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Starters
Lobster Bisque 8
Brandy scented cream with a hint of truffle, tender lobster meat, herb crouton
French Onion au Gratin 6
Signature onion blend with fontina, mozzarella and Swiss
Soup du Jour 5
Chopped Caprese 9
Romaine hearts, fresh mozzarella, roasted peppers, grape tomatoes, cucumbers, red onion,
sundried tomatoes, balsamic vinaigrette and an asiago cheese crisp
Apple Gorgonzola 9
Radicchio, baby arugula, mixed greens, sliced apples, gorgonzola, toasted almonds, red onion & champagne vinaigrette
Caesar 8
Classic crisp romaine, jumbo gatlic croutons and shaved parmesan, creamy parmesan lemon dressing
The Wedge 8
Iceberg lettuce, bacon, tomato, red onion, crumbled bleu cheese and Italian vinaigrette
Walnut Goat Cheese 8
Baby greens with sundried cranberries, walnuts, goat cheese, and raspberry vinaigrette
Greek Chicken Salad 11
Tender marinated breast of chicken, baby spinach, bruschetta tomato salad, feta, kalamata olives, red onion
finished with red wine vinaigrette

To any salad you may add
Grilled: Chicken 4 Steak 8  Shrimp 9 Salmon Scallopine 6

Small Plates
Mussels 9
Choice of zesty marinara or beer steamed with gatlic herb butter, rustic bread
Chicken Wings 8
Served classic pub style with buffalo hot sauce celery and blue cheese dip
Chicken Fingers 8
Panko-parmesan crusted with barbeque and honey mustard sauce
Fried Calamari 8
Crispy corn meal coated served with gatrlic aioli and a mildly spiced marinara
Southwest Chicken Spring Rolls 8
Grilled chicken, cheddar, black beans, corn, salsa fresco and chipotle mayo
Chicken Meatball Sliders 7

Sweet & spicy hoisin-sesame glazed on soft toasted slider rolls, carrot-scallion slaw

Entrees
Grilled Salmon 14
Grilled salmon fillet with lemon white wine sauce, fresh vegetables and rice
Mott Street Shrimp 12
Rigatoni pasta tossed with sautéed shrimp, fresh tomato-cream, basil, chili pepper flakes
Mild-Medium-Hotl!!!
Lobster Stuffed Ravioli 12
Accented with shrimp, broccoli, diced tomato in a lobstet cteam
Homemade Potato Gnocchi 10
Italian prosciutto, baby spinach, fresh mozzarella, plum tomato-basil
Three Paisanos 12
Penne tossed with shrimp, sausage, broccoli rabe, tomato concasse and EVOO, topped with shaved asiago
Risotto Gourmand 14
Creamy arborio risotto with lobster meat, shrimp, scallops, lump crab meat and truffle scented cream
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Pizzetta’s
Crispy 107 thin crust
Classic Margberita 8
Plum tomato, fresh mozzarella, basil
Spinach Ricotta Pizzetta 9
Sautéed spinach creamy ricotta, roasted tomatoes, imported prosciutto
Shrimp Vodka Pizzetta 10
Sautéed shrimp in a grey goose vodka tomato cream sauce with pepper flakes smoked fresh mozzarella
Toppings  $1 ea
Meatball, Sansage, Extra Cheese, Mushrooms, Fried Onions, Bacon

MINI MENU *
Slightly smaller portion...Ideal for combining courses
Sandwich and Soup 10
Sandwich and Salad 10
Soup and Salad 9
Quarter-pound burger available for mini menu
Lobster Bisque or Steak Sandwich  §3 extra

Signature Sandwiches & Wraps
All sandwiches include choice of chef’s Colestaw, Ynkon Gold Potato Salad, Hand Cut Pommes Frites or Sweet Potato Fries

Turkey Cuban Panini 9
Oven roasted turkey breast, sliced ham, melted Swiss, sliced pickles, barbeque-mustard
served on a double grilled pressed baguette
Grilled Pesto Chicken Hero 10
Romaine, bruschetta tomatoes, smoked mozzarella, extra virgin olive oil and lemon mist
served on a toasted bun
Honey Mustard Chicken Wrap 9
Crispy chicken strips with lettuce, tomatoes, smoked bacon and honey mustard dressing
Crab Cake Sandwich 11
Maryland style jumbo lump crab cake with avocado and lime scented aioli served on toasted brioche bun
California Chicken Wrap 9
Grilled chicken with tomatoes, avocado and baby greens, sweet cherry pepper mayonnaise
Sliced Steak 15
On garlic bread with melted fontina, onion au jus and horseradish sauce
Pastrami Melt 11
“Delivered fresh from the Carnegie deli «
Stacked on toasted rye with melted Swiss, pickle, deli mustard
Grilled Cheese BLT 10
Toasted rye, crisp smokehouse bacon, lettuce, tomato,
four cheeses (American, Swiss, mozzarella and fontina), barbeque mayo

Burgers
Chadyicks Uses Fresh Grade A Sirloin Ground Daily
French Onion Soup Burger 13
10 oz. with onion au jus, melted fontina, mozzarella, frico crisp and crispy onions on toasted brioche bun
served with truffle scented pommes frites
Chadwicks’ Burger 9
8 0z. on a toasted brioche bun, tomato, lettuce, red onion
Bleu Burger 11
8 0z. on a toasted brioche bun, melted bleu cheese, bacon
Toppings §1 each
Cheeses, Mushrooms, Grilled or Fried Onions, Bacon

18% Gratuity added to parties of 8 or more Share Charge $3



