
Appetizers

 

Fried Calamari  
Lightly floured calamari deep fried 
and served with marinara sauce, 

traditional or buffalo   19 
 

Steak Egg Rolls 
Sliced rib eye, mushrooms, onions and cheese 

served with chipotle mayo   17 
 

 Risotto Balls 
Two risotto balls stuffed with chop meat topped 

with marinara sauce   16 
 

Mussels with Stewed Tomatoes  
Farm raised mussels simmered in wine  

served red or white   17 
 

Crispy Wings 
Twelve spicy chicken wings served 

extra crispy with bleu cheese dressing   17 
 

Mozzarella Sticks 
Seven breaded and fried mozzarella sticks   11 

 

Thai Chili  Shrimp 
Shrimp wrapped in bacon in a 

sweet thai chili sauce    19 
 

Stuffed Mushrooms  
Button mushrooms stuffed with crabmeat topped with 

seasoned bread crumbs   17 
 

Burrata 
Burrata, prosciutto and tomato drizzled 

with balsamic glaze   17 

 
Burger Sliders 

Three sliders with bbq sauce and cheddar cheese 
topped with crispy onions   18 

 

Sampler 
Crispy wings, steak eggrolls, meatballs and 

mozzarella sticks   23 
 

Baked Clams 
Eight little neck clams with oreganata bread crumbs baked 

with white wine lemon butter broth   18 

Impastata and Prosciutto Balls  
Mozzarella, parmesan, impastata cheese and prosciutto deep fried and  

drizzled with a warmed balsamic glaze with a hint of spice   17 

Soup 
 

Three Cheese French Onion Soup 
Mozzarella, swiss and cheddar cheese   9 

 

Soup Du Jour 
Cup   6   Bowl   9 

 
Salads 

 
 

Oriental Chicken Salad 
Baby field greens topped with fried chicken, toasted 
almonds, crispy noodles, carrots and sliced scallions 

tossed with mandarin orange sesame vinaigrette   20 
 

Iceberg Wedge 
Wedge of iceberg lettuce served with tomato and topped 

with bacon and crumbled bleu cheese dressing   16 
 

Goat Cheese Wonton 
Homemade goat cheese stuffed wontons served over arugula 

with red onions and finished with an  
orange vinaigrette dressing   19 

Half Order   14 
 

Arugula 
Arugula, fresh mozzarella, roasted peppers and red onions 

with our house dressing   19 
Half Order   14 

 

Caesar 
Crisp romaine lettuce tossed with croutons and fresh Caesar 

dressing garnished with black olives   17 
Half Order   12 

 

Spinach Salad 
Feta cheese, bacon, sliced hard boiled egg and red onions 

served in a lemon and oil dressing  18 
Half Order  13 

 

 

Mixed Greens Salad 
Mixed greens with dried cranberries, walnuts, onions and goat cheese with raspberry vinaigrette   17 

 Half order   12 

  

Pasta 



 
 

Angel Hair 
Angel hair pasta tossed with shrimp, garlic, oregano, grape 

tomatoes and spinach in a white wine sauce   29 
 

Linguini with Clam Sauce 
Twelve little neck clams simmered in broth with sautéed 

garlic and basil served over a bed of linguini   28 
 

Rigatoni  with Broccoli  Rabe and Sausage 
Rigatoni pasta tossed with broccoli rabe and sausage 

in a light garlic sauce finished with shaved 
provolone cheese   25 

 

Rigatoni ala Vodka 
Rigatoni pasta with our homemade vodka sauce   21 

 

