
RESTAURANT

blue moon
blanch de bruxelles
bud light
budweiser
buccaneer
coors light
corona
dogfish head ipa (60 min)
dos equis green
erdinger
fireman 4
guinness
heineken
michelob ultra
miller lite
newcastle
pacifico
shiner bock
st. arnold/elissa ipa
stella artois

6
7.75

5
5

10 
5
6

6.75
6

7.75
6.75
7.25
7.25
5.5
5

6.75
6
6

7.25
7.25

frozen rita
rocks rita
flavored ritas
strawberry, sangria, mango, 
peach, raspberry, guava

grand gold rita
jose cuervo gold tequila, 
grand marnier, & cointreau

blood orange rita
herradura silver tequila, chambord, 
cointreau, blood orange, cinnamon 

skinny rita
jose cuervo silver tequila, cointreau, 
diet 7-up & lime juice
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MARGAR I T A S
happy hour prices from opening to 7 pm • daily

red 
white
chianti
red sangria
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HOUSE WINES

COCKTA I L S

B E E R S

SOFT DR INKS

CO F F E E

AFTER D INNER

complete wine l ist on last page

featured favorite italian white wine

soda   2.5 
pepsi, diet pepsi, sierra mist, dr. pepper, lemonade
bottled sodas   2.85
coke, diet coke, coke zero, sprite
ibc root beer   2.95
flavored iced tea 3.25  iced tea 2.5   
mango or raspberry
san pellegrino   3.5 
acqua panna   3.5

mojito
muddled mint & lime, simple syrup, 
bacardi light rum, splash of soda 
ultimate caipirinha
fresh squeezed lime juice, simple 
syrup, cabana cachaca, splash of soda

sweet tea mojito 
muddled mint & lemon, simple syrup, 
deep eddy sweet tea vodka, splash of soda

sweet peach tea
deep eddy sweet tea vodka, peach puree, 
splash of lemonade, on the rocks

lemon drop martini
absolut citron vodka, cointreau, 
tuaca, simple syrup, sweet & sour 
washington apple
crown royal and apple puckers,
splash of seagrams 7, cranberry juice

bourbon breeze
bulliet bourbon, infused with 
mint, simple syrup, splash of 
pineapple juice, sweet & sour

chocolate martini
stoli vanilla vodka, godiva white 
& dark chocolate liqueur with 
a splash of creme de cocoa
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limoncello   6.5
grappa   6
kahlua  6
white russian   6.5

coffee  2.75  cappuccino  3.75  

lacryma christi   
campania, italy... add cut mango 1.25
pale straw color with green tints 
with an abundance of fruit on the nose 
and aromas of peaches and lemons

10.5       9

©



SA L ADS

small caesar or mixed green  6.59  small greek salad  6.99

add chicken  4.99    add 6 grilled shrimp  6.99   
add rare ahi tuna  8.99     add beef filet  8.99

dressings: buttermilk garlic ranch; blue cheese; 
russian; balsamic; honey lime vinaigrette; 

fat-free beet; miso vinaigrette; honey mustard

SOUP
chili 
clam chowder
today’s soup

small cup  3.29    large cup  5.49

small cup  3.29    large cup  5.49

small cup  3.29    large cup  5.49

caesar salad   10.99  with small cup of soup   13.99
romaine, croutons, romano cheese and caesar dressing

mixed green salad 10.99  with small cup of soup  13.99
mixed greens, applewood smoked bacon, egg, croutons, 
tomatoes, carrots, corn, red cabbage with choice of dressing

greek salad   11.99  with small cup of soup   14.99
tossed with romaine, salonika peppers, feta cheese, kalamata olives, 
cucumbers, tomatoes, oregano and balsamic vinaigrette dressing 

insalata speciale
seared rare ahi tuna  17.99   shrimp  16.99   grilled chicken  15.99
mixed greens, carrots, feta cheese, avocado, mango, honey lime 
vinaigrette, thai peanut sauce with wonton or tortilla strips

ahi salade nicoise   17.99
seared rare ahi tuna, haricot verts, eggs, tomatoes, potatoes, 
olives, anchovies, red peppers, red radish, endive and spinach

grilled beef tenderloin noodle salad   17.99 
grilled chicken noodle salad   15.99
mixed greens with pine nuts, sesame seeds, noodles, mint, carrots, 
avocado, mango, honey lime vinaigrette and thai peanut sauce

roasted beet salad  11.99 with small cup of soup  13.99
bibb lettuce, spinach, red beets, apples, endive, caramelized walnuts, 
blue cheese, radish, haricot verts and choice of dressing



