
Arancini(4) Served with fresh marinara 10.99
Fresh Mozzarella, Tomato & Basil

with balsamic viiiegar 10.99
Shrimp Cocktail (6) Sixjmnbo shrimp served.

with cocktail sauce 15 .99

Baked Asparagus Wrapped with roasted pepper,
prosciutto and mow.arella in balsamic vinaigi-ette 12 99

Zucchini Fritti Fried wcchim with lemon
and ma-inara sauce 1199

Stuffed Roasted Peppers Stuffed wish prosciittto and
nwvareUa in balsamic vinaigrette 11 .99

^Z£Ti

Fried Mozzarella Sticks with iMirinara sauce 10S9

Clams Casino 112 down 1399

Jumbo Buffalo Wings Hot or mild with bleu cheese
dressing or garlic parmigiana 12.99

Fried Calamari served with lightly spiced
pesto mwinara sauce 12.99

Clams on the Half Shell 112 down 1299

Artichoke Heart with Vinaigrette 10S9

Chicken Fingers Served with honey mustard dressing 11.99

is. ̂ oufis.
/

Crock of French Onion
Wilh melted mozzarella cheese 6.99

with meal 5.99

Soup du Jour 5.99 Tortellini in Brodo
Cheese filled torteUini served in

flavorfiil broth 699 . with meal 539

)aLadi

Soup du Jour and House Salad 12.99

TUscany Salad
Sliced turkey, Iwm, nwsairella cheese, olives,

masted peppers 14.99

TUna Salad Platter
over Garden Salad 13.99

House or Caesar Salad 11 99
With grilled chicken 13.99
With grilled salmon 15.99

With grilled shriiiip(4) 15.99

Buffalo Salad
Lightly breaded chicken fenders with biiffalo sauce,

clwpped bacon and Cheddar cheese 14.99

Mediterranean Salad
Fresh mozzareila, olives, arlichoke heart,

roasted pepper and tomato 15.99

Cobb Salad
Grilled marinated chicken breast, bacon.

chunky bleu cheese, masted peppers, mid. olives 15.99
Italian Salad

Coinbinalion ofpt-osciutlo, mou.arella cheese,
roasted peppers and olives 14.99

Tessara Salad
Grilled chicken, prosciutto, shrimp (1),
scallops (2) and Swiss dieese 1799

Balsamic Wmigrette
Homemade Dressings:

BleilClwese . Caesar . Honey Mwstard . Tlwusand Island Creamy Italian . Fat Free Italian . Ranch . French

- -<Pa^ia
Served with soup du jour or sabul

Penne or Spaghetti wlh fresh marinara sauce 11.99
With choice of Meatball or Italian Sausage 13S9

Eggplant Pamiigiana
With mosarella cheese and marinara saiice

served with spaghetti 1399

Penne Siciliana
Sundried tomatoes, wild mushrooms, scallioiis. olives

and olive oil in white wine garlic sauce 13.99

Homemade Baked Lasagna
Baked-with fresh meat, layered pasta, ricolla,

mozzarelta, parmesan cheese and mwmwa sauce 13.99

Fettuccine Alfredo in cream sauce 14.99
with Chicken 16.99

Tortellini Con Broccoli
Olive oil, simdried tomatoes, broccoli mid

while wim garlic sauce ]4 .99

Penne Con Asparagus
Pencil points with sundried tomatoes, aspwagus, and Italian

sausage cubes, in white wine garlic sauce 14.99

Tortellini AIft^do
in cream sauce 13.99

with Chicken 16.99

Ravioli Di Caprino
Cheese ravioli with sundried tomatoes, wcchim,

tomato and cream sauce 14.99

Cheese Ravioli Parmigiana 13.99
wiih Meatballs or Italian Sausage 14.99

Rigatl Messina
Tomato, eggplwit, gi-een and red peppers, and basil

in olive oil, topped with moT.wrella 15.99

Linguini ala Tessara
Clams, mussels, red peppers and. olives with

white wine garlic sauce 1 S.99

Linguini Fritti Mare
Mussels, scallops, clams, sundried tomatoes. and

virgin olive oil in a red sauce 18.99

Penne Vodka
With prosciutto, in creamy pink saitce 14.99

with Chicken 17.99

Angel Hair Primavera
Served with fresh garden vegetables, mushrooms,

sundried tomatoes, and hasil, with choice of
red or white wine garlic sauce 14.99

PLEASE ASK ABOUT OURVEGETARIAN & GLUTEN FREE OPTIONS
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Served with French Fries or Sauteed Green Beans

Sweet Potato Fries or Onion Rings $2.99 . Side Salad add $4.99

Crispy Chicken Sandwich
Lightly breaded chicken cutlet served with
lettuce and tonmto on a Kaiser roll 13.99

Charcoal Chicken Breast
With lettuce. toinato and red onion on a Kaiser roll 12.99

