
* Consuming raw or undercooked meats, eggs or fish may increase your risk of foodborne illness especially if you have certain medical conditions there is a risk associatedwith consuming raw oysters.
Taxes are not included in prices.  A  20% service charge will be added to all checks.

EXTRAS

grilled shrimp       +8   grilled chicken      +6 

boiled egg, tomatoes, blue cheese
mixed greens, grilled chicken, crispy bacon, avocado, 

19CAVALIER                             
mozzarella fior di late, tomatoes, homemade pesto

16CAPRESE                              
cucumber, kalamata olives, feta cheese
tomatoes, green bell pepper, red onion,

14GREEK                                  
classic caesar dressing
romaine lettuce, croutons, parmesan cheese,

14 CAESAR                                

Salads

Seasonal soups

MINESTRONE                      14
classic Italian homemade vegetable soup
MUSSEL SOUP                     19
mussels served in a rich tomato based broth with wine, 
garlic and parsley
SEAFOOD SOUP                  28
seasoned calamari, shrimps, mussels and clams in a choice of 
red tomato sauce or white wine sauce broth with garlic

Burgers & Panini

beef patty, American cheese, tomato, red onion, lettuce,
CLASSIC                                  16

served with fries
BBQ                                         17
swiss cheese, crispy bacon, BBQ sauce, onion rings,
served with fries
CHICKEN AVOCADO                18
grilled chicken, swiss cheese, tomato, avocado, lettuce,
red onion, served with fries 
MAHI - MAHI                            24
grilled fish fillet, tartar sauce, red onion, tomato, lettuce, 
served with fries 
CHICKEN PESTO                       18
grilled chicken breast panini, tomato, mozzarella cheese, 
basil pesto sauce, served with fries

plant-based
vegan and vegetarian friendly options made fresh-to-order

MUSHROOM TACOS                      18
sautéed seasoned mushrooms with pico de gallo and guacamole
PIZZA                              20
home-made napoletana sauce, plant-based shredded cheese & basil
PRIMAVERA PASTA                        18
napoletana tomato sauce with mixed sautéed veggies, peppers, 
mushrooms and fresh basil, choice of penne or linguine pasta
BURGER DELIGHT                       17
plant-based patty (Impossible burger), avocado & sautéed mushrooms 
HUMMUS                                12
classic chickpea and tahini hummus served with toasted bread
VEGGIE WRAP                               18
tortilla wrap filled with mixed veggies, guacamole, pico de gallo, 
mushrooms, red onion and baby spinach 

CHOOSE 2 SIDES mashed potatoes / sautéed veggies / white rice /  mixed greens salad

FROM THE GRILL

CHICKEN PARMESAN 26
breaded chicken breast topped with tomato sauce, mozzarella & parmesan
CHICKEN TOSCANO  24
grilled chicken breast sauteed with baby spinach and cherry tomatoes

FISH PICCATA 31
fresh mahi-mahi grilled with capers, lemon zest and olive oil

MEDITERRANEAN BRANZINO 34
grilled branzino fish fillet with tomatoes, olives and capers

SALMON LUIGI 34
grilled salmon fillet served with a homemade lemon-garlic butter sauce

RIBEYE STEAK 42
pan-fried 12oz. ribeye steak, olive oil, garlic, fresh rosemary

RED SNAPPER CHEF SPECIAL 36
pan-seared red snapper served with cherry tomatoes, mussels, clams and shrimp

FILETTO ALLA MAFIA 44
8oz fillet mignon with olive oil, balsamic vinegar, rosemary, 
oregano and thyme

SEAFOOD SPECIALS

SURF & TURF    76
8oz fillet mignon paired with an 8oz lobster tail
deliciously seasoned, served with a choice of two sides

GRILLED SHRIMP SKEWERS 26
grilled shrimps marinated in garlic, lemon and herbs, 
threaded onto sticks and cooked to perfection

LOBSTER TAIL MAINE LOBSTER 48 / 42
lobster tail or Maine lobster cooked with butter, garlic, 
olive oil, lemon juice, black pepper and paprika

