
APPETIZERS         SPECIALTY PIZZAS
            Our house made Dante's thick crust has 8 slices

Bruschetta $12
Italian toast topped with marinated tomatoes Dante's $16
and 4 kinds of cheese with a balsamic drizzle Thick crust, red sauce, mozzarella and pepperoni

Loaded Dante's $19
 French Onion Soup               Crock $7.50   Mushroom, peppers, onion, sausage and pepperoni
A classic with croutons and melted provolone Spinach & Goat $19

Garlic base, spinach, carmelized onion, goat cheese, walnuts
Flatbread $14 Buffalo Chicken $19
Topped with grilled chicken, caramelized pears, Grilled chicken, buffalo sauce, crisp celery, mozzarella and
toasted walnuts and blue cheese blue cheese

Chicken Caesar $19
IPA Battered Cheese Curd $15 Garlic base, mozzarella topped with Chicken Caesar Salad
Battered and fried, tossed in garlic butter Margerita $19
served with honey mustard Garlic base, fresh mozzarella, tomato and fresh basil 

Calamari Fritti Toscana $16 BURGERS AND SANDWICHES
Tubes and tentacles lightly dredged in corn starch              Served with house cut fries or home made chips
then flash fried crisp and served over our toscana 
greens with a side of red sauce Ives Classic Burger $15

An 8 oz fresh Angus Burger served on a  toasted bun
Goat  Fritters $16 with lettuce, tomato and onion.  Choice of Cheddar, 
Savory goat cheese discs coated in Panko crumbs Swiss, Provolone, American or Blue Cheese
and deep fried to golden served with our sweet 
and spicy raspberry dipping sauce Stout Burger $16

An 8 oz fresh Angus burger topped with cheddar cheese 
Buffalo Chicken Tenders $13 and bacon on a toasted bun with stout glaze, cole slaw
A half pound of crispy deep fried tenders tossed in and onion rings
buffalo sauce with celery and blue cheese or ranch

BBQ Bacon Burger $16
Monsoon Shrimp $17 An 8 oz fresh Angus burger topped with BBQ,  Swiss 
Butterflied shrimp tossed in cornstarch and fried to cheese, bacon and caramelized onion on a toasted bun
crisp, then tossed in our Monsoon Sauce, served over
a bed of mixed greens.  Think Bang-Bang but better! Grilled Pastrami Reuben $15

Shaved pastrami, sauerkraut and swiss cheese on 
Ralphie Wings $18 grilled marble rye with 1000 island dressing
10 Jumbo crispy deep fried wings tossed in your choice
of sauce:   Mild or Hot Buffalo, Mango Habernaro, Sweet Grilled Cheesesteak Sandwich $16
Thai Chili or Parm & Garlic.  Served with celery and blue Shaved beef, sauteed peppers and onions and garlic
cheese or ranch. mayo served on a toasted hoagie bun

Cheese Board $19 IPA Beer Battered Haddock Sandwich $15
An ever changing selection of cheeses, meats, fruits, nuts House made IPA beer battered haddock deep fried crisp
and veggies with crackers, crustini and condiments on a toasted hoagie bun with lemon and tartar 

Fish n Chips $16 Turkey Club Wrap $13
Lightly breaded perch filets with home made chips Fresh roasted turkey breast with crisp bacon, lettuce, 
served with lemon and tartar sauce tomato and mayo in a cheddar wrap.  

Tenderloin Sliders $20 Chicken Caesar Wrap $13
Sliced beef tenderloin, caramelized onion and horsey sauce Grilled chicken breast, crisp romaine, Asiago cheese
on toasted slider buns, served with house cut fries. and house made Caesar dressing in a spinach wrap