Eggplant Parmigiana 
Breaded and fried eggplant topped with mozzarella and 

marinara sauce served with linguini   23 
 

Tortellini  
Cheese stuffed tortellini simmered in a savory cream sauce 

with peas, prosciutto and mushrooms   25 
 

Gnocchi  
Potato gnocchi served with sausage, sundried tomatoes and 

spinach in a light creamy marinara sauce    25 
 

Cavatelli  Bolognese 
Cavatelli served in a classic Italian sauce with ground beef 

topped with ricotta   24

Fusilli  with Spinach and Shredded Provolone 
Fusilli pasta tossed with sautéed spinach, sun dried and cherry tomatoes served in a roasted garlic and  

white wine sauce topped with shredded provolone cheese   24 

Chicken
 

Chicken Alexandra 
Chicken breast stuffed with prosciutto and provolone 
cheese topped with a red wine cranberry sauce   27 

 

Chicken Francaise 
Tender breast of chicken simmered in a wine 

and lemon sauce   26 
 

Chicken Sauté 
Tender breast of chicken topped with spinach, sun dried 

tomatoes, fresh mozzarella in a light demi sauce   27 
 

 

Chicken Parmigiana 
Breaded and fried chicken breast topped with marinara 

sauce and mozzarella served with linguini or Juliana’s way 
topped with Vodka sauce  24 

 

Chicken Giovanna 
Pan seared chicken breast topped with fried eggplant and 

fresh mozzarella in a light garlic tomato sauce   26 
 

Chicken Marsala 
Pan seared chicken breast sautéed in Marsala wine with 

shallots and mushrooms   26 
 

Chicken Piccata 
Pan seared chicken breast with capers in a lemon butter sauce   26 

 

Grill
 

      
Stuffed Burger  

Twelve ounce charbroiled sirloin burger stuffed with your 
choice of cheese served with french fries   21 

Choice of other stuffing: peppers, bacon, 
onions or mushrooms 

 

Dinner Burger  
Ten ounce charbroiled sirloin topped with your choice of 

cheese served with french fries, coleslaw and a pickle   16 
 

Kobe Burger  
Ten ounces of the most tender and flavorful all natural 

American Wagyu beef, free of all hormones and antibiotics 
topped with grilled tomato, onion and your choice of cheese 

with sweet potato fries   21 
 

New York Strip 
Strip steak topped with our delicious lager beer and 

molasses steak sauce   35 
 

Rib Eye Steak 
Cut of our rib eye steak grilled with our 

special seasoning   36 

 
Filet Mignon 

Ten ounce filet mignon topped with a Bearnase sauce   40 

 
Stuffed Herb Crusted Pork Chop 

Double cut pork chop baked, stuffed with provolone cheese 
and fresh herbs finished with balsamic glaze   29 

 

Manor Pork Chop 
Double cut pork chop baked and smothered with mushrooms 

and a creamy marsala sauce   29



Fish 
 

Scallops Risotto 
Pan seared sea scallops served over creamy 

parmesan risotto   31 
 

Seafood Combination 
Filet of sole, scallops and shrimp broiled and served 

oreganata style   34 
 

Grilled Tuna Steak 
Grilled tuna served rare over field greens tossed with 

mandarin orange sesame dressing finished with  
chipotle sauce   29 

 

Seafood Fra Diavolo  
Shrimp, clams, mussels and calamari served over linguini 

with a spicy plum tomato sauce   36 
 

Stuffed Filet of Sole  
Broiled filet of sole stuffed with crabmeat served  

oreganata style   31 
 

Lemon Garlic Shrimp  
Seasoned lemon garlic shrimp over a  

bed of risotto   30 
 

Blackened Salmon 
Blackened salmon over arugula and  

tomato bruschetta   30 
 

Baked Shrimp Scampi Oreganata 
Jumbo shrimp baked with white wine, garlic and basil 

topped with oreganata crumbs served  
over a bed of linguini   27 

 
 

 

Pizza 
 

Margherita 
Fresh mozzarella, basil and tomato sauce 

Personal   14   Large   22 
 

Bianca 
Mozzarella, ricotta, oil and garlic and fresh basil 

Personal   14    Large   22 
 

Vodka Sauce with Grilled Chicken  
Vodka sauce topped with grilled chicken 

Personal   15   Large   23 
 

Garbage 
Sausage, pepperoni, onions, meatballs, peppers  

and mushrooms 
Large   28 

 

