
 

APPETIZERS 

 
BLACKENED TUNA “SASHIMI” 

~ Bites of blackened tuna, pan seared and served with pickled ginger and wakami. 

~  Add  $.50  for Wasabi pea encrusted. 

$16.00 

BLACKENED SURF & TURF PLATTER 

~ Plenty to go around! Blackened and pan seared steak medallions, 2 shrimp and 2 scallops served 

with horseradish cream and sweet thai chili dipping sauces. 

$20.00 

SEA SCALLOPS 

~ Pan seared sea scallops, atop sautéed spinach with sliced tomatoes, toasted goat cheese, topped with 

chopped bacon and a balsamic reduction. 

$16.00 

LAMB LOLLIPOPS 

              ~Oregano and garlic marinated lollipops, grilled and served with an olive tapenade, feta cheese and       

.               roasted red peppers finished with an herb oil  

$18.00 

STEAK NEGAMAKKI 

              ~ Strips of fillet marinated in a miran/teriyaki sauce pan seared and rolled with scallions and          

.               carrots served with wakami and pickled ginger 

$17.00 

MEAT AND CHEESE BOARD                                                                                                                                                       

             ~Three Cheeses pared with a meat. Always changing, ask your server what they are today. 
 

 M/P 

SHRIMP SCARGOT 

~ XO’s take on a classic! Shrimp cooked in white wine, garlic and butter with goat cheese melted on 

top.  

$15.00 

CRAB CAKES 

~ Pan fried and served with a three mustard cream sauce. 

$13.00 

SPINACH & ARTICHOKE DIP 

~ Loaded with parmesan cheese. Served in a bread bowl. 

$15.00 

BRUSCHETTA 

~ Sliced fresh mozzarella, tomatoes, onions and basil marinated in balsamic, atop crostinis and 

finished with a balsamic reduction 

$12.00 

ROASTED RED PEPPER HUMMUS 

             ~ Topped with kalamato olives, feta cheese, cilantro and a lemon wedge, served with pita bread, celery   

.               and carrot sticks 

$13.00 

BAKED BRIE 

~ Brie cheese wrapped in a puff pastry, served with crostinis, apples, craisins and raspberry preserves. 

$18.00 

GARLIC BREAD 

             ~Toasted french bread with melted garlic butter served with marinara. Add $2.00 for cheese. 
 

 $6.00 

BRICK OVEN PIZZAS 

 
BRUSCHETTA PIE 

~ Garlic oil rubbed and topped with sliced tomatoes, red onions and fresh mozzarella. 

               Garnished with fresh basil and balsamic reduction.  

$15.00 

PROSCIUTTO PIE 

~ Garlic oil rubbed and topped with prosciutto, sliced tomatoes, kalamato olives, mozzarella, 

parmesan and topped with fresh basil.  

$15.00 

AMERICAN PIE 

~ Because some things are great simple! Pepperoni and sausage with more than enough mozzarella 

cheese. 

$13.00 

     