SOUP  AND  SALAD

SOUP OF THE DAY  CUP   $6   BOWL     $10
Always home made, hearty and hot
GARDEN SALAD $6
Mixed greens with cucumber slices, grape tomatoes , red onions and croutons. Choice of dressing:
 house balsamic, creamy blue cheese, ranch, 1000 Islands or raspberry horseradish 
CAESAR SALAD $14
Crisp romaine hearts tossed with Caesar dressing topped with garlic croutons and Asiago cheese 
PEAR SALAD $14
Mixed greens with House Balsamic topped with gorgonzola, walnuts and carmelized pears
BEET ROOT SALAD $15
Diced pickled beets and tangy goat cheese over mixed greens with house balsamic dressing
ANTIPASTO $19
Salami, pepperoni, provolone, olives, artichoke hearts, tomatoes, and onions over mixed greens
TENDERLOIN SALAD $20
Fresh grilled tenderloin served over mixed greens, roasted peppers, tomatoes, onions and blue cheese 
FRUIT AND VEGGIE POWER BLEND $16
Shredded broccoli, cauliflower, carrots, beets, brusses sprouts and kale topped with fresh berries, 
goat cheese and toasted almonds

Top your salad with a protein :
Chicken   $5    Shrimp     $8    Salmon    $14    Tenderloin     $14

DINNER  ENTRÉES
Dinner entrees served with choice of a cup of home made soup or a garden salad

A basket of warm dinner rolls will accompany your entrée

PASTA Choice of: Spaghetti, rigatoni, penne, fettuccini or cavatappi
Pasta with Red Sauce, Choice of Meatballs or Sausage $17
Pasta with Alfredo Sauce, Choice of Meatballs or Sausage $19
Pasta with Pesto-Fredo Sauce $20

With Chicken    $25                        With Shrimp    $27
Gnocchi with Red Sauce        $18
House made ricotta gnocchi are little pillows from heaven.  Served with our
house made red sauce

With Chicken   $23    With Shrimp     $25
Italian Trio $27
A sampling of Eggplant Parmesan, Annie's Shrimp Scampi and Fettuccini Alfredo
with a meatball and sausage
Eggplant Parmesan $20
Eggplant rounds lightly breaded and fried covered in red sauce and mozzarella cheese 
over your choice of pasta with red sauce



DINNER ENTRÉES 

                       Dinner entrees served with choice of a cup of soup or a garden salad

                                A basket of warm dinner rolls will accompany your entree

CHICKEN
Ives Signature Pound Of Parm $27
A full pound of chicken breast, breaded, fried and baked, topped with red sauce and mozzarella, 
served over our house made mac n cheese.  A tasty combination!
Chicken Riggies $24
Smoky grilled chicken breast simmered in a spicy  vodka sauce with garlic, hot cherry peppers,  
parmesan cheese and cream tossed with rigatoni 
Chicken Marsala                                                                                                                                                              $26$26
Tender chicken breast sauteed with mushrooms, onion and Marsala wine served over spaghetti

                      Choice of starch includes: Yukon gold mashed potatoes, risotto, pasta with red sauce,
       pasta with butter/oil and garlic, lemon-garlic spinach, house cut fries or mac n cheese

SEAFOOD
Broiled Haddock $24
Broiled with white wine and served with vegetable and choice of starch
Basil Pesto Haddock $25
Broiled and topped with basil pesto and panko crumbs, with vegetable and choice of starch
Blackened Salmon $29
A blend of spices baked into our salmon, served over risotto or lemon-garlic spinach
Crispy Garlic Parmesan Salmon $29
Topped with a garlic parmesan crust and baked, served over lemon-garlic spinach
Annie's Shrimp Scampi $26

     Tender shrimp sauteed in butter and garlic tossed with spaghetti and topped with broccoli
Seared Scallops $34
Pan seared and served over wilted spinach with roasted peppers, crisp bacon and feta cheese

BEEF
12 oz  Choice N.Y. Strip Steak $26
Hand cut strip steak grilled and topped with herb butter, with vegetable and choice of starch

8 oz Choice Filet Mignon $37
Choice center cut filet grilled and served with vegetable and choice of starch

ASK ABOUT GLUTEN FREE OPTIONS

NO SEPARATE CHECKS FOR TABLES OF 6 OR MORE GUESTS


