JUNE SPECIALS
FEATURED WINE
KIM CRAWFORD, Sauvignon Blanc, Marlborough, NZ
FEATURED BEERS
CANDLEPIN PALE ALE
ANGRY ORCHARD ROSÉ CIDER

Glass

10.

Bottle

Pint

5.75

22 ounce

34.
7.

Bottle 5.25

FEATURED COCKTAILS
APRICOT WHITE SANGRIA 9.5
Apricot Vodka, Cointreau Noir and Chardonnay with splashes of OJ & soda water
~ garnished with an orange slice
LEMON TWIST MARTINI 10.5
Skyy Citrus Vodka, Lemoncello and Cranberry Juice ~ garnished with a twist

APPETIZER SPECIALS
COGNAC MUSSELS 12.
Mussels sautéed with carrots, celery and cherry tomatoes in a creamy cognac sauce
STRAWBERRY & GOAT CHEESE FLATBREAD 11.
Fresh strawberries, goat cheese and balsamic glaze topped with arugula

NEW ENGLAND FAVORITES
LOBSTER ROLL ~ on a brioche roll with French fries & cole slaw
STRAWBERRY SALAD 11.

21

Baby spinach with strawberries, tomatoes, red onions & candied walnuts tossed with poppy seed dressing
Shrimp 8.
Salmon 9.
ADD: Chicken 5.

FEATURED ENTRÉE
HONEY BALSAMIC GLAZED CHICKEN

20.
Sautéed organic chicken with julienned carrots, cherry tomatoes, bacon & balsamic honey glaze
topped with Arugula

ENTRÉE SPECIALS ~ Served with Soup or Garden Salad
SHRIMP AMALFI

23.
Sautéed shrimp (7 large) with spinach, artichokes, capers and plum tomato
tossed with fettuccine in a white wine sauce ~ topped with basil and shaved asiago

SIRLOIN TIPS ~ Served with spinach rice pilaf & mixed vegetables
SHRIMP & SCALLOP CASSEROLE 22.
*

20.

Topped with seasoned breadcrumbs, butter & sherry ~ Italian roasted potatoes & mixed vegetables

ZITI ALLA JOSEPH

16.

Ziti tossed with sautéed artichokes, black olives, sun-dried tomatoes, garlic,
olive oil, white wine and Italian seasonings

FEATURED DESSERT
TIRAMISU ~ drizzled with chocolate sauce

7.25

Before placing order, please inform your server if a person in your party has a food allergy.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have a medical condition.
Calitris.com 978-777-1266

