
Appetizers
Calamari Fritti Lemon garlic aioli and 
house-made marinara   10.95

Cheesy Garlic Flatbread Served 
with Pomodoro dipping sauce   10.95

Caprese Salad Vine ripened tomatoes, 
fresh mozzarella, balsamic reduction and 
fresh basil   8.95

Shrimp Scampi Six shrimp traditionally 
prepared in a citrus cream sauce and served 
over a grilled banquette   12.95

Tito’s Steamer Clams One pound of 
fresh clams with white wine, garlic, fresh lemon 
juice, butter, crushed red peppers and 
fresh herbs  13.95

Tito’s Bruschetta Diced tomatoes, feta, 
garlic, red onions and olive oil on a grilled ba-
guette drizzled with a balsamic reduction  8.95

Tempura Asparagus Organic green 
salad drizzled with lemon-garlic aioli, balsamic 
reduction and feta cheese  10.95

Hummus and Pita House made hum-
mus topped with a scoop of olive tapenade 
then drizzled with extra virgin olive oil and 
served with toasted pita point  8.95

Cheese Croquettes Classic prepara-
tion of creamy cheese béchamel, dredged in 
Panko and fried golden brown. Topped with 
French cocktail sauce and fried parsley  8.95

Meatball & Italian Sausage 
Traditional beef and sausage meatball and 
mild Italian sausage patty. 
Choose 2. 8.95   Choose 4  11.95

Chicken Bacon Prawn Tossed 
with Fettuccine Pasta Onions and 
tomatoes, tossed with fettuccine pasta in a 
citrus white wine  19.95

CSB Pappardelle Chicken, ground 
Italian sausage and broccoli tossed in a light 
lemon cream sauce with handmade 
pappardelle ribbon pasta  17.95

Soup & Salad
Tomato Basil  4 

Soup of the Day 4 

Dressing choices: Ranch, Blue Cheese, Italian, 
Creamy Balsamic, Honey Mustard, Raspberry 
Vinaigrette 

House Salad Field greens topped with 
carrots, cucumber, tomato, red onion, croutons 
and Parmigiano Reggiano cheese   3.95/10.95

Caesar Salad Romaine lettuce, house-
made Caesar dressing, Parmigiano Reggiano 
cheese and croutons  3.95/10.95

Pear and Gorgonzola Salad Field 
greens, dried cranberries, candied pecans, 
gorgonzola cheese and diced pears tossed in 
a raspberry vinaigrette   11.95

Italian Chop Salad Romaine lettuce, 
diced chicken, pepperoni, hard salami, moz-
zarella cheese, tomato, black olive and red 
onion tossed in Italian dressing   13.95

Romano Crusted Chicken Caesar
Crispy Panko and Romano cheese crusted 
chicken slice and laid atop crisp romaine, 
house-made Caesar dressing, Parmigiano 
Reggiano cheese and croutons   16.95

Chopped Chef Salad Romaine let-
tuce, ham, turkey, Swiss cheese, cheddar 
cheese, bacon bits, red onion, tomato and 
hardboiled egg. Chopped and tossed in 
dressing of your choice   13.95

Gyro Salad Romaine lettuce, feta cheese, 
red onion, tomato and cucumber tossed in 
red wine vinaigrette. Topped with gyro meat 
(beef and lamb) and house made tzatziki 
sauce   15.95

Chicken Parmesan Parmesan-
Romano crusted chicken breast, smothered 
in marinara and melted mozzarella. Served 
with fettuccini Alfredo and fresh vegetable   
16.95

Chicken Marsala  Pan seared and 
oven roasted chicken breast smothered in 
mushroom Marsala wine sauce and served 
over roasted garlic mashed potatoes   18.95

Italian Classics
Clams & Pasta Sautéed with garlic, white 
wine, lemon and butter tossed with spaghetti 
and topped with fresh chopped parsley   17.95

Seafood Fettuccine Cod, mussels, 
prawns, clams, scallops and onions simmered 
in our house-made Parmesan garlic Alfredo 
sauce and garnish of tomato and basil   20.95

Lasagna Layers and layers of lasagna 
noodles, ricotta, mozzarella, Romano cheese. 
Smothered in house-made Bolognese sauce 
baked to perfection  18.95

Fettuccine Alfredo Fettuccine with our 
house-made Alfredo sauce made with garlic, 
white wine, cream, onion, and topped with 
tomato and Parmesan cheese 13.95

Add grilled chicken   4

Three Cheese Tortelloni Tossed with 
Bolognese and Alfredo sauce then baked 
with mozzarella cheese   16.95

