Welcome to Basil’s Kitchen. Relax and enjoy
“A taste of the Mediterranean”
Our cuisine features fresh seafood, pastas, steak dishes and several fat-free
and low carb dishes prepared with fresh herbs. We pride ourselves
on the highest quality of food and exceptional service for your dining
experience. If there is something you would like, just ask. We are here to
serve and you are always welcome at Basil’s.

Dinner Menu

Appetizers

Spinach Artichoke Dip served warm with
corn tortilla chips 7

Greek Shrimp Cocktail marinated chilled
jumbo shrimp served with a tangy dipping
sauce 10

Calamari tender fried calamari with roasted
pepper and onions served with wasabi sauce 10

Italian Slider Sandwiches with cappicola,
turkey, Italian ham on ciabatta rolls 8

Fried Mozzarella Bites with roasted pepper
coulis and shaved parmesan cheese 8

Beef Tips Cabernet sautéed beef tips with
mushrooms, shallots, tomatoes and cabernet
wine sauce, topped with gorgonzola cheese 9

Buffalo Style Chicken Wings cooked to
perfection tossed with Louisiana sauce, served
with bleu cheese dessing. Or try our lemon
pepper wings 10

Soups & Salads

Northern Bean Soup Northern beans simmered
with tomato, onion, garlic, topped with ham and
pasta 6

Basil’s House Salad fresh romaine and basil with
cucumber and cherry tomatoes. Served with your
choice of dressing 5

Greek Salad mixed greens, tomatoes, Bermuda
onions, cucumber, kalamata olives, feta cheese
and tossed with lemon vinaigrette dressing 9

Basil’s Grilled Black & Bleu Steak Salad
mixed greens with caramelized onions,
bleu cheese crumbles, cherry tomatoes,
cucumbers and homemade croutons, topped
with grilled sirloin 13

Salmon Niscoise pan seared salmon with mixed
greens, chopped eggs, marinated olives, roasted
peppers, cucumbers and cherry tomatoes 12

Caesar Salad fresh romaine with homemade
croutons, parmesan cheese 7
with grilled chicken 12

Pizza

Try one of our three specialty pizzas

Margherita Pizza marinated tomatoes, oregano, basil, mozzarella cheese 8

Grilled Vegetable Pizza onion, portabella mushrooms, tomatoes, zucchini, feta cheese 10

Italian Meat Lovers Pizza pepperoni, Italian ham, sausage, bacon 10




Sandwiches & Lighter Fare

Reuben Sandwich thin slices of corned beef, Crab N Shrimp Burger pan seared crab &
grilled with sauerkraut, topped with Swiss cheese shrimp cake on a focaccia bun with Cajun
and Thousand Island dressing 12 remoulade and French fries 12

Chicken Quesadilla grilled flour tortilla with Basil’s Mediterranean Turkey Burger with
chicken, onions, sweet peppers and mozzarella smoked gouda on a ciabatta bun with pasta
cheese 12 fusilli salad. 11

Cheddar Burger Y 1b fresh Angus beef grilled to Basil’s Turkey Club croissant, sliced turkey,

perfection topped with cheddar cheese, served with  lettuce, tomato, Swiss cheese and apple wood
French fries 12 bacon on a fresh baked croissant 9

Signature Entrees

Veal 24 or Chicken 21

Served with Vegatable Medley and choice of :
Fusilli, Tortellini, Cappellini pasta

Piccatta white wine, capers and lemon butter sauce
Saltimbocca sage, prosciutto, mozzarella and demi-glace

Marsala sweet Marsala wine sauce, mushrooms and pearl onions

o

Herb Crusted Roasted Half Chicken with Mediterranean orzo and vegatable medley 21

Basil’s Salmon marinated pan seared salmon with wilted spinach over herbed mashed
potatoes with tomato basil cream 25

Shrimp and Scallop Mornay sea scallops and shrimp scampi sautéed with
shallots, mushrooms, fussilli pasta, cream and chardonnay wine sauce, topped with crab
meat and romano cheese 26

Steak Vesuivio pan seared strip steak sautéed with olive oil, garlic and white wine sauce
with roasted potatoes and vegetable medley 27

Capellini Bianchini thin spaghetti simmered with roasted pepper sauce, Italian vegetables
olive oil and fresh garlic 16
Add chicken 21

Basil’s Filet Mignon grilled to perfection filet with onion straws, red wine butter, herb mashed
potatoes and vegetable medley 28

Bleu Cheese Crusted Twin Tournedos with au poive sauce gnocchi and Italian vegetable
medley 29

Classic Meatloaf baked to perfection served with mushrooms, pearl onions, shallots and merlot
wine sauce, herb mashed potatoes and green bean medley 19

Dinner special of the night
Ask your server

*Items cooked to order, consuming raw or undercooked meats, poultry, seafood or eggs may increase your
risk of food borne illnesses, especially if you have certain medical conditions.
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