
Starters
Spicy Shrimp and Eggplant   
Pan-seared shrimp, crispy eggplant,  
black pepper cream sauce  •  690 cal 

14 

Calamari   
Crispy calamari, pepperoncinis, fresh 
arrabiatta, lemon aioli  •  710 cal

9

Tomato Caprese   
Vine-ripened tomatoes, fresh Mozzarella, 
tender basil,  extra virgin olive oil,  
sea salt  •  210 cal

9

Carpaccio   
Shaved tender beef*, field greens,  
capers, mustard aioli,  
Parmigiana Reggiano  •  700 cal

12

Soups
Sorrento Chicken Soup   
Homemade soup with organic  
free-range chicken, tender vegetables, 
finished with a hint of lemon  •  160 cal

6

Lobster Bisque   
Indulgent sweet Maine lobster, light cream  
with a touch of Sherry  •  490 cal

8

Soup of the Day  •  70 - 350 cal 6

Sandwich
Pesto Chicken Club   
Tender chicken breast, Applewood  
bacon, crisp iceberg lettuce, vine- 
ripened tomatoes & avocado  
mayonnaise on toasted brioche,  
served with crispy fries  •  1770 cal  

13 

Entrée Salads
Mediterranean Salad   
Tender arugula, fresh greens and an  
array of colorful thinly sliced vegetables 
& Feta cheese tossed in a fresh lemon 
vinaigrette  •  490 cal 
     ADD PAN-SEARED SALMON*  •  320 cal     8

11

Strawberry Balsamic  
Chicken Salad 
Thinly sliced grilled chicken, mixed  
greens, strawberries, grapes,  
spicy pecans, Gorgonzola, balsamic,  
herb vinaigrette  •  900 cal

14

Grilled Salmon Salad   
Fresh salmon*, field greens, tomatoes,  
grilled asparagus, Feta, crispy flatbread, 
balsamic glaze  •  810 cal

17

Grilled Steak Salad   
Sliced tender steak*, mixed lettuce,  
tomatoes, Gorgonzola, crimini  
mushrooms, spicy pecans, creamy 
horseradish, balsamic glaze  •  950 cal

18

Please let us know if you 
have any allergies. Some 
of our menu items contain 
nuts, dairy or gluten.

*These items may be served raw or 
undercooked, or contain raw or undercooked 
ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.

M E D I T E R R A N E A NI T A L I A N

Mezza Entrées 
ONE HALF ENTRÉE

Mezza Chicken Limone   
Sautéed chicken, lemon, capers, roasted vegetables, 
creamy Yukon Gold mashed potatoes  •  880 cal

14

Mezza Grilled Chicken Marsala 
“UNDER THE BRICK”  Herb marinated chicken, 
mushroom Marsala sauce, roasted vegetables, 
creamy Yukon Gold Mashed Potatoes  •  650 cal

14

Mezza Chicken Milanese   
Crispy Romano chicken, herb pasta, 
signature pomodoro  •  770 cal

16

Guest Favorites
Grilled Salmon Fresca   
Fresh salmon*, grilled asparagus, sweet potatoes, 
spinach, red peppers, pesto vinaigrette, Feta, 
tomatoes, balsamic glaze  •  490 cal

24

Shrimp & Lobster Fettuccine   
Sautéed shrimp and succulent lobster, fresh 
fettuccine, tossed in a light cream sauce  •  850 cal

26

Pollo Caprese   
Tender grilled chicken with vine-ripened tomatoes, 
the freshest basil, fresh Mozzarella, capellini 
pomodoro, pesto vinaigrette  •  810 cal

18

Gorgonzola Crusted Beef Medallions   
Beef medallions*, mushroom Marsala sauce, 
roasted vegetables, creamy Yukon Gold 
mashed potatoes  •  1180 cal

24

2,000 calories a day is used for 
general nutritional advice, but calorie 
needs vary. Additional nutritional 
information is available upon request.

 

Two Course Specials 
CHOOSE A SOUP OR SALAD AND A HALF ENTRÉE

Flatbreads   
Margherita Flatbread  •  450 cal  
Chicken Pesto Flatbread  •  445 cal 

11

Sandwich   
Pesto Chicken Club  •  660 cal

13

Pasta Dell’ Orto   
Spaghetti Pesto  •  425 cal  
Spaghetti Pomodoro  •  395 cal 
Spaghetti Cacio E Pepe  •  415 cal 

12

Classic Pastas   
Lasagne  •  680 cal 
Shrimp Capri  •  445 cal 
Chicken Rigatoni (Pasta Brio)  •  470 cal

15

Soups   
Sorrento Chicken Soup 
160 cal   
Lobster Bisque 
490 cal   
Soup of the Day 
70-350 cal

Side Salads   
Insalata Della Casa 
145 / 180 cal 
Caesar Salad 
310 cal   
Chopped Salad 
210 / 285 cal

Lunch Combinations 
CHOOSE A SOUP + SALAD 10




