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APPETIZERS

LOADED PUB CHIPS $10

Fresh potato chips, seasoned with a spice
mix, and served with mornay cheese sauce,
scallions, shredded cheese and bacon bits

BRUSCHETTA $10

Classic bruschetta served with a
pomegranate balsamic

CHEESE CURDS $1n
White cheddar cheese curds served with

a buttermilk ranch

STUFFED PORTOBELLO $14
MUSHROOMS

Two giant portobello mushroom caps
stuffed with sauteed spinach and three-
cheese blend

SICILIAN MEATBALLS $14

Roasted meatballs, ricotta, romano,
parmesan, marinara, grilled baguette

CALAMARI FRITTE $14

Served with a sweet chili, buffalo and
Bolognese sauce

BEER BATTERED $14
FRIED SHRIMP

Served with a homemade cocktail sauce

FROM THE OCEAN

CITRUS GLAZED $ 26
MAHI MAHI

6 oz Mahi Mahi pan seared served with
citrus glaze over a bed of arugula, served
with 2 sides of your choice

LEMON PEPPER $ 29
SALMON

Lemon pepper seasoned salmon served on

a bed of fresh arugula and served with 2
sides of your choice

CHILEAN SEA BASS $ 38
Pan seared Chilean sea bass topped with

a lemon caper white wine sauce and

served on top of a bed of arugula and

your choice of 2 side

SOUP & SALADS

SOUP OF THE DAY $7
Chefs’ special

HOUSE SALAD $6

Mesclun mixed greens, shaved red onion,
carrots, cucumber & tomato, with your

choice of dressing

CLASSIC CEASER $9
SALAD

Chopped romaine, croutons, parmesan and
finished with our house Caesar dressing

VAULT SALAD SM $9 LGS$17

Chopped romaine, bacon, tomato,
crumbled gorgonzola and drizzled with
gorgonzola dressing

STEAK HOUSE SALAD $19

esclun mixed greens, tomatoes, crumble
Mescl dg t t bled
gorgonzola, onions, cucumber and tender
juicy steak

SALAD TOPPERS

CHICKEN $5
SHRIMP $8
DRESSINGS

ITALIAN - BUTTERMILK RANCH -
POPPYSEED - 1000 ISLAND - CREAMY
GORGONZOLA CAESER - FRENCH -
BALSAMIC - HONEY MUSTARD

THE FLAPPERS

2 FRIED CHICKEN $19
Served with a side of spaghetti and your
choice of potato

Vs FRIED CHICKEN $15
Served with a side of spaghetti and your
choice of potato

*Light meat only add $2*
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HANDHELDS

(SERVED WITH A SIDE OF HOUSE
FRIES OR SWEET POTATO FRIES)

UNTOUCHABLE $14

1/3lb Premium burger built your way with
cheese, roasted gar|ic aioli, lettuce, tomato,

onion and pickles

THE ITALIAN $16
TENDERLOIN

Hand breaded pork tenderloin served with
a relish of roasted tomato, fire roasted red
peppers and basil on a toasted bun

GANGSTER $16

Spicy fried chicken, shredded lettuce,
tomato, peppadew relish, pepperjack cheese
and chipotle

STOOL PIGEON $16

Grilled chicken breast, roasted red pepper,
arugula, tomato, Boursin cheese and rouille

CAPRESE BURGER $17
1/3lb Premium burger patty served with

buffalo mozzarella, tomato basil
tapenade and arugula, finished with
balsamic reduction and shaved parmesan

THE LOAN SHARK $18

Deep fried barramundi, red onions,
arugula, tomatoes and garlic aioli served

on a toasted bun

THE GOODFELLA $ 20

Shaved prime rib, sauteed peppers, onions
and mushrooms topped with mozzarella

cheese, served on a toasted bun

ADDITIONAL HANDHELD
TOPPINGS

FRIED EGG )
BACON $2
SAUTEED ONIONS $1
MUSHROOMS $1
CHEESE $1

( MOZZERELLA, AMERICAN, PEPPERJACK, CHEDDAR)

PASTAS

(SERVED WITH SOUP OR SALAD)

PENNE ALLA VODKA $18

Penne pasta covered in a homemade vodka

sauce topped with parmesan shavings

FETTUCCINI ALFREDO $17

Fettuccini pasta tossed in a creamy
homemade alfredo sauce

CAPONE’'S SPAGHETTI $19
AND MEATBALLS

Spaghetti topped with meatballs that
have been slow braised tossed in a

Bolognese sauce

BAKED MAC N CHEESE $14

Campanelle pasta, mornay sauce and
toasted garlic breadcrumbs

BAKED MOSTACCIOLI $19

Mostaccioli pasta smothered in our house
Bolognese sauce then finished with fresh
mozzarella and parmesan

CHICKEN PARMESEAN $ 23

readed chicken breast over a bed of
spaghetti with Bolognese sauce, topped
with parmesan cheese and mozzarella

MAMA’'S LASGNA $24

Fresh made lasagna with ricotta and
buffalo mozzarella baked in a rich
Bolognese sauce with shaved parmesan

SHRIMP SCAMPI $24

Fettuccini pasta tossed in a white wine
and garlic sauce, shrimp and garnished
with basil and shaved parmesan

CHICKEN PICCATA $ 25

Pan fried chicken breast topped with a
white wine garlic butter sauce, lemon and

capers, served over a bed of spaghetti

PASTA TOPPERS

CHICKEN $5
SHRIMP $6
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STEAKS

(SERVED WITH TWO SIDES OF
YOUR CHOICE)

NEW YORK STRIP $ 39

Hand trimmed 16 oz garnished with a
roasted garlic herb butter

RIBEYE $ 47

Hand trimmed 20 oz garnished with a
roasted garlic herb butter

FILET MIGNON $ 49

Center cut filet 8 oz garnished with a
roasted garlic herb butter

TOMAHAWK RIBEYE
*MARKET PRICE

Prime Black Angus, the Cadillac of Ribeye'’s,
grilled to desired temperature, garnished
with a roasted garlic herb butter

*PLEASE ALLOW ADDITIONAL
PREPARATION TIME*

ADD GRILLED JUMBO $6
SHRIMP

STEAK TOPPERS

SIDES

KIDS MENU

CHEESEBURGER $8

Served with fries
KIDS MAC-N-CHEESE $8

SPAGHETTI $8

Tossed in a Bolognese sauce

KIDS CRISPY CHICKEN $9
TENDERS

Served with fries

KIDS CHEESE PIZZA $10
(pepperoni/sausage $1 each)

PARMESAN CRUST $3
GORGONZOLA CRUMBLES $3
SAUTEED MUSHROOMS $3
SAUTEED ONIONS $3
SEASONED FRIES $5
MIXED GREENS SALAD $5
SWEET POTATO FRIES $5
MASHED POTATOES $5

BREADED GREEN BEANS  $5

FRESH GREEN BEANS $5

ASPARAGUS $5

BAKED POTATO $5
$1.50 additional for loaded

SWEET POTATO WITH $5
BROWN SUGAR

SEASONAL VEGGIES $5
PREMIUM MAC AND CHEESE $38

SIDE PASTA $8
(Alfredo, Vodka, Bolognese)
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