
Chef Stu’s Appetizers $9.29
Meatball Flatbread  
Flatbread topped with marinara sauce, sliced 
meatballs, marinated hot peppers, cheddar  
and mozzarella cheese.

Spicy Chicken Flatbread  
Flatbread topped with chicken tossed in  
Buffalo sauce, black olives, roasted red peppers, 
fresh jalapeños, cheddar cheese, green onions 
and drizzled with chipotle mayo.

Chicken & Greens Flatbread
Flatbread seasoned with basil oil and topped 
with mushrooms, tomato, seasoned escarole  
greens, purple onion, feta and mozzarella 
cheese. 

Pierogi Flatbread  
Flatbread topped with caramelized onions, 
potato and cheese pierogies and drizzled with 
sour cream.

Mussels Marinara 
Mussels steamed in white wine and tossed  
with marinara. Served with crostini. 

Steamed Mussels  
Steamed mussels with lemon-garlic cream 
sauce. Served with crostini. 

Spicy Steamed Mussels  
Mussels steamed in white wine and tossed  
with marinated hot peppers. Served with  
crostini.  

Thai Steamed Mussels 
Steamed mussels with coconut Thai chili  
sauce and scallions. Served with crostini. 

Chef Stu’s Salads $9.99 
Kicked-Up BLT Salad  
Bacon, tomato, onion, hard boiled egg and  
fire-grilled chicken on a bed of Romaine.

Cranberry Apple Walnut Salad
Fire-grilled chicken, slices of Granny Smith 
apples, sun dried cranberries and caramelized 
walnuts on a bed of Romaine and spring mix.

Southwestern Steak Salad
Sliced avocado, corn, fresh jalapeño chips, black 
beans, sliced tomato and red onion on a bed  
of Romaine. Served with chipotle vinaigrette.

Garbage Salad  
Black olives, tomato, hard boiled egg, red onion, 
green pepper, green olives, croutons, cucumber, 
cheddar cheese on a bed of iceberg. Tossed 
with Italian meats and balsamic vinaigrette.

Buffalo Shrimp Blue Cheese Salad
Cheddar and blue cheese crumbles, black olives  
and roasted red peppers on a bed of Romaine. 
Topped with shrimp tossed in Buffalo sauce.

Chef Stu’s Entrées  $12.99

* To substitute whole wheat pasta or gluten-free penne,  
 add $1.50 and allow for 15 minutes cooking time

Ravioli Di Portabello
Sun dried tomato, diced portabellos, green  
onion and sun dried tomato cream sauce 
tossed with meat or cheese ravioli.

Italian Trio
Half serving of chicken parmesan with a  
side of fettucini Alfredo and a side of cheese 
tortellini ala vodka.

Three Cheese Chicken Broccoli*
Steamed broccoli, fire-grilled chicken and 
Alfredo sauce tossed with bow tie pasta, feta, 
ricotta and asiago cheeses. Topped with  
Italian seasoning. 

Roasted Red Pepper Roseola*
Sliced Italian sausage and cavatappi pasta in  
a roasted red pepper cream sauce.

Bacon Asparagus Cajun Pasta*
Crispy smoked bacon bits, diced asparagus, 
escarole greens and fire-grilled chicken and 
spaghetti tossed in spicy Alfredo sauce.

Creamy Garlic Chicken*
Fire-grilled chicken, sliced cherry tomatoes, 
diced bacon, escarole greens and bow tie 
pasta in a roasted garlic cream sauce.

Three Cheese Fire-Grilled Chicken*
Fire-grilled chicken, ricotta cheese, asiago 
cheese, mozzarella cheese, green peas, 
crushed basil and bow tie pasta tossed in  
a marinara sauce.

Jack Daniel’s New York Strip  $15.99
12 oz. New York Strip steak marinated in  
Jack Daniel’s bourbon sauce and served  
with smashed potatoes and one side dish.
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