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Soup of the Day 
 

Italian Wedding Soup 
Italian chicken meatballs simmered in a light garlic scented chicken broth with 

 onion, celery, carrots, escarole.   

Cup $2.00    Bowl $2.50 

 
Salad 

 

Asian Vinaigrette 
Japanese style cabbage and carrot salad with an Asian ginger vinaigrette.  $3 

 
Entrees 

 

Seared Tuna 
4oz tuna steak lightly marinated in Italian seasonings and pan seared. Served with roasted  

purple potatoes, asparagus and drizzled with a house made creamy Italian dressing.  $9 

 

Chicken Cutlet Curry 
Japanese style curry. Panko breaded chicken breast served over jasmine rice and curry sauce.  $6 

 
Desserts 

 
Dessert Sushi 

There’s nothing “fishy” about this sushi. Sweet sushi rice rolled in rice paper with strawberries, mangoes, 

kiwis and cream cheese.  Served with candied ginger and “wasabi” whipped cream.  $3 

 

Cannoli 
Tube-shaped shells of fried pastry dough, dipped in chocolate and filled with a sweet, 

 creamy ricotta and mascarpone cheese filling. $3 


