
	
  

 
Mid-Day/Late Night Menu 

2:30PM-4:30PM/9:00pm to Close 
 

Appetizers 
 

Yellowfin Tuna Bruschetta – Fresh yellowfin tuna tomatoes, capers, red 
onions, basil and EVOO over four parmesan crostini       9   
Sebastian’s Crab Cake –100% lump meat with no fillers, sweet and spicy 
remoulade, papaya and lychee nut salsa (no nuts)      15 
Truffled Crab Mac– Homemade macaroni with lump crab meat, white corn 
truffle cheese sauce           15 
Famous Tomato Bisque           6 
Side Caesar Salad –with parmesan and anchovies       7  
Side Salad – Mixed greens with seasonal vegetables     7  
 

Entrees 
 

Nadine’s Almost Favorite - Butternut squash raviolinni with sage butter 
and amoretti cookie dust           9 
Going Bolo – Homemade fettuccine with our famous Bolognese sauce 12.5 

 
Classic Lasagna 
The NY Times said ours was the best.  See if you agree!  Our secret red 
sauce (gravy) has over 20 ingredients and is cooked for hours, with 
homemade pasta, San Marzano tomatoes, the finest ricotta impastata and 
mozzarella            19 

 
**We serve our lasagna between 150 and 170 degrees, not at 350!  If you prefer more 

heat, please ask.  Note: Extreme heat will liquefy some of the lasagna ingredients. 
 

Black Tie - Truffle mélange raviolinni with Bolognese sauce and Urbani 
white truffle oil, an unbelievable combination        20 
Meat Lovers – Sweet sausage and redwine mezza luna (half moon) ravioli, 
bolognese             19 
Capri – Gulf shrimp, sundried tomatoes, porcini mushrooms, brandy flambé 
pink sauce, linguine            19 
Nadine’s Favorite - Butternut squash raviolinni with duck confit and sage 
butter and amoretti cookie dust          17 
 

**Whole Wheat-Homemade whole wheat fettucini can be substituted for 
any pasta. 
 

Dessert 
Spumoni -Two scoops of an Italian treat        5 


