD TOPPED WITH
WHIPPED CREAM, GRAHAM CRACKER CRUST

$10HOUSE-MADE CLASSIC BREAD PUDDING
VANILLA BEAN ICE CREAM, CARAMEL SAUCE

$12DULCE DE LECHE LAYERED CAKE
CANDIED ORANGE, BERRIES, CARAMEL CREAM SAUCE


