STARTERS

Served with warm Homemade Marihara Sauce and LLemon

Sautéed in Qlive Qil, Garlic, Onion, Fenne| Seeds, Spicy Red Pepper
¢ Diced Tomatoes, served with Grilled Bread

Four GuIf Shrimp seared and cooked ih our spiCy Beer Sauce and served over
a Crispy Bread Boat

Golden fried Tomatoes topped with Lump Crab, grilled Red QOnion, and
Applewood smoked Bacon

SOUPS and SALADS

Award Winning!

Fresh Spring Mix with diced Red QOnioh, Grape Tomato halves, Feta Cheese,
and Sunflower Kerhels with Choice of Dressing:
Spicy Pecan Blue Cheese, Ranch, Balsamic Vinaigrette, Or Italian

Crispy Romaine Leafs with herbed Croutons, Applewood smoked Bacon,
grated Parmesan, and a Creamy GarliC Dressing

Grape Tomatoes, diced Fresh Mozzarella, ¢ Pine Nuts drizzled with
Balsamic Vinegar and Basil QOlive Qil

KID’S MENU UNDER 12

Served with Seasoned Curly Fries or Fruit Cup

Served with Seasoned Curly Fries or Fruit Cup

oo ALL ARTWORK FOR SALE  ***$5 SPLIT ENTREE CHARGE**
*x** 20% (Gratuity may be added to Parties of Six Or More ***
***Consuming Raw or uhdercooked meats, Poultry, Seafood, Shellfish,***
x>xOr eggs may inCrease the risk of £ood born illness***
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GOURMET PASTAS ¢ ENTREES
All Served with Graffiti’s House Salad
Choice of Spicy Pecanh Blue Cheese, Ranch, BalsamiC Vihaigrette, or Jtalian

$1¢
Italiah homemade Tomato Sauce
add $3 add $¢ add $6
316
Our classic Cream Sauce tossed with Parmesan Cheese
add $3 add $¢ add $6
316
Olive Qil, Garlic, Tomatoes, Scallions, Fresh Basil, & spiCy Red Pepper tossed with Parmesan Cheese
add $3 add $¢ add $6
$19
Lean ground Beef ¢ Pork, Mushrooms, & a touch of Cream over Spaghetti
$21
Parmesan Crusted Chicken Breast with melted fresh Mozzarella ¢ Pesto served over
Angel Hair Pasta and Marinara
$23
Sliced Mushrooms, roasted Red Peppers, & Spinach in a Garlic Cream Sauce
$2¢4
Golden seared GUIF Shrimp ¢ SCallops with Applewood smoked Bacon ahd Spinach
in @ White Wine Cream Sauce
$23
‘Pan Sautéed Chicken Breast finished with a Lemon Caper Butter Sauce
$2¢4
Fresh Grouper Crusted with Roasted Almonds then finished with a Hazelnut Butter Sauce
$21
Ceared Sesame Crusted Salmon over Agsiah Stir Fry Vegetables and topped with
our House Teriyaki Sauce
$2¢4
Marinated Pork [oin in Whole Grain Mustard ¢ BalsamicC Vinegar, grilled & finished
with a Port Wine Sauce
$29
Grilled 8 Qunce Angus Filet cooked to perfection then topped with a Chianti
Portabella Demi Sauce
$27

Pan Seared Gulf Shrimp ¢ SCallops over Smoked Gouda Cheese Grits, with
A Portabella, Corn ¢ roasted Pepper Ragu

s AL ARTWORK FORSALE  **$5 SPLIT ENTREE CHARGE***

x** 20% Gratuity may be added to Parties of SiX Or [Vore ***
*»**Consuming Raw or uhdercooked meats, Poultry, Seafood, Shellfish,***
$>x0Or eggs may inCrease the risk of food born illness***



