
 

Dinner 
Starters & Salads 

Complimentary House Made Flat Bread with Faz Passion Plate 
 

*   vegetarian option 
 
 

Soup du Jour    6 
 

Chilled Prawn Cocktail   served with Tangy Horseradish Cocktail Sauce   12 
 

Fried Calamari   Lightly Breaded & Fried, Served with a Spicy Cocktail Sauce & Lemon   9 
 

      *     Grilled Pasilla Pepper   filled with Sonoma jack, Sharp Cheddar and Bleu – served on a bed of         
           Salsa Fresca & lime   8 

 

      *     Mediterranean Platter   Hummus with Toasted Sesame Seeds, Tabouleh, Babaghanoush,  
Marinated Roma Tomatoes, Pepperoncini, Feta Cheese & Imported Olives   12      Sides   6 
 
 

Smoked Salmon   with Dill Cucumber Salad, Capers & Red Onion   12 
 
 

      *     Greek Salad   Tomatoes, Cucumbers, Feta Cheese, Red Onions, Hearts of Romaine &  
Fresh Squeezed Lemon Juice with Olive Oil & Oregano Vinaigrette   8 

            BLT Salad  Bacon Crisps with a Heart of Romaine Half, Tomatoes & Red Onion with  
 Bleu Cheese Dressing   8  
 
 

Caesar Salad   Crisp Romaine Hearts, Parmigiano Cheese & Creamy Anchovy Dressing   8     
 
 

Grilled Avocado & Shrimp Salad   Grilled Half Avocado filled with Chipotle Aioli with  
Grilled Shrimp, Organic Baby Greens, Mango & Citrus Vinaigrette   15 
Appetizer Combo   House Made Potato Chips with Chive Sour Cream, Fried Calamari  
with a Spicy Cocktail Sauce, and Grilled Pasilla Pepper filled with Jack, Cheddar & Bleu Cheese  
with Salsa Fresca & Lime   6/per  person   (2 or  4  persons) 
 

 

 
 

From the Sauté & Grill 
 

Fish of the Day   Market Price 
 

 

      *     Angel Hair Pasta Tossed with Tomatoes, Roasted Peppers, Spinach, Mushrooms, Basil,  
Olive Oil & Garlic   11 
 

      *     House Made Ravioli    Pasta Pillows Filled with Chard, Ricotta, Parmigiano Romano Cheese  
with Gorgonzola Cream Sauce & a Julienne of Basil   13 
 

Chicken Penne   Field Mushrooms, Garlic, White Wine &   Sun Dried Tomato Basil Cream Sauce   14 
 

Jumbo Sea Scallop Pasta   Pan Seared & served on Linguini, with Spinach in a Light Sundried  
Tomato Cream Sauce   17 
 

Seafood Spaghettini    Fresh Fish, Calamari, Scallops, Shrimp & Herbs in a Spicy Tomato Sauce  
with Crushed Chilies   17 
 

Fettuccine Marco Polo   Prawns, Fresh Tomatoes, Spinach & Light Curry Cream Sauce   17 
 
 
 

Certified Angus Burger   with or without Cheese, Lettuce, Tomato, Onion and Kennebec Fries   10 
 

Smoked Pork Chop   with Grilled Apple & Garlic Mashed Potatoes & Sautéed Fresh Vegetables   22  
Grilled NY Steak   with Balsamic Onions, Garlic Mashed Potatoes & Sautéed Fresh Vegetables   26  
 

Filet Mignon   with Mashed Potatoes & Fresh Garden Vegetables with Au Jus   28 
 
 

Grilled Rack of Lamb   Marinated & Grilled with Rosemary and Garlic, served with Roasted  
Potatoes and Fresh Garden Vegetables   28  

 
Pizzas From The Brick Oven 

 
 

      *     Margherita   a Classic with Tomatoes, Mozzarella Cheese, Basil & Oregano   9 
 

Chicken Pesto   Braised Chicken with Basil Pesto, Roasted Peppers & Mozzarella Cheese   10 
 

      *     Roasted Vegetable   a Mosaic of Eggplant, Zucchini, Bell Pepper, Feta Cheese, Mozzarella,  
             Kalamata Olives, Basil & Garlic   10 

 

Italian Sausage    with Caramelized Onions, Roasted Peppers, Marinara Sauce & Mozzarella Cheese   
10 
 
 

Pepperoni   with Marinara Sauce, Mozzarella Cheese & Oregano   10 
 

Combination  with Pepperoni, Sausage and a Mosaic of Roasted Vegetables   10 
 
 

A $2.50 charge will be added to all split items – a 20% service charge will be added to parties of 8 or more
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Wild Fire Roasted Kabobs  
Served with Basmati R ice and Roasted Tomato 

 

Chicken Kabob   Boneless Breast of Chicken, Marinated in Lemon & Onion Juice, Roasted over  
Mesquite Charcoal   15 
Jujeh Kabob   Boneless Chicken Thighs, Marinated in Lemon & Onion Juice, Roasted over  
Mesquite Charcoal   15 
Rolled Beef Kabob   Seasoned Ground Beef Skewered & Roasted over Mesquite Charcoal   13 
 

Rolled Chicken Kabob   Seasoned Ground Chicken Skewered & Roasted over Mesquite Charcoal   
13 
 

Rolled Chicken & Beef Kabob Combo   Skewer of each – Ground Chicken & Ground Beef  
Roasted over Mesquite   14 
 

Lamb Kabob Tenderloin of Free Range natural Lamb Roasted over Mesquite Charcoal   19 
 

Soltani Kabob a Skewer of each – Fire Roasted Ground Beef & Lamb Tenderloin   21 
 