Cheese Steak IS.99

PhiUy Cheese Steak
Southed peppers, onions and mushrooms

on a torpedo roll 13.99

Chicken Quesadilla
with salsa 13. 99

Chicken Parmigiana Sandwich
with mozwrella clieese ami marinara sauce

on a torpedo roll 13.99

Grilled Cheese Sandwich , 0. 99
with Bacon 11.99

Whole Wheat Wrap
Grilled chicken breast with sauced mushrooms, spinach,

mid tnozwretla cheese -12.99

Meatball Farm Sandwich
with mosj orelki cheese and

marinara sauce on torpedo roll Jl .99

Tessara Chicken Cheese Steak
Sauced peppers, onions, mushrooms .sundried tomatoes,

fresh basil, and mou. arella cheese on a torpedo roll 13.99

Sliced I^irkey Wrap
with bacon, lettuce mid tomato 11.99

Chicken Caesar Wrap
with romaine lettuce and Caesar dressing 12.99

PUUy Cheese Steak Wrap
sauteed peppers, onions and mushrooms 13.99

Capri Wrap
Grilled chicken tenders, portabello mushrooms,

sundried tomatoes, lettuce, roasted peppers
and mozzarella cheese 13.99

Ttaia Salad Wrap
with lettuce and tomato ] 3 99

.A
Turkey Club

Sliced turkey, bacon, lettuce and tomato 13.99

Tana Club
Tuna salad, bacon, lettuce and tomato 12.99

BLT Club
Bacon, lettuce and tomato 12 .99

Balsamic Chicken Sandwich
Grilled chicken breast with prosciutto, fresh mozzarella

cheese, roasted red pepper, lettuce, and tomato, on a Kaiser
roll, topped with balsamic vinaigrette 13.99

Tuna Melt
With grilled totMto and melted Swiss on rye ] 3.99

Buffalo Chicken Sandwich
Lightly breaded chicken tenders, buffalo sauce,
lettuce and tofnato on a Kaiser roll, served with

bleu cheese dressing 1399

dL^oiLd )̂Ulfl£Zi i*i.
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Homemade Angus Beef Burgers
Served with lettuce and tomato on a. Kaiser roll with French Fries or Sauteed Green Beans

Sweet Potato Fries or Onion Rings $2^9 . Side Salad add $4S9

Hamburger 11.99

Cheeseburger ,2.99

Mushroom Swiss Cheese Burger 13.99

Texas Burger
Bacon, cheddar cheese, andBBQ sauce 13.99

Mexican Burger
Jalapeiw peppers with cheddar cheese 13.99

Tessara Burger
Sauteed peppers, onions, mushrooms, red onion and

mozwrella cheese 13.99

Bacon Cheeseburger Deluxe }3S>9

Smokehouse Burger
Thick cut bacon, fried onions, nielted sharp

cheddar cheese, and BBQ scaice 13.99

<Part-y^JLO^[dt^
Served with French Fries or Sauteed Green Beans . Egg Whites $2.00 extra

Fresh Basil & Tomato 72.99

Spinach, Onion & Tomato 13.99

Asparagus and Cheese 72, 99

Bacon and Cheese 12.99

Broccoli and Cheese 72.99

Cheese Omelette ,7.99

^"."^
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Served with soup du jour or salad

Tessara Sweet Cracker Chicken
Breast of chicken lightly breaded with Ritf crackers,

white wine leifion sauce, served with rice

and green beans 16.99

Grilled Chicken Primavera
Served with grilled tomatoes, scallions. zucchini,

eggplant, asparagus and basil 16.99

Sweet Cracker Pork Tenderloin
Lightly breaded with Ritf crackers, white wme

lemon sauce, served with rice and green beans 14.99

Broiled Bassa
Served with potato and green beans 14.99

Broiled Stuffed Bassa
Stuffed with fresh lump crabmeat imperial stuffing, herbs
and lemon, served with potato and green beans 17,99

Iberian Fantasia
Shrimp, scallops, and sausage, flamed with vodka in a spicy

tomato cream sauce, over angel hair pasta 19,99

Pork Tenderloin Marsala
Sauteed medallions of pork with mushrooms and

Marsala wine, served with rice and green beans 14.99

Shrimp Scampi (4)
over linguini 1S.99

Toumedo Ala Rossini
Medallions of filet mignon wrapped with bacon and

topped with artichoke hearts in port iiviiie mushroom sauce,
served with potato and green beans '38.99

Charcoal Broiled Chicken Breast
Marinated with fresh basil, garlic, virgin olive oil,

served with rice and green beans ,5.99

Rosemary Chicken
Southed breast of chicken with rosemary, spinach,
sundried tomatoes, basil, garlic while wine sauce,

served over linguini 16.99

Chicken Marsala
Breast of chicken sauteed with mushrooms wid

pimientos in a Marsala wiiie sauce,
served with rice and green beans 16.99

Chicken Parmigiana
Breast of chicken, lightly breaded, inelted mouarella

cheese and marinara sauce, served wilh spaghetti 16.99

PoUoAiCarciofl
Sauteed breast of chicken with wild mushrooms
and artichoke hearts in white wine Umon sauce,

served with rice and green beans 17.99

Chicken Asparagus
SauUed breast of chicken, wild mushrooms, chopped

asparagus and red wine brown sauce over tinguini 16.99

Floander Francaisc
Flounder dipped in egg batter and lemon butter sauce,

wiih rice and green beans 17.99

BroUed FUet of Salmon
with fresh herbs and lemon,

served with potato and green beans , 7.99 i^

Crusted Tilapia
Tilapia lightly breaded with Rit^* crackers, white wine
lemon sauce, served with rice and green beans 15.99