Caesar 
Romaine, olives, grilled chicken, croutons and 

Caesar dressing 
Personal   15   Large   23 

 

Clam 
Red or White 

Personal   16   Large   25 
 

Traditional  
Mozzarella, marinara sauce and basil 

Personal   13   Large   18 
 

Buffalo Chicken 
Buffalo sauce and fried chicken drizzled with 

bleu cheese dressing 
Personal   15   Large   23

 
Extra Toppings 

Sausage, pepperoni, onions, meatballs, peppers, broccoli, mushrooms or anchovies 
Personal   Two dollars per topping 

Large   Three dollars and fifty cents per topping 
 

 

 
Children’s Menu

 
Chicken Fingers 

Breaded and fried chicken tenders  
served with french fries   13 

 

Pasta 
Your choice of pasta tossed with  

marinara sauce or butter   10 

Grilled Cheese 
Grilled white bread and American cheese  

served with french fries   10 
 

Selene’s Mac and Cheese Bites 
Five deep fried mac and cheese bites   12 

Cheese Pizza 
 Ten inch pizza “no green stuff”   12 

 

Drink Menu 



 
Draft Beer 

 
Bud Light 

Kona Big Wave 
Stella Artois 
Blue Moon 

Samuel Adams Seasonal 
 

Spiked Seltzers 
 

Dogfish Head Seltzer 
Black Cherry White Claw 

Day Chaser  
Nutrl 

 
 

Bottled Beer  
 

Lagunitas IPA 
Sam Boston Lager 

Flagship Blood Orange IPA 
Hoegaarden 
Heineken 

Heineken Light 
Budweiser 
Bud Light 

Bud Light Next 
 

Michelob Ultra 
Miller Light 

Miller High Life 
Coors Light 

Corona 
Corona Light 
Amstel Light 

Angry Orchard 
Twisted Tea 

Heineken 0.0 (non-alcoholic) 

  

Specialty Cocktails 
 

The Manor Martini  
Grey Goose vodka with a dash of vermouth 

shaken to perfection served with  
three bleu cheese olives 

 

Lemon Drop Martini  
Absolute Citron vodka and fresh lemon juice  

with a splash of sour mix and triple sec  
with a sugar rim and lemon wheel 

 
Espresso Martini  

Freshly brewed espresso, stoli vanilla vodka  
and kahlua 

 

French Martini  
Stoli Vanilla vodka, Chambord and pineapple juice  

The Perfect Cosmo  
Titos vodka, Cointreau, cranberry juice and  
fresh lime juice with an orange peel twist 

 
The Woodford Manhattan 

Woodford Reserve bourbon with sweet vermouth  
and a dash of bitters served on the rocks  

or straight up 
 

Old Fashioned 
Makers Mark, sugar and a dash of bitters 

finished with an orange peel 
 

Negroni  
Hendricks gin, Campari and sweet vermouth  
served on the rocks with a fresh orange peel

 
 

Weekly Specials 
 

Monday Pizza Night 
Buy one large pizza get the second pizza half price 

 

Tuesday Night Complete Dinner Special  
Choice of salad or soup included with your entrée 

 

Wednesday Pasta Night 
Choice of our chef’s special pasta entrées includes 

soup or salad   24 
 

Thursday Catch of the Day 
Choose from our chef’s seafood dinner 
specials includes soup or salad   26 

Friday and Saturday  
Chef’s Specials 

 

Sunday Brunch 
Champagne or vodka mixed cocktails and domestic  

draught beer along with your choice of brunch entrée  
also accompanied by muffins, mini bagels and pastries   35   

non alcohol   20 
 

Luncheon Special  
Please be sure to join us for our daily luncheon specials 

served Monday through Friday,  
soup or salad with your choice of entrée special   20

 