 / 

OCEAN BISTRO PAELLA 36 / 54
homemade yellow saffron rice, grilled vegetables and seasoned 
seafood cooked and served in a hot pan, for one or two people 
ADD lobster tail 34 / Maine lobster 28

CAVALIER SEAFOOD GRILL 89
indulgent house special perfect to share, grilled salmon, mahi-mahi, 
shrimp and lobster platter served with a choice of two sides 
OYSTERS 18/ 36
platter of fresh oysters, half or a full dozen

*                                             

Pizza
classic Italian thin crusted pizzas made to order on homemade dough

MARGHERITA                       17
classic napoletana sauce, mozzarella cheese, fresh basil
VEGGIES                             18
mix of seasoned sauteed veggies, mozzarella cheese, fresh basil
PEPPERONI                         18
mozzarella cheese, fresh basil, Italian spicy salami
GAMBERETTI                        21
grilled seasoned shrimps, tomatoes, garlic, mozzarella cheese
ALOHA                                19
classic Hawaiian, cooked ham, crispy bacon, pineapple, cheese
BIANCA                               19 
grilled chicken, white creamy sauce, parmesan cheese

PASTA  

NAPOLETANA 18
homemade tomato sauce, parmesan cheese & basil
PENNE A LA VODKA 19
tossed in a rich tomato, vodka & cream sauce

GNOCCHI SORRENTINA 21
served with a cherry tomato sauce and melted mozzarella cheese

PESTO 19
homemade basil pesto sauce and parmesan cheese

FETTUCCINE ALFREDO 22
grilled chicken and crispy bacon in a creamy parmesan sauce

FRUTTI DI MARE  * 35
fruit of the sea, fresh calamari, shrimps, mussels & clams 

LOBSTER RAVIOLI 26
seasoned lobster meat ravioli topped with a creamy pink sauce

SALMON BACON 24
grilled salmon in a creamy parmesan sauce with crispy bacon

PEAR RAVIOLI 23
pear and ricotta cheese ravioli served in a creamy sauce with walnuts

six cooked prawn cocktail shrimps served in a tangy red cocktail sauce 
                    19 SHRIMP COCKTAIL

refreshing citrus-marinated shrimp and white fish ceviche 
                                   21 CEVICHE  *

classic guac, crispy chips
               13GUACAMOLE & CHIPS

breaded, seasoned and fried mozzarella cheese 
                14 MOZZARELLA STICKS

olive oil, prosciutto di parma
creamy mozzarella di bufala, arugula, tomatoes, basil, 

                                   21BURRATA
grilled tender octopus seasoned in a peppery sauce 

                    24GRILLED OCTOPUS
thinly sliced raw salmon, capers, red onion, arugula

*               20SALMON CARPACCIO
citrus-infused ahi tuna, avocado, hint of chipotle sauce

                   22AHI TUNA TARTARE  *
golden-crisp shrimp with spicy marinara dip

                           21FRIED SHRIMP         
olive oil, minced garlic, fresh basil
toasted baguette topped with seasoned tomato sauce, 

                          14BRUSCHETTAS
crispy fried calamari with zesty homemade marinara sauce

                      19FRIED CALAMARI

STARTERS

desserts
TIRAMISU                 12
CHEESE-CAKE          11
CHOCOLATE CAKE   10
KEY LIME PIE    11
ICE CREAM     8
chocolate, vanilla or napolitan
AFOGATTO    10
vanilla ice cream with hot espresso coffee

kids menu
smaller portions for children up to 10 years old
  
CHEESE PIZZA                        14
classic napoletana sauce, mozzarella cheese
CHICKEN TENDERS                13
breaded chicken tenders with side of fries
CRISPY FISH                   19
fried fish fillet with side of fries or mashed potatoes 
PASTA                                     13
choice of tomato, Alfredo or butter sauce 

ADD grilled shrimp +8 / grilled chicken +6 