Sausage and Peppers Ground Italian 
sausage, bell peppers and celery tossed with 
Capellini pasta in a light house-made marinara 
sauce. Finished with shaved Parmesan  16.95

From the grill
Greek Chicken Seared chicken breasts 
seasoned with a touch of cumin atop a bed 
of wilted spinach and Mediterranean vegeta-
ble medley.  Topped with house made
 Tzatziki sauce and toasted pita points   17.95
 
Grilled Salmon 6 oz Alaskan 
salmon, roasted garlic mashed potato and 
fresh vegetable   21.95
 
Sirloin Steak 8 oz Certified Angus Beef®, 
roasted garlic mashed potatoes and sauteed 
vegetables   24.95
 
New York Steak 10 ounce Certified 
Angus Beef®, fettuccini Alfredo and seasoned 
tomatoes  32.95
Add mushrooms or sautéed onions 2.50                                    

everything Piccata
Lemon caper garlic sauce and mushrooms 
with Capellini pasta, seasonal vegetable and 
topped with diced tomatoes

Chicken Piccata   16.95

Salmon Piccata   21.95

Veal Piccata   25.95

Shrimp Piccata   19.95

Pizza
Your Choice:
Personal Pizza  12.95  12” Pizza   17.95

Three Cheeses Mozzarella, Romano, 
Parmesan and red sauce

Pepperoni Artisan pepperoni, mozzarella, 
Romano and red sauce

Mediterranean Chicken Pesto 
sauce, chicken, artichoke hearts, red onion, 
Kalamata olives, diced tomatoes, mozzarella 
and feta

Margherita Pizza Diced tomatoes, 
mozzarella and fresh basil 

All Italian Artisan pepperoni, Italian sau-
sage, dried salami, mozzarella, Romano and 
red sauce

Chicken Garlic Alfredo sauce, chicken, 
bacon, mushroom, mozzarella, green onion 
and cold diced tomatoes  

Best Western BBQ sauce, ground Italian 
sausage, bacon, bell peppers, mushrooms, bell 
peppers, mushrooms and caramelized onions

Supreme Artisan pepperoni, ground Italian 
sausage, black olives, red onion, bell peppers, 
mushrooms, mozzarella and red sauce

Hawaiian Shaved ham, pineapple, 
mozzarella and red sauce

Build Your 
Own Pasta

Choice of Pasta: 
Cavatappi, Capellini, 

Fettuccini or Spaghetti

Choice of Sauce: 
Pomodoro (tomato marinara)

Bolognese (meat sauce)

Alfredo (garlic cream)

11.95

Choice of Meat:
Meatball (each)   2   Chicken   4   

Shrimp   6   Mild Italian sausage patty   6

House Specialties



Gyro Warm pita bread loaded with 
seasoned lamb and beef, topped with house 
made tzatziki sauce, diced tomato, red onion 
and feta cheese   11.95

Mediterranean Chicken Wrap 
Cumin seasoned grilled chicken, fresh 
cabbage, diced tomato, and feta cheese 
tossed in a light curry lemon dressing   11.95

Turkey Sandwich Shaved all natural 
turkey breast, basil mayo, Swiss cheese topped 
with shredded lettuce, sliced tomato, dill 
pickle and red onion. Served on sourdough or 
wheat bread   12.95

Italian Sausage Sandwich Grilled 
mild Italian sausage patty, onion and peppers 
stuffed into a toasted Italian roll   12.95

Salmon Hummus Wrap Smoked 
salmon belly, feta cheese, capers and arugula 
tossed in Italian dressing and wrapped in a 
warm hummus dressed tortilla   13.95

Tuna Melt Dill pickle tuna salad, American 
cheese and tomatoes toasted to perfection.  
12.95

LUNCH COMBOS
11.95  PAIR ANY HALF SANDWICH WITH A HALF SALAD OR BOWL OF SOUP

 HALF SANDWICHES     SALADS     SOUP
 Turkey & Swiss House Salad    Tomato Basil
 Italian Sausage     Caesar Salad    Soup of the day
 Tuna Melt     Italian Chopped
 Tuna Salad Sandwich    Chopped Chef
 Ham & Swiss     Pear Gorgonzola

ADD TO ANY SALAD: CHICKEN $4  |  SHRIMP $6  |  SALMON  $8

Cup of Soup/Side Salad/Bread Combo 8.95

LIGHT LUNCH

Sandwiches
CHOICE OF FRENCH FRIES, MEDITERREAN SALAD OR FRESH CUT FRUIT    

SUBSTITUTE SALAD OR SOUP FOR $2


