
appetizers & snacks 
 
bruschetta di parma 13 
prosciutto de parma / ricotta / extra virgin olive oil / basil / parmigiano 
 reggiano / baby arugula / grilled ciabatta 

 
jumbo shrimp cocktail 15 
horseradish cocktail sauce 

 
pizza regina 13 
marinara / roasted mushrooms / prosciutto cutto / mozzarella / basil 

 
pizza margarita 12 
fresh tomato sauce / mozzarella / basil 

 
calamari friti 12 
banana peppers / marinara / pesto mayonnaise 

 
chicken quesadilla 12 
grilled flour tortilla / jack & cheddar cheeses / jalapenos / salsa Mexicana  
/ sour cream / guacamole 

 
chesapeake crab cake 16 
seasoned, lightly breaded & pan fried blue fin crabmeat / micro misuna  
/ lemon / remoulade sauce 

 
thai lettuce wraps 14 
sautéed chicken / fresh mushrooms / water chestnuts / ginger / peanuts / 
cilantro / green onions & mint in pineapple hoisin / lettuce leaves / sweet 
 red chili dipping sauce 

 
spring rolls 12 
crisp fried wonton wrappers / spicy chicken filling / napa cabbage slaw /  
garlic / soy sesame oil / sweet chili garlic sauce 

 
cheese palette 15 
chef’s daily selection of four domestic and imported cheeses / nuts / fresh  
and dried fruit / artisan bread   

 
 
 
 
 

soups 
 
onion soup gratinee 8 
baguette crouton / gruyere & parmesan cheeses 

 
chicken noodle 7 
fusilli pasta / carrots / leeks / mushrooms / celery / sweet onions / rich 
bouillon 

 

etc. 
 
smoked salmon 16 
scottish salmon / sweet bermuda onions / tomato / cream cheese / hard boiled 
eggs / berry capers / lemon / toasted bagel 

 
spinach omelette 14 
three farm fresh eggs or egg beaters / fresh spinach / mushrooms / feta cheese 
/ sliced heirloom tomatoes / choice of toast 
 
steak & eggs 18 
8 oz. black angus new york steak / two free-range eggs / cottage fries / grilled 
roma tomato / toasted bread 

 
eggs a la carte 13 
two free-range eggs / cottage fries / applewood smoked bacon / smoked ham 
or pork sausage / choice of toast 

 
baja shrimp tacos 15 
warm corn tortillas / avocado / jalapenos / pico de gallo / chopped cabbage / 
chipotle cream / romaine & tomato salad 

 
fish & chips 15 
crisp fried atlantic cod / cole slaw / french fries / tartar sauce / malt vinegar 

 
chicken chili 14 
breast of chicken / white beans / roasted green chilies / onions / garlic / crema 
fresca / jasmine rice / pico de gallo 

 
 

 
 
 
 
 
 



salads 
 
organic blend 8 
assorted baby lettuce / tear drop tomatoes / cucumber / celery / hard  
boiled eggs mimosa / carrot julienne / dijon vinaigrette 

 
endive & watercress 10 
chilled asparagus / warm goat cheese / walnut vinaigrette 

 
caesar 10 
heart of romaine / garlic focaccia croutons / white anchovies / shaved 
parmigiano reggiano  
with chicken 15 / grilled salmon 18 / sautéed shrimp 20 

 
crisp tostada bowl 14 
grilled chicken breast / black beans / avocado / pico de gallo / sour  
cream / roasted corn / black olives / jack, cheddar & cotija cheeses /  
chipotle ranch 

 
tuna nicoise 17 
peppered & seared rare ahi tuna / fava beans / radish / tomato /  
celery / bell pepper / cucumber / hard boiled eggs / white anchovies /  
red onions / olives / French vinaigrette 

 
chopped cobb 15 
grilled chicken breast / tomatoes / avocado / pancetta / hard boiled  
eggs / crisp iceberg lettuce / aged stilton cheese wedge 

 
chinese chicken 15 
shredded mixed greens / cucumber / carrots / cashew nuts / crispy  
wonton skins / water chestnuts / sesame ginger soy sauce 

 
tataki beef salad 18 
seared & crispy pepper crusted beef / asian slaw / spicy citrus soy sauce 

 
buffalo mozzarella 12 
roasted red bell pepper / basil / extra virgin olive oil / balsamic reduction   
with prosciutto di parma 18 
 
 
 
 
 
 
 
 
 

sandwiches 
house –made chips, sea salted french fries, potato salad, cole slaw, fresh fruit, 

onion rings or a small organic blend salad served with these selections 

 
suede signature burger 12 
char-broiled black angus beef / choice of cheese / buttered bakery fresh kaiser 
or pretzel roll / lettuce / tomato / onion / dill pickle spear /  
add avocado / bacon / fried egg / sautéed mushrooms 1.00 each 

 
chicken fontina 12 
tender chicken breast / open faced on focaccia / roasted red bell peppers / 
avocado / arugula / fontina cheese / tomato basil vinaigrette 

 
ahi tuna burger 16 
seasoned & chopped ahi tuna grilled / open faced on tofu / kabayaki sauce / 
heirloom tomato / micro misuna  

 
club house 14 
roasted turkey breast / applewood smoked bacon / gruyere cheese / 
mayonnaise / lettuce / tomatoes / toasted bread 

 
pastrami reuben 13 
grilled on buttered rye bread / 1000 island dressing / swiss cheese / sauerkraut  

 
chicken parmesan 14 
chicken breast lightly coated with parmesan breadcrumbs / fontina cheese / 
pesto mayonnaise / roasted bell peppers / grilled french baguette 

 
sirloin steak sandwich 18 
8 oz. black angus sirloin steak / sautéed onions / balsamic / roquefort cheese 
butter 

 
cuban panini 14 
rotisserie roasted pork loin / cured ham / swiss cheese / pickles / mustard / 
mayonnaise / bakery fresh cuban roll 

 

 



pasta 
 
linguini gamberetti 20 
gulf shrimp seasoned with butter / garlic / shallots / lemon juice / white  
wine 

 
fettuccini alfredo 18 
tender chicken / crimini mushrooms / shallots / light parmesan-reggiano  
cheese cream sauce 

 
spaghetti & meatballs 17 
spicy pork & veal meatballs / parmesan / onions/ garlic/ marinara basil 
sauce / olive oil garlic crostini 

 
asian garlic noodles 19 
julienne of vegetables / chicken or shrimp / shiitake mushrooms /  
cashews / spicy garlic soy sauce / linguini 

 
four cheese ravioli 16 
sun-dried tomato sauce / garlic / cream & parmesan cheese 

 
chopped cobb 15 
grilled chicken breast / tomatoes / avocado / pancetta / hard boiled  
eggs / crisp iceberg lettuce / aged stilton cheese wedge 

 
rigatoni with crab 22 
blue fin crabmeat / rigatoni pasta / tomatoes / mushrooms / garlic chips /  
white wine / virgin olive oil / chives 

 

sides 
sea salted fries 7 / leaf spinach with garlic 7 
grilled asparagus 9 / wild mushrooms 8 
yukon gold mashed potatoes 7 / green beans 8 
baked potato 8 (available from 5pm to 10pm) 
 
 
 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  
may increase your risk or food borne illness, especially if you have certain 
medical conditions. 
 
 

entrees  
 
pepper crusted ahi tuna 29 
cognac peppercorn sauce / yukon gold mashed potatoes 

 
alaskan halibut 31 
grilled a la plancha / soy beurre blanc  / jasmine rice 

 
miso salmon 28 
fresh miso marinated & grilled salmon / asparagus / jasmine rice 

 
chicken reggiano 21 
lightly breaded with a reggiano-parmesan crust / marinara / melted 
mozzarella / spaghetti con aglio 

 
chicken piccata 22 
white wine lemon sauce / capers / parsley / fingerling potatoes / haricots verts  

 
veal scallopine marsala 26 
fresh mushrooms / marsala wine sauce / roasted potatoes 

 
roasted pork chop 32 
bone-in wagu pork chop / whole grain mustard sauce / asparagus / yukon gold 
mashed potatoes 

 
slow baked rib     half rack 16     full rack 27 
baby back pork ribs / tequila barbecue sauce / napa slaw / french fries 

 

char-broiler 
filet mignon     8 ounces   36      10 ounces  44 
new york          10 ounces  28      14 ounces  38 
 
our steaks are 100% black angus beef and char-broiled to your wishes 
accompanied by your choice of these dipping sauces: truffle peppercorn / 
béarnaise / tequila barbeque / maître d’ / roquefort butter 

 
 
 
 



 

delight 
 
cheesecake … original or chocolate 10 
whipped cream / fresh berries / fruit coulis 

 
crepes 7 
fresh banana slices / nutella hazelnut butter / whipped cream / chocolate  
sauce 

 
crème brulee 7 
fresh seasonal berries 

 
molten chocolate cake 9 
valrhona chocolate ganache / vanilla bean ice cream 

 
rustic apple tart 8 
served warm / vanilla bean ice cream / caramel sauce 
 

berries & cookies 9 
assortment of farm fresh berries / house baked cookies / crème chantilly 

 
three ice cream or sorbet coupe 9 
ice creams: vanilla bean / strawberry / dark chocolate / peach /  
banana foster 
sorbet: mango / coconut / lemon / raspberry / blood orange  
fresh whipped cream / chocolate wafer 
 

 
 
 
 
 
 
 
 

 

revive 
 
espresso     single   4      double  6 
 
cappuccino grande 6 
 
café vegas 8 
navan vanilla liquer / butterscotch schnapps / honey / vanilla extract / fresh 
coffee / whipped cream 

 
black & gold 8 
amaretto / baileys irish cream / frangelico liqueur / triple sec / cinnamon 
schnapps / fresh coffee / whipped cream 

 
chocolate delight 8 
dark chocolate godiva liqueur / crème de cocoa / fresh coffee / whipped cream 
/ shaved chocolate 

 
caramel dream 8 
baileys crème caramel / amaretto / fresh coffee / whipped cream / caramel 
drizzle 
 

vanilla kiss 8 
navan vanilla liqueur / stoli vanil / amaretto / vanilla extract / fresh coffee / 
cream 

 
the mint 8 
baileys mint chocolate / crème de cocoa / peppermint  schnapps / fresh coffee 
/ whipped cream 

 

  

 


