
Teriyaki Cauli�ower Bites
Cauli�ower bites lightly tossed in

teriyaki sauce, topped with roasted
peanuts. Vegan 8

Shrimp Wonton Cups
Choice of Bang Bang Shrimp or
Lemon Garlic, served over fresh

avocado mouse in a wonton cup. 8
Bu�alo Chicken Dip

Roasted bu�alo chicken dip, Served
with tortilla chips and celery. 9

Roasted Tomato Burrata
Fresh Mozzarella di burrata with

roasted tomatoes, mushrooms and
fresh arugula (GF) 10

Mussels Provencal*
PEI mussels* steamed with white
wine and Provencal herbs.(GF) 14

Boneless Chicken Wings
Choice your favorite sauce: BBQ,

Ranch, Teriyaki, Bleu Cheese,
House Dip or Bu�alo. 8

Cream Spinach Dip
Served with Tortilla Chips and

Celery 9

Ginger Ahi Tun*
Fresh ahi tuna* seared to

perfection, served on avocado salad,
topped with creamy ginger drizzled.

(GF) 14

Cream of Broccoli
Our house- style creamy broccoli
soup topped with croutons and

parmesan. 7

Lobster Bisque*
Crafted lobster soup served with

toasted Baggett. 8

Soup of the Day
Chef choice homemade soup. 6

Woodru� Salad
Grilled peaches, arugula, walnuts,

and fetta cheese.(GF) 8

Caesar Salad
Petite romaine, fresh parmesan,

croutons. 8

Chef's Cobb Salad
Romaine lettuce, ham, provolone,
turkey, chopped bacon, avocado,
eggs, tomatoes, and croutons. 9

Mediterranean Burrata Salad
Arugula, pecans, roasted beets,

burrata cheese, dressed with Tangy
Vinaigrette. (GF) 10

Add Protein for a Perfect Salad
- Grilled Chicken 7 

- Salmon ( Choose your Style) 9 
- Grilled or Bang Bang Shrimp* 8 

- Cauli�ower Bites 6 
- Seared ahi tuna* 10

Ribeye*
12oz ribeye* highly marbled, carefully

grilled so that the marble melts from the
inside out to preserve its distintic �avor.

Served with a house salada and a choice of
house side. 31

Steak 'N Shrimp*
6oz choice sirloin steak*, crab cake, and

lemon-garlic shrimp* served with a house
salad and a choice of a house side. 30

Bacon Wrapped Fillet Mignon*
Perfectly seared, Bacon-Wrapped Prime

Fillet Mignon, served with a house salad and
a choice of a house side. 36

Brine Pork Chop
12oz sweet Brine Pork Chop, served with a

house salad and a choice of a house side 24

Ahi Tuna*
Ahi Tuna* steak, served over sauteed

veggies drizzle with wasabi
mayonnaise, served wit a house

salad. 23
Fisherman Salmon

Wild caught salmon �llet, cooked with
your choice of lemon-garlic, teriyaki

glace, blackend or grilled, served on a
bed of quinoa rice and a house

salad. 24

Char-Grilled Octopus*
Our authentic char-grilled octopus*

served with chipotle mayonnaise over
parprika rosted potatoes and a choice

of a house salad. 26

S O U P S S A L A D S

CLAUDIO'S SPECIALTIES 

S T A R T E R S

KIDS
CHICKEN TENDERS

Served with Fries 6
HOMEMADE MAC & CHEESE

Served with Fries 6
CRISPY SHRIMP
Served with Fries

For kids 11 and under. Dine-in Only



18% gratuity included for parties of 6 or more. 3% fee will be charge when you use Debit or Credit Card.
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. 

Roasted Short Ribs
Slow roasted short ribs topped with the

baissing gravy over mash potatoes or
alfredo pasta served with a house

salad. 24

Lemon-Garlic Stu�ed Chicken
Tender and juicy chicken breast stu�ed

with spinach and three cheeses, baked to
a golden-brown, served over sauteed
green beans and a house salad. 23

Parmesan Crusted Chicken
Crispy hand-breaded chicken au gratin

breast over angel hair pasta, with freshly
made marinara sauce, served with a

house salad. 23

Shrimp and Grits
Pettit prawns, andouille sausage, cajun
sauce, served over creamy stone grits,

and a house salad. 25

House Sides 
- Seasoned Fries 3.25
- Jazmine Rice 3.25 

- Sautéed Broccoli 3.25 
- Idaho baked potatoes 4  

add Loaded + 1.75 
- Green Beans 3.25 

- Toasted Baguette 3

Signature Sides 
- Creamed Spinach 5  

- Homemade mac & cheese 5  
- Quinoa Rice 4 

- Mashed Potatoes 4.25 
- Roasted Balsamic Brussels 7

Crème Brulee 6
Custard Topped with caramelized

sugar
NY Cheesecake 7

House recipe NY style cheesecake
Chocolate Tuxedo Bomb 7

Chocolate cake, white chocolate
mousse, and hard crust

Masterpiece Burger*
Braveheart black angus beef, cheddar

cheese, avocado, Applewood bacon, egg,
lettuce, tomato, and onions on brioche

bun, served with seasoned fries. 16
Cowboy Burger*

Braveheart black angus beef, provolone
cheese, sautéed onions, mushrooms,

pickles, lettuce, and tomatoes on a
brioche bun. Served with seasoned

fries. 14

Hot Sensation Burger*
Braveheart black angus beef, bleu

cheese, bacon, bu�alo sauce, lettuce,
tomatoes, and onions on brioche bun.

Served with seasoned fries. 15

The Original Cheeseburger*
Braveheart black angus beef topped

with cheddar cheese, pickles,
ketchup, and mustard. Served with

seasoned fries. 13

Chicken Sandwich
Chipotle mayonnaise, tomatoes,
onions, provolone cheese, and

lettuce. 
Choose from: Traditional Grilled

Chicken or Breaded Chicken
Tender. Served with seasoned

fries. 12

Fettuccine Alfredo
Homemadee alfredo sauce tossed
with fettuccine noodles, topped

with parmesan cheese, served with
a house salad. 12 Add Grilled

Shrimp +8 Add Grilled or Breaded
Chicken +6

Spaguetti and Meatballs
Topped with tangy tomato sauce,
paired with our seasoned Italian
Meatballs, served with a house

salad. 18

Seafood Scampi
Shrimp, scallops, squid, clams and

mussels sautéed with Claudio's
style lemon-butter sauce, served

over angel hair pasta , with a house
salad. 25

ENTREES

BURGERS

S I D E S D E S S E R T

ADDITIONS
- Bacon 1.25 
- Cheese .75 
- Bleu Cheese 1.25 
- Crab Cake 5  
- Shrimp Side(3) 4 
- House Side salad 4 
- Lettuce, Tomatoes or Onions .25 each