SOUP A P P E T I Z E R S

smoked salmon   12.99
served cold or warm 
with dry toast crostinis and creamy dill sauce

fried oysters   9.99
6 cornmeal breaded deep fried oysters served with tartar & cocktail sauce

spinach artichoke dip   12.99
with fresh spinach and mozzarella cheese served with corn 
and flour tortilla chips, red salsa molcajete and sour cream

calamari fritti   10.99
lightly seasoned and breaded deep fried calamari served with 
our marinara sauce and lemon

guacamole   small  5.49      large  9.99
with corn and flour tortilla chips and red salsa molcajete

green chile white queso   8.99 
with corn and flour tortilla chips and red salsa molcajete
with ground beef   9.99
with ground beef and guacamole   10.99 

ceviche   9.99
with calamari, shrimp, scallops and dry toast crostinis, served 
with cocktail sauce and lemon



I T A L I A N  H E R I T AG E

M EX I C AN  H E R I T AG E

split plate charge  1.99

zesty chicken picatta   16.99
sautéed chicken cutlets with lemon, capers, artichokes and veggies, 
served over maltagliati pasta

pork tenderloin marsala   17.99
pork cutlets sautéed with mushrooms, cherry tomatoes, marsala 
wine sauce, veggies and served over maltagliati pasta 

fettuccini pescatore   18.99
scallops, shrimp, fish, peas, diced bell peppers and spinach over 
fettuccini with a butter and cheese alfredo sauce

spicy shrimp fra diavolo   17.99
8 sautéed shrimp with laurenzo’s spicy red sauce, red pepper 
and dry white wine, served over fettuccini

pasta vegitaliano   16.99
laurenzo’s special marinara sauce sauteed with chef’s selected seasonal 
veggies such as asparagus, fennel, mushrooms, carrots, tomatoes, 
green beans, brussels sprouts and others, served with fettuccini

BA B Y  B ACK  R I B S
full rack baby back ribs   25.99    
slow cooked, finished on hardwood grill, with bbq sauce 
and choice of side

half rack baby back ribs   15.99     
slow cooked, finished on hardwood grill, with bbq sauce 
and choice of side

pork asado sandwich   15.99
pork tenderloin steak with asadero, guacamole, pico, arugula, hatch 
green chiles and spicy chile mayo on an italian roll and choice of side



a d d i t i o n a l  to p p i n g s : 
italian sausage   1.29
pepperoni   1.29
mushrooms   1.29
jalapenos   .59

capocollo   1.29
country ham   1.29
extra mozzarella   1.29
applewood smoked bacon  1.29

MEX I C AN  H E R I T AG E
prime rib quesadilla   15.99    
thinly sliced roasted prime rib and caramelized onions. served with pickled 
jalapeños, pico de gallo, sour cream, guacamole, rice and charro beans

chicken breast quesadilla   14.99
grilled chicken and caramelized onions. served with pickled jalapeños, 
pico de gallo, sour cream, guacamole, rice and charro beans

prime rib soft taco   15.99
thinly sliced roasted prime rib with sautéed onions and peppers in a 
flour tortilla, served with pickled jalapeños, pico de gallo, sour 
cream, guacamole, rice and charro beans

chicken breast soft taco   14.99
grilled chicken with sautéed onions and peppers in a flour tortilla,
served with pickled jalapeños, pico de gallo, sour cream, guacamole, 
rice and charro beans

zesty chicken picatta   16.99
sautéed chicken cutlets with lemon, capers, artichokes and veggies, 
served over maltagliati pasta

pork tenderloin marsala   17.99
pork cutlets sautéed with mushrooms, cherry tomatoes, marsala 
wine sauce, veggies and served over maltagliati pasta 

fettuccini pescatore   18.99
scallops, shrimp, fish, peas, diced bell peppers and spinach over 
fettuccini with a butter and cheese alfredo sauce

spicy shrimp fra diavolo   17.99
8 sautéed shrimp with laurenzo’s spicy red sauce, red pepper 
and dry white wine, served over fettuccini

pasta vegitaliano   16.99
laurenzo’s special marinara sauce sauteed with chef’s selected seasonal 
veggies such as asparagus, fennel, mushrooms, carrots, tomatoes, 
green beans, brussels sprouts and others, served with fettuccini

P I Z Z A
pizza florentina  14.99    
mornay sauce, fresh garlic, sea salt, mozzarella cheese, fresh 
spinach, minced shallots, sliced cherry tomatoes pine nuts and 
extra virgin olive oil

pizza di mare   16.99
lobster cream sauce, scallops, shrimp, fried calamari, arugula, 
fresh garlic, sea salt, mozzarella cheese, fresh basil, minced 
shallots, cherry tomatoes and extra virgin olive oil

pizza margherita   13.99
pomodoro sauce, made with sliced tomatoes, fresh garlic, sea salt, 
mozzarella cheese, fresh basil, minced shallots, and extra virgin 
olive oil and pecorino cheese



8 oz small cut  24.99 
12 oz medium cut  31.99

16 oz large cut  37.99

20 oz extra large cut   43.99

P R I M E  R I B • F R E NCH  D I P

F AMOUS  F R E NCH  D I P
thin sliced to order prime rib roast on roll choice of side  17.99

a d d  a s a d e r o  c h e e s e    1.29

prime aged new york strip  33.99  with blue cheese  35.99
10 oz hand cut hardwood grilled prime strip steak and choice of side  

prime aged filet mignon bernaise   36.99
8 oz hand cut hardwood grilled, center cut prime filet with bernaise 
sauce on the side and choice of side 

prime aged rib eye   35.99 
12 oz hand cut hardwood grilled prime marbled rib eye steak 
with choice of side

cancun prime aged rib eye   29.99
10 oz tropical marinated prime aged rib eye steak with grilled pineapple 
and choice of side

double breast of chicken  17.99   add side béarnaise   2.99
hardwood grilled double breast of chicken and choice of side

wagyu beef chili hotdog   12.99  
kobe beef hot dog in buttered split top roll, brown mustard, 
laurenzo’s chili, cheddar cheese and jalapeño relish with choice of side

hardwood grilled quail   21.99
three quail basted with spicy bbq sauce and  choice of side

jalapeño usda prime aged filet cheesesteak   18.99
with caramelized onions, asadero cheese, russian dressing, 
jalapeños and choice of side

roasted pr ime r i b w ith au jus and cho ic e of s id e

PRIME BEEF•CHICKEN•QUAIL 
a d d  5 g r i l l e d  s h r i m p  5 . 9 9



dom burger  ground chuck  13.99   turkey  13.49
with spicy capocollo italian ham, fresh mozzarella, roasted red 
peppers, arugula, brown mustard and spicy chile mayo with choice of side

cheddar burger  ground chuck  12.99  turkey  12.49
tomato, lettuce, pickles, onions, mayo, brown mustard and choice of side

green chile bacon burger   ground chuck  13.99      turkey 13.49
applewood smoked bacon, hatch green chiles, asadero cheese, 
guacamole, pico de gallo, arugula and spicy chile mayo with choice of side

S E A FOOD

BR I OCH E  BU RG E R S

add two pieces applewood smoked bacon  1.99
house made 1/2 lb ground beef chuck or turkey burgers

S I D E S
poblano cheese rice  3.99
french fries  3.99
baked potato  5.49
cole slaw  3.99

veggies  5.49
sautéed mushrooms  5.49
charro beans  3.99

skin on garlic mashed potatoes  3.99

a d d  5 g r i l l e d  s h r i m p  5 . 9 9

a d d  5 g r i l l e d  s h r i m p  5 . 9 9

grilled salmon   24.99
with béarnaise, topped with salmoriglio garlic lemon sauce and side

fish & chips   16.99
beer battered strips of fish with our famous fries

shrimp & grits   17.99
sautéed shrimp over crispy grit cake in a creamy bourbon sauce 

ahi tuna steak   28.99
sesame crusted seared rare ahi, over fresh greens with miso vinaigrette 
dressing and choice of side

crab etouffée enchilada   (1 ) 17.99   (2 ) 22.99
spicy seasoned jumbo lump crab wrapped in a flour tortilla, topped with 
étouffée sauce and sour cream, served with rice and charro beans

half & half shrimp & oysters      16.99  
fried shrimp and oysters with choice of side 

fresh f ish of the day ask server for selections and prices



vini bianchi italiani
ruffino, pinot grigio, venezia giulia, italy
lacryma christi feudi di san gregorio, bianco, campania, italy
antinori bramito del cervo, chardonnay, venezia giulia, italy
santa margherita, pinot grigio, alto adige, italy
sauvignon blanc
oyster bay, marlborough, new zealand
drylands, marlborough, new zealand
heron, napa valley, california
spy valley, marlborough, new zealand
chardonnay
heron, napa valley, ca
clos du bois calcaire, russian river valley, ca
sonoma-cutrer les pierres, sonoma, ca
other white wines
snoqualmie, naked reisling, columbia valley, wa
martin codax, albarino, rais baixas, spain
ferrari-carano, fume blanc, sonoma, ca
mumm napa cuvee m, sparkling, napa valley, ca (187ml)
vini rossi italiani
ruffino aziano, chianti classico, italy
layer cake primitivo (a.k.a. zinfandel), puglia, italy
tommasi valpolicella rafael, italy 
tommasi “ripasso” valpolicella, italy 
pinot noir
block nine, central coast, ca
bearboat, russian river valley, ca
willamette valley vineyards, willamette, wa 
malbec
diseno, mendoza, arg
jean bousquet, mendoza, arg
zonda, mendoza, argentina
merlot
ravenswood “vintner’s blend”, napa valley, ca
blackstone sonoma reserve, napa valley, ca
cakebread cellars, napa valley, ca
cabernet sauvignon
dante, napa valley, ca
educated guess, napa valley, ca
simi, alexander valley, ca
bennet lane, napa valley, ca 
other red wines
zen of zin, zinfandel, lodi, ca
seghesio, zinfandel, sonoma, ca
anglim, granache, paso robles, ca
bogle petite syrah, lodi, californa
the prisoner, blend, napa valley, ca
jre, petite rouge, sonoma, ca
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