
HUMMUS  

 

8 

 

served with pita bread

 

CHICKEN TENDERS  

 

9 

 

golden fried served with honey mustard or 
buffalo sauce

 

PISTACCHIO CRUSTED LAMP CHOPS

 

16 

 

Served over Mascarpone Polenta and 
Molasses Sauce

 

SEARED SEA SCALLOPS  

 

12 

 

Pan seared scallops served with celery root 
puree and truffel butter sauce

 

MOZZARELLA STICKS   

 

7 

 

Breaded in special house seasonings. Served with 
spicy or sweet marinara sauce.

 

TOMATO & BURRATA FLATBREAD  

 

11 

 

Basil, baby aragula, truffle oil served with a side of 
Hummus.

 

BOURBON BBQ SLIDERS  

 

11 

 

Mini 3oz patties, bourbon BBQ sauce, cheddar 
cheese, sweet pickles served with tobacco onion. 

 

BRUSCHETTA VENEZIANNA  

 

6

 

Toasted Italian Focaccia bread with 
mozzarella, tomatoes, onions, garlic pesto 
in a balsamic glaze.

 

A P P E T I Z E R S

FOUR CHEESE RAVIOLI 

 

12 

 

Served with house made with Pesto or Marinara

 

PASTA BOLOGNESE  

 

12 

 

Penne pasta served with house made tomato 
sauce, accompanied with a large hearty italian 
meatball & parmesan crisp

 

GRILLED CHICKEN ALFREDO  

 

13 

 

Fettuccine pasta, Alfredo sauce with grilled 
chicken and shaved parmesan cheese

 

SEAFOOD SPICY PASTA  

 

17 

 

Linguini pasta, cajun shrimp, scallops, diced 
onion, english peas served with white cream sauce

 

ADULT GRILLED CHEESE   

 

10

 

Wheat bread, fresh brie cheese and served with 
dry fig jam

 

GRILLED CHICKEN CAESAR WRAP   

 

12

 

TUNA SALAD WRAP   

 

12

 

BUTCHER BLEND BURGER   

 

13

 

Brioche bun, smoked bacon, fried green 
tomatoes, slaw, your choice of cheese and fries

 

GRILLED VEGETABLE PANINI

 

12

 

Italian bell peppers, asparagus, red onion, zucchini 
and squash with pesto mayo aioli on hoagie bread 
served with your choice of fries.

 

HOME FRIES

GARLIC STEAK FRIES

SWEET POTATO FRIES

BRUSSEL SPROUTS

SAUTEED VEGETABLES

PEARED AVACADO

 

3
3
3.5
4.5
4
2

 

THE NEW YORKER

 

12

 

A classic open face rueben with all natural pastrami, 
imported swiss cheese, braised sauerkraut, Russian 
dressing on grilled rye served with mac and cheese

 

*Ask your server for 
the Daily Selection. 

 

NORTH TEXAS QUESADILLAS

 

14

 
Texas style BBQ chicken, cheddar and mozarella 
cheese, pico de gallo and cilantro served with 
sour cream and guacamole

 

SIZZLING FAJITAS

 

14

 
Hand trimmed Steak or marinated chicken, belle 
peppers, red shaved onion, served with 
homemade corn tortilla, guacamole, sour cream 
and pico de gallo

 

TACOS DE LA CALLE   

 

12 

 

Sauteed shrimp, black bean puree, pico de gallo, 
avocado and Cotija cheese served with lime 
wedge and salsa verde

 

V E N I C E  V I A  S I C I L Y

T E X I C A N A

O N  T H E  G R I L L  

S I D E S  S O U P S  

S A L A D S

THE VENETIAN   

 

11 

 

Organic grown arugula and mix greens, feta 
cheese, Roma tomatoes, red onions, garbanzo 
olives (with pits) & pine nuts in our venetian 
vinaigrette dressing

 

HEARTS OF ROMAINE CAESAR   

 

12 

 

Shaved parmesan cheese, focaccia crouton, 
tossed with homeade caesar dressing

 

MODERN CAPRESE SALAD   

 

13 

 

Tri color heirloom tomatoes, Buffalo mozzarella, 
balsamic pearls, pesto cream and basil, garnished 
with micro greens

 

ICEBERG WEDGE SALAD   

 

13 

 

Gem lettuce, heirloom tomatoes, candied pecans, 
nueski’s bacon, drizzled with maple syrup tossed 
with blue cheese dressing

 

AHI TUNA CRUNCH SALAD    

 

12 

 

Seared Ahi Tuna with leafy spinach & romaine mix, 
green beans, sliced Brussels sprouts, asparagus, 
cucumber, zesty chile lime dressing.

 

L U N C H


