Dinner Menu
Appetizers
Spinach / Artichoke Dip

Served warm with pita chips. - 8.99

Calamari

Fried with mild banana peppers, served with a dipping
sauce or marinara sauce - 8.99

Flatbread Pizza

Chef’s Weekly Choice. Ask server for details.
- 8.99

Steamed Mussels

Served with garlic bread. – 6.99

Side Salad

Fresh iceberg, pepperoncini, carrots, tomatoes, onion,
cucumber, croutons, chopped egg and shredded
cheddar. - 4.99 - 3.99 with entrée.

Side Caesar- 4.99

A smaller version of our classic dinner Caesar.

Entrées
Add grilled onions or mushrooms - .50 each
Add mushroom Bordeaux – 1.00

10 oz. Filet

Salads
Blackened Steak Tips

Blackened steak tips, bacon, bleu cheese crumbles,
tomatoes, scallions and red onions served over fresh
greens with bleu cheese dressing – 12.99

Buffalo Chicken Salad

Buffalo chicken with bacon, bleu cheese crumbles,
tomatoes, red onions and cucumbers over iceberg
lettuce. Creamy bleu cheese dressing served on the
side. – 9.99

Garden of Italy

Fresh greens with Roma tomatoes, Kalamata olives,
fresh mozzarella, parmesan, artichoke hearts & grilled
chicken. Lemon balsamic vinaigrette served on the side. 10.99

Classic Entrée Caesar - 7.99
Add salmon - 4.50
Add chicken - 4.00
Add shrimp - 4.00

Classic Wedge

Crisp iceberg, chopped tomatoes, bacon and crumbled
blue cheese. - 5.99

Grilled to perfection and topped with a Cabernet demiglace. Choice of two sides. - 17.49

10 oz. Ribeye

Grilled to your liking. Choice of two sides. - 14.99

8 oz. Sirloin

Grilled to your liking. Choice of two sides. – 13.99

Chicken Marsala

Choice of two sides. – 12.99

Grilled Pork Chops

Tender and juicy. Choice of two sides. - 11.99

Pot Roast and Wide Noodles

Served with rich, brown gravy and roasted carrots and
onions. - 12.99

Teriyaki Bourbon Steak Tips

Tender sirloin tips, marinated and grilled to perfection.
Choice of two sides. - 12.99

Liver and Onions

Tender Grilled liver, topped with tasty grilled onions and
rich brown gravy. Choice of two sides. – 12.99

Build Your Own Burger

All burgers are made with brisket, short rib, and chuck
and are served on a ciabatta roll. – 9.49
Veggies: lettuce, tomatoes, onions, grilled onions, onion
straws, jalapenos, bacon, pickles
Cheese: Swiss, provolone, cheddar, American, gouda
Sauces and Seasonings: teriyaki, bourbon, BBQ,
blackened, Cajun.

Sides
Fresh Asparagus - 3.49
Rice of the Day - 2.95
French Fries - 2.95
Sweet Potato Fries – 3.95
Mashed Potatoes - 2.95
Baked Potato - 2.95
Loaded Baked Potato – 3.95
Coleslaw - 1.95
Chef’s Veggie of the day - 2.95

Pasta

Homemade Meat Lasagna

Made with Italian sausage and served with garlic bread. 12.99

Spaghetti and Meatballs

Our family’s special recipe! Served with garlic bread. 12.99

Cajun Chicken Pasta

Green scallions, grape tomatoes, Cajun Alfredo sauce.
Served over penne pasta with garlic bread. - 12.99

Teri’s Creation

Sundried tomatoes, feta cheese and grilled chicken
tossed in a garlic, white wine and olive oil sauce. Served
over penne pasta with garlic bread. - 14.99

Pasta Fiore

Mussels, scallops, shrimp in a red sauce. Served over
linguini with garlic bread. A family favorite!
- 15.99

Chicken Parmesan

Two tender chicken breasts, served over pasta with
homemade red sauce and garlic bread. – 13.99

Seafood
All seafood entrées come with a choice of two
sides.
Seafood Combo – Broiled or Fried

Includes shrimp, scallops and white fish.
Broiled in scampi butter and topped with parmesan
cheese and breadcrumbs. Or, try it fried! - 13.99

Grilled Salmon (Wild Caught)

Blackened, plain, dill sauce, bourbon glaze or lemon
pepper. - 13.99

Grilled Shrimp Skewers

Blackened, plain, scampi butter, or lemon pepper. - 12.99

Desserts
Donna’s Delight

Sweet potato waffle fries topped with cinnamon ice
cream, drizzled with chocolate and caramel sauces,
topped with candied walnuts and whipped cream.
Enough to share! – 5.25

Cheesecake of the Day

A generous slice for one, drizzled with your choice of
specialty topping! – 4.50

Chef’s Choice
Ask your server!

Soft Drinks
Coke, Diet Coke, Lemonade, Sprite, Mr. Pibb, Barqs Root
Beer, Blue Power Ade, Raspberry Tea, Fanta Orange,
Iced Tea (Sweet or Unsweet) – 1.99

_______________________________________________________________________________________________________________________________________

The following was written by John Fiore as a forward to the Family Cookbook in 1993:
I guess my daughters asked me to write a forward to this cookbook because they know how much I loved growing up in a loving,
close-knit family. A big part of that was the fantastic food my aunts prepared and the sheer joy of many, many people laughing,
drinking, and eating like royalty.
When I think about it, the family is just like a great meal. You don’t just make pasta. You create a sauce, spice it, add bread and a
little vino. It takes a lot of ingredients to make a family. All of us have, excluding spouses of course, Fiore blood. But the nine Fiore
brothers and sisters brought some other ingredients to the family….Perrotti, Rulo, McParland, Rowe, Long, Fitzgerald, Juniec, Searing,
Jamison……all were added to the mix. Then the next generation and the next bring their own flavoring, making us an “American
Stew,” but glad for the Italian start. Many are gone, but not forgotten, so enjoy what the Fiores do best. Buon Appetito!

