
 

 

S T A R T E R S 
 

 
 PAN SEARED SCALLOPS  

SERVED ON WI LTED B AB Y SPI NACH ,  APPLE SMOKED B ACON WI TH A M APLE  G ASTRI QU E   13. 

LOBSTER AND MUSHROOM STUFFED SCALLION CREPE  

SERVED WI TH SH ALLOT BRANDY CR E AM SAUCE 13. 

FRIED BRIE  

P ANKO BRE ADED ,  DRI ED CHERRY GI NGER COMPOTE ,  RED GRAPES &  G ARLI C TO AST ROUNDS 11. 

HAND CUT FRIES  

G ARLI C AI OLI  &  ROASTE D RED PEPPER K ETCHUP 8. 

CHICKEN SATAY  

NAP A C ABB AGE SL AW &  SPI CY PE ANUT SAUCE  9. 

BRUSCHETTA  

ROM A TOM ATOES ,  RO ASTED G ARLI C ,  B ASI L ,  ASI AGO CHEESE  9. 

STEAK FAJITA SCALLION CREPE  

SAU TÉED STRI PS OF BEEF ,  PEPPERS &  ONI ONS ,  L I ME JUI CE ,  C AJUN SPI CES &  SOUR CRE AM 11. 

MUSSELS  

SAU TÉED WI TH SH ALLOTS ,  G ARLI C &  GRI LLED TOM ATO BROTH 11. 

CRAB CAKES  

G ARLI C &  ROASTED RED PEPPER AI OLI  OVER ARUGULA SAL AD WI TH P I CKLED CUCUMBER 11. 

SHRIMP COCKTAIL  

SERVED COLD I N A M ARTI NI  GLASS WI TH TH AI  CURRY DI PPI NG SAUCE &  FRESH LEMON 11. 

SPINACH &  CRAB D IP  

GRUYERE CHEESE ,  TORTI LL A CHI PS &  GARL I C TOAST ROUNDS 11. 

FRIED CALAMARI  

BRE ADED &  SERVED WI TH CHI LLED RED WI NE TOM ATO SAUCE &  RO ASTE D RED PEPPER AI OLI   11. 

 

S O U P  &  S A L A D  
 

 

    SOUP OF THE DAY   

CLAM CHOWDER  8. 

ROASTED PEPPER &  TOMATO SOUP  7. 

 

RUDI ’S CAESAR SALAD   

WI TH ROM AI NE ,  HOMEMADE DRESSI NG ,  CROUTONS ,  ASI AGO&  P ARMESAN CHEESE 8. 

RUDI ’S HOUSE SALAD   

MESCLUN GREENS ,  CUCUMBER ,  TOM ATO ,  C ARROT ,  RED ONI ON 7. 

GRILLED ASPARAGUS  SALAD  

WI TH P ANCETTA ,  TO ASTE D PI NE NUTS ,  C APERS ,  M I XED GREENS &  A SH ALLOT VI NAI GRETTE 12. 

BABY SPINACH SALAD   

APPLE SMOKED B ACON ,  PO ACHED PE ARS ,  ONI ON ,  GORGONZOL A CHEESE &  HERB VI NAI GRETTE  11. 

TOMATO MOZZARELLA SALAD  

OVER MI XED GREENS ,  TOPPED WI TH OLI VE OI L &  BALSAMI C GLAZE  11. 

 

 
ADD CHICKEN 3.  |  SALMON 5.  |  GRILLED SHRIMP 5. 


