
 

Discover the Ancient Flavors and Unique Freshness for the Discriminating Palate to Sinfully Tempt Your Mind 
 

 

 

Greenhouse Grill Lunch Menu 
 
 
 
 

Temptation 
Tomato Bruschetta… Toasted Bread topped with fresh diced Tomato, Garlic and  
 fresh Basil ........................................................................................$ 7.95 
Escargot Borgia... with wild Mushrooms Demiglaze Wine sauce......................$ 9.95 
Harbor Dock Mussels…fresh Maine Mussels in Garlic Brodetto sauce .........$ 10.95 
Crispy Calamari… rings and tentacles of Calamari, lightly floured and 
  served crispy with Marinara sauce ..............................................$ 10.95 
Gulf Prawn Cocktail… served with our chef special sauce ...............................$ 10.95 
Shrimp Bruschetta… Gulf Shrimp and fresh Spinach sautéed in Garlic  
 Gorgonzola sauce, served over Bruschetta Bread.......................$ 10.95 
Salmon Carpaccio... Norwegian smoked Salmon with Arugula, 
 Goat cheese, Crostini and Artichoke hearts .................................$ 10.95 
Mediterranean Plate… selected Italian cured Meats, roasted Eggplant,  
 Zucchini, Peppers, black sun dried Olives and Parmigiano.......$ 12.95 

 
 

Soups 
 

Chef choice of the day ...........................................................................................$ 4.95 
Greenhouse clam chowder… a New England tradition ...............................$ 5.95 

 
 

Salads 
 

Selected greens… tossed with diced Tomato, black sun dried Olives, Walnuts, 
 shaved Parmigiano cheese and citrus vinaigrette ......................$ 5.95 
Greenhouse Caesar ...............................................................................................$ 6.95 
Spinach salad… wild Mushrooms, smoked Bacon and Tomato, tossed with 
  Honey mustard, served with Blue cheese crostini......................$ 8.95 
 Add seared rare tuna......................................................................$ 4.95 
Arugula con Pere… Arugula tossed with diced Tomato, Pears and shaved  
 Parmigiano cheese with olive oil and lemon juice.......................$ 9.95 
Mozzarella & Tomato… fresh imported Buffalo Cheese and Tomato,  
 finished with olive oil and balsamic..............................................$ 10.95 
Cheese & Fruit Platter… Provolone, Parmigiano, Goat cheese served with  
 fresh seasonal Fruit and Gorgonzola crostini .............................$ 10.95 
 
 Add to any salads:  
 Grilled or blackened chicken .......................................................$ 3.95 
 Grilled or blackened salmon........................................................$ 5.95 
 Grilled or blackened shrimp ........................................................$ 6.95 
 Grilled, crispy fried or blackened grouper ................................$ 6.95 

 

Side dishes 
 

Homemade fries.......................................................................................................$ 3.95 
 With melted blue cheese .................................................................$ 4.95 
Sautéed spinach or asparagus ........................................................................$ 5.95 

 
 

For the Children 
(12 and under) 

Chicken strips, Grilled cheese,  Hot dog  or  Shrimp (grilled or fried) 
with homemade fries and apple sauce 

Cheese or meat Ravioli (marinara or buttered) 
Pasta with meatball (marinara or buttered) 
One small beverage included ...........................................................................$ 7.95 

 
 
 
 



 

Discover the Ancient Flavors and Unique Freshness for the Discriminating Palate to Sinfully Tempt Your Mind 
 

 

 
Panini Selection 

 
All sandwiches served with homemade fries 

 
Jumbo Burger… ½ pound Lean Black Angus grilled to your preference .........$ 8.95 
 Add toppings… American cheese, Blue cheese, Provolone,  
 Mozzarella cheese, fresh or grilled Onions, wild Mushrooms,  
 Smoked Bacon ................................................. each......................$ .95 
Omelette… fresh Eggs, mixed Vegetables, Parmigiano cheese..............................$ 8.95 
 Add Bacon, Ham or Italian Sausage ............................................$ 1.95 
 Add Scallops or Shrimp .................................................................$ 2.95 
Turkey club… shaved Turkey stacked with Bacon, Lettuce, Tomato and melted  
 Mozzarella cheese ...........................................................................$ 8.95 
Chicken… grilled or blackened breast of Chicken with sliced Avocado,  
                                   Tomato, bacon, lettuce and Provolone cheese ...............................$ 9.95 
Sirloin Angus… shaved Sirloin sautéed with Peppers, Onions, and  
 mushrooms, topped with Provolone cheese .................................$ 9.95 
Sausage…grilled Italian Sausage, sautéed Spinach and Provolone cheese ........ $ 9.95 
Cold Cuts … with Italian cured Meats, Provolone cheese, Lettuce, Tomato  
 and Mayonnaise..............................................................................$ 9.95 
Vegetable tower… stacked grilled Eggplant, Zucchini, Peppers, Portobello 
 Mushroom, Mozzarella cheese and sautéed Spinach..................$ 9.95 
Crispy Grouper… fresh filet of Grouper, fried, served with Lettuce, Tomato, 
 fresh Onions and Tartar sauce, grilled or blackened available.$ 11.95 

 
 

Lunch Favorites  
$ 12.95 

 
Eggplant Parmesan… served with Angel Hair Pasta ..................................... 
Porcini or Cheese Ravioli… with Marinara sauce ...........................................  
Rigatoni Boscaiola... Italian Sausage, bell Peppers, Onions, wild Mushrooms 
  in a pink Tomato sauce ...................................................................  
 Linguine Mediterranean… Shrimp & Scallops over Linguine Pasta with white 
Wine Sauce or Marinara sauce ............................................................................. 
 

Ask about our daily specials! 
 

 

Grand Finale 
 

Assorted Italian Desserts ...........................................................................................$ 6.00 
Gelato ................................................................................................................................$ 3.95 
Fruit Sorbet.....................................................................................................................$ 6.00 

 
 

Beverages 
Homemade lemonade.................... $ 2.95 Cappuccino......................................$ 3.95 
Cranberry or apple juice................ $ 1.95 Espresso ..........................................$ 2.95 
Milk ................................................. $ 1.95 Tea or Coffee ...................................$ 1.95 

 
Sodas… $ 1.95 

Pepsi, Diet Pepsi, Sierra Mist, Root Beer, Ginger Ale, Mountain Dew (1 free refill) 
 
 

Beer and wine list available! 
 
 

House request: 
One check per table 

18 % gratuity added to parties of 6 or more 


