


from the grill & sea

Prime Ribeye (12 oz)
grilled to perfection with house-made chimichurri sauce &
seasonal grilled vegetables

Prime Filet Mignon (10 oz)
succulent center-cut filet served with creamy mashed potatoes
& peppercorn sauce

Prime Grilled New Zealand Lamb Chops

three charred lamb chops served with crispy potatoes &
mint-yogurt sauce

Grilled Atlantic Salmon

flame grilled salmon with a creamy house-made bisque,
red caviar & grilled vegetables

Chilean Sea Bass

white wine butter sauce, rosemary, garlic, capers, olives & tomato
served with crispy Brussels sprouts

Mediterranean Whole Roasted Branzino

whole branzino roasted with citrus, olive oil, & fresh herbs,
served with your choice of side

Char-Grilled Octopus

mediterranean octopus with lemon-mustard vinaigrette &
grilled seasonal vegetables

burgers with rosemary parmesan fries

BBQ Bacon Cheeseburger
hand pressed beef patty, crispy bacon, cheddar, pickles,
lettuce & house-made BBAQ sauce

Grilled Chicken Burger

tender grilled chicken patty, crispy bacon, cheddar, pickles,
lettuce & house-made BBQ sauce

House Veggie Burger

house-made vegetarian patty with mushrooms, kidney beans,
garbanzo beans, onion, served with lettuce, tomato & pickles
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pasta & risotto

Seafood Rigatoni Frutti di Mare

rigatoni tossed with shrimp, scallops, & calamari in a fragrant
tomato broth, for a vibrant taste of the sea

Spaghetti Carbonara

spaghetti tossed with bacon, egg yolk, pecorino romano,
& freshly cracked black pepper

Spaghetti Bolognese

slow-braised beef ragu, cooked to perfection with tomatoes,
garlic, herbs & aged parmesan

Chicken Alfredo

farfalle with tender chicken and mushrooms in a rich
parmesan cream sauce, finished with a splash of white wine
Vegetarian Pasta Farfalle

farfalle pasta with roasted zucchini, peppers, onions & greens,
tossed in a fresh tomato sauce

Seafood Risotto

arborio risotto with shrimp, scallops & calamari in a delicate
white wine and parmesan sauce

Chicken & Mushroom Risotto

creamy risotto with sautéed chicken & mushrooms,
finished with parmesan and white wine

signature sides

Creamy Mashed Potato
Sauteed Mushrooms

Crispy Bacon Brussels Sprouts
Seasonal Grilled Vegetables
Rosemary Parmesan Fries

Buttery White Rice

Apple Strudel

house-made strudel with nuts, prunes & dried apricots
served with vanilla ice cream

Baileys Tiramisu

espresso-soaked ladyfingers, mascarpone cream & haileys,
finished with dark cocoa with a touch of vanilla and citrus zest

Medovik Honey Cake

traditional honey cake with delicate caramelized honey layers &
whipped sour cream with a touch of vanilla and citrus zest
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dolci

Lviv Syrnyky
delicate & fluffy house-made cottage cheese pancakes,
topped with vanilla, raspberry & citrus zest

Molten Chocolate Lava Cake
chocolate cake with a molten center, served with vanilla ice cream

Vanilla Ice Cream

Chef’s Choice Fruit Plate

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS PRIOR TO ORDERING.
WHILE WE STRIVE TO ACCOMMODATE REQUESTS, NOT ALL INGREDIENTS ARE LISTED ON THE MENU, AND WE CANNOT GUARANTEE THE ABSENCE OF CROSS-CONTACT.
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A 20% gratuity will be added to parties of 6 or more.

We're happy to split the bill — up to four separate payments per table.

We are happy to do our best to modify dishes when possible, though some

substitutions may be politely declined due to preparation constraints.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



