
TEMPTING
    STARTERS

CRAB & BRIE BRUSCHETTA $9.50
topped with local baby arugula & 

mango puree

 ITALIAN SAUSAGE $9
2 pieces of Eataliano’s house-made 

sausage, sautéed and plated
with freshly made garden salad, 

pickles, & mustard

BABY SHRIMP & TOP SHELL CLAMS 
AJILLO $9.50

sautéed in garlic & olive oil and 
plated with spicy pepperoncini 

*Recommended with an order 
of grilled pesto cheese bread $6.00

CALAMARI ROMANO $8.50
soft squid romano, beer battered 
and fried. Plated with remoulade 
sauce & oil-free tomato sauce

STEAMED LITTLENECK CLAMS $9
with garlic white wine & butter

Recommended with an order of roasted 
garlic boursin cheese bread $6.00

SALADS
    TO SHARE

CAPRESE $22.50 
vine ripe tomatoes & mozzarella 

topped with house-made basil pesto 
& balsamic drizzle

MIXED SEAFOOD $23.75
sashimi-style salmon, tuna, octopus, 

squid, hokki clam, sweet shrimp, 
tossed in a spicy & savory dressing 

over local baby field greens

CLASSIC CAESAR $20
baby romaine lettuce, bacon bits, 

croutons, parmesan cheese, lemon & 
poached egg

SOFT SHELL CRAB $20.50
fried to perfection and served on a 

bed of local baby field greens, 
tomatoes & cucumbers. Topped with 
sweet chili & creamy ranch dressing

HOUSE-MADE RICOTTA CHEESE $21.50
atop a bed of local baby greens with 

maple syrup, candied walnuts, 
toasted sliced almonds, dried 

cranberries & balsamic dressing

TASTY
    10” PIZZAS

CHEF’S FAVORITE  $19.50 
gorgonzola, sliced fried garlic & 

mushrooms with a honey dip

CLASSIC MARGHERITA $18
fresh mozzarella, tomatoes, & garden 
picked basil with fresh tomato sauce

LOCAL MEAT LOVERS $19.50
local chamorro sausage, pepperoni, 
pork sausage, onions, mushrooms & 

bell peppers with fresh tomato sauce

SEAFOOD ALFREDO $19
shrimp, scallops, squid, onions & 
mushrooms with cream sauce

FOUR CHEESE $18
mozzarella, cheddar, parmesan & 

gorgonzola with fresh tomato sauce

PESTO CHICKEN & ARUGULA  $18.50
with our garden picked herbs & 

mozzarella

CHEF’S CALZONE
Oven-baked stuffed pizzas made 
daily with Chef’s favorite flavor 

pairings for your enjoyment. Please 
ask your server about Chef’s calzone 

creation for today.

FRESH
    PASTAS

SPAGHETTI BOLOGNESE $18
home-made meat sauce & melted 

mozzarella 

*Recommended with an order of 
grilled pesto cheese bread $6

SPICY BAKED PENNE ARRABBIATA $18.50
sliced garlic, pancetta, red pepper 

& tomato sauce

*Recommended with an order
of roasted garlic boursin cheese 

bread $6

CREAMY FORREST MUSHROOM 
PAPPARDELLE $18.50

with assorted mushrooms, shaved 
parmesan cheese & white truffle oil

SEAFOOD & SPINACH FETTUCCINE
ALFREDO $19.50

with shrimp, scallops, octopus, squid, 
tuna & cream sauce

RAVIOLI & GNOCCHI 
Made each day with fresh 

ingredients & creativity to satisfy 
your palate. Please ask your server 
about our flavor pairings for today. 

7 OZ. BEEF TENDERLOIN $38.50
with seasonal grilled 
vegetables, mashed potatoes, 
baby greens, pesto cream 
sauce & Italian wine demi-glace

9 OZ. PRIME RIB OF BEEF $37.50
with onion jam, mashed 
potatoes, grilled vegetables & 
pink peppercorn sauce

12 OZ. TOP SIRLOIN  $29.50
with Cajun onion rings, mashed 
potatoes, grilled vegetables & 
Mediterranean butter

16 OZ. T-BONE STEAK $49
Herb rubbed served with 
mashed potatoes and sweet 
whole-roasted garlic cream 
sauce

NEW ZEALAND LAMB CHOPS (1/2 RACK) $37.50
with mint lamb au jus, mashed potatoes, sautéed 

spinach & oil-free tomato sauce

GRILLED ENTRÈES




