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Our house bread toasted crisp and topped with roasted 

garlic butter and marble cheese.   $5.99

Roasted Red Pepper Bruschetta 
Our house bread topped with garlic butter, bruschetta, 

roasted red peppers and bocconcini cheese.   $9.99

Focaccia Bianco 
Basil infused olive oil, bruschetta, feta stuffed jalapeño 

peppers, grilled eggplant and asiago cheese.   $12.99

Baked Brie 

fresh pear in a brown sugar reduction.   $10.99

Lobster Stuffed Mushrooms 
Fresh caps stuffed with garlic marinated langostino lobster 

meat and topped with melted marble cheese.   $12.99

Shrimp & Lobster Dippers 
Jalapeño breaded baby shrimp and popcorn lobster fried golden 

served with piña colada sauce and chipotle aioli.   $9.99

Urban Mussels 
Sautéed and steamed with sausage, bruschetta, garlic and 

Pinot Grigio wine with a splash of tomato sauce.   $10.99

Scallops Carbonara 

egg and Parmigiana cheese.   $11.99

Cheese Platter 

Shrimp Platter 

breaded torpedo shrimp and jalapeño breaded baby shrimp, fried golden 

and served with our chipotle aioli and piña colada sauce for dipping.   $22.99

Antipasto Platter 
Salami, spicy capicolla and prosciutto meats.  Balsamic drizzled 

bocconcini, provolone, marble and jalapeño havarti cheeses.  Stuffed 

peppers, roasted whole garlic and red peppers, grilled eggplant 


