
220 Dogwood St 

This  menu is  designed for  the purpose of  take-out  only.  This  menu is  designed for  the purpose of  take-out  only.  

Phone:830-0090 Daily after 4:30pm Tax not incl. Fax:830-0093 

3 Course $9.50  
Take-Out Lunch Menu 

O R I E NTA L C HI CKE N S T I R F R Y 
Chicken breas t ,  veggies ,  s t i r -f r ied  wi th  house made ter i -
yaki  glaze ,  on basmat i  r ice.  
 
V I E TN A M E S E S HR I M P & N O O DL E S TI R F R Y 
Quick fr ied  veggies  & shr imp with  a  chi l i ,  ginger  
 & fennel  glaze  tossed wi th  l inguine .  
 
S I CI L I A N F O CA CCI A S A N DWI CH  
House smoked chicken,  mozzarel la ,  baby spinach leaves  & 
fresh tomatoes ,  on  f resh  focaccia wi th  mayonnaise.  
 
I TA L I A N D E L I  S A N DWI CH 
I tal ian  Sausage,  smoked chicken,  mozzarel la ,  romano,  
f resh tomatoes  and bel l  peppers .  
 
S P I C Y I TA L I A N S A US A G E & F US I L L I  
Spicy I ta l ian  sausage ,  sweet  bel l  peppers ,  tossed wi th  fu-
s i l l i ,  and a p lum tomato,  red  wine sauce .  
 
T U S CA N V E G E T A B L E L I NG U I NE 
Gri l led  vegetable  & fresh  hothouse  tomato  sauce  tossed 
wi th  l inguine  and fe ta  
 
F E T TUC I N I  A L F R E DO 
Fresh egg fe t tucini ,  coars ley ground 
pepper,  parmesan and a  cream sauce.  
 
F E T TUC I N I  G A M B E T TI  
Baby shr imp,  f resh romano,  cream, chives  and fresh  egg 
fe t tucini .  
 
F US I L L I  P R I M A V E R A 
Garden vegetables ,  f resh  cream and herbs  & fresh  fus i l l i .  

Phone:830-0090  Tue.- Fri 11am  to 4:30pm  Fax:830-0093 

Entree Choices 
(one choice) 

3rd Course (cookies) 
(no choice) 

3 Course $11  
Take-Out Evening Menu 

Starters 
(one choice) 

Entree Choices 
(one choice) 

3rd Course (cookies) 
(no choice) 

S O U P O F TH E DA Y 
Changes daily & always fresh 
T O S S E D G R E E N S 
Your choice of dill, balsamic & 
herb, raspberry vinaigrette or  
1000 island dressing 

F O CA CCIA B R E A D 
Fresh baked focaccia  with  
olive oil & balsamic vinegar. 
GARLIC TOAST 
Lightly toasted focaccia  with lots 
of garlic! 

Starters 
(one choice) 

S O UP O F TH E DA Y 
Changes daily & always fresh 
T O S S E D G R E E N S 
Your choice of dill, balsamic & 
herb, raspberry vinaigrette or  
1000 island dressing 

F O CA CCI A B R E A D 
Fresh baked focaccia  with  
olive oil & balsamic vinegar. 
GARLIC TOAST 
Lightly toasted focaccia  with lots 
of garlic! 

P R A WN & S CA L L O P S TI R F R Y 
Prawns,  scal lops ,  f resh  vegetables  wi th  house made ter i -
yaki  glaze ,  on basmat i  r ice .  
 
V I E TN A M E S E S H R I M P & N O O DL E S TI R F R Y 
Quick fr ied  veggies  & shr imp with  a chi l i ,  ginger  
 & fennel  glaze  tossed with  l inguine.  
 

T U S CA N V E G E TA B L E L I N G U I NE 
Gri l led  vegetable  & fresh  hothouse tomato  sauce  tossed  
wi th  l inguine & feta .  
 
S H R I M P & S CA L L O P F US I L L I  A L F R E DO 
Shrimp,  baby scal lops ,  tossed with  f resh  egg fus i l l i ,  
cream black pepper & Romano cheese.  
 
S P I CY I T A L I A N S A US A G E & F U S I L L I  
Sl iced  I ta l ian sausage,  sweet  bel l  peppers  tossed  with  
f resh fus i l l i  & a  plum tomato red wine sauce.  
 
C H I CKEN & M U S HR O O M F U S I L L I  
Sl iced chicken breas t  & mushrooms tossed wi th  fus i l l i  
pas ta  in  f resh  hot  house tomato & herb  sauce .  
 
S M O KE D C HI CKE N & P E S T O F US I L L I  
House smoked chicken, cream & fresh ground pes to . 
 

G R I L L E D C H I CKE N F O CA CCI A S A N DWI CH 
Gri l led  marinated chicken breas t ,  on focaccia  wi th  
le t tuce,  tomato & mayonnaise  
 
M E DI TE R R A NE A N S HR I M P W R A P 
Shrimp,  cucumber,  tomatoes  sweet  peppers ,  zadziki  & 
feta  cheese  in  a  large red tor t i l la  