Toumedo Eiffel
Medallions of filet mignon wrapped with bacon, with jumbo
crabmeat, wild mushrooms, tarragon, and Madeira cream
sauce, served with asparagus over grilled eggplant 19.99

BroUed TUapia
with fresh herbs and lemon, served with

potato and green beans 1499

Broiled Flounder
served with masted potato and green beans 15 S9

Chicken Florentine
Sauteed chicken breast with spinach, mushrooms, garlic white

wine sauce, and mozzarella cheese, over angel hair 17.99

Chicken Piccata
Sauteed breast of chicken with capers, garlic while wiiw sauce,

served with rice and green beans 16.99

Fish and Chips
Served with Freiich fries aiid choice of

cocktail or tartar sauce 15.99

Chicken Francaise
Sauteed breast of chicken dipped in egg batter and

lemon butter sauce, served with rice and green beans 76.99

Chicken Portuguese
Sauteed breast of chicken with mushrooms, scallions,

fresh marinara sauce, over Imguini 16.99

-%J^^(^
For children 12 and under

Spaghetti & Meatball , 0.99

Chicken Parmigiana
with Spaghetti 12.99

GriUed Cheese
with French Fries 10.99

Chicken Fingers
with French Fries 11.99

Penne Vodka
with prosciutto in a creamy pink sauce 10.99

Cheeseburger with French Fries 11.99

Cheese Ravioli

with fresh mwinara sauce 1 0 99

PenneMarinara 9.99

Fettuccine Alfredo ,7.99

PLEASE ASKABOUT OUR VEGETARIAN. & GLUTEN FREE OPTIONS
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GLASS BOTTLE

J. Lotu- "Seven Oaks", Cabernet Sauvjgnon........ 10.00 35.00
Cupcake Merlot................................................... 9.00 34.00
19 Crimes Cabernei Sauvignon........................... 9.00 34.00
Bodega Norton 1895 Malbec.............................. 8. 50 }2.00
3 Thieves Pinot Noir........................................... 10.00 34.00
CasiUero del Diablo Carmenere.......................... 9.00 34.00
Jordan Cabernet Sauvignon, Alexander Valley... 85.00
Stags Leap Cabernet Sauvignon

Alexander Valley.............................................. 65.00
Simi "Landslide" Cabernet Sauvignon,

Alexander VaUey.............................................. 65.00
Ruffino Ducale Gold Riserva Chianti, Italy........ 65.00
Rodney Strong Merlot, Sonoma......................... 43. 00

White Wine
Kendall Jackson ChaTdonnay.............................. 9.00 34.00
Brancott Sauvignon Blanc.................................. 8.50 32.00
Stemmari Moscato.............................................. 8.50 30.00
Ruffino "Lamina" Pinot Grigio......................... 8.50 32.00
SchnuttSohaeQBARiesUng.............................. 8. 50 32.00
Jordan Chardomiay............................................. 65. 00
Hess Collection Chardonnay............................... 43.00
Loiiisjadot PouiUy-Fuisse................................... 43.00
Sania Margherita Pinot Grigio............................ 40. 00

Blush Wine

Beringer White Zinfandel.................................. 8. 50 28. 00
JuUene Rose........................................................ 10.00 34.00

House Wine

CLASS 1/2 CARAFE CARAFE

Chardonnay.................................... 8.00 16. 99 30. 99
PinotGrieio..................................... 8.00 16.99 30. 99
CabernetSauvignon........................ 8.00 16.99 30.99
Merioi.............................................. 8.00 16.99 30.99
White Zinfandel.............................. g.QO 16.99 30. 99
Chianti Ruffino................................ 8. 50 17. 99 31. 99
Red Sangria...................................... g.oo 17.99 31.99
White Sangria.................................. 8.00 17.99 31. 99

Chanitxtene & Stfarkline Wine

Korbel Brut............................................. Split 10.00 25.00
Moec & Chandon Imperial...................... 1/2 Btl 35.. 00 75. 00
Molecto Prosecco..................................... Split 10.00 34. 00

Coff^
With 'Yonr Favorite Liqueur

Nocello- Amaretto - Frangelico - Kahlua - BaUey's Irish Cream

Jameson, Irish Coffee fresh brewed cofiee with Jameson Irish Whiskey,
topped with whipped cream 8. 50
Tiramisu Latte, Kablua, Amaretto and Qeme de Cocoa with steamed
milk and espresso 9-00
Caramel Latte, Licor 43 drizzled with caramel 9.00

Cannoli cannoli shell filled with ricotta cheese filling and chocolate
chips 5.99
Our Famous Tessara Tiramisa ladyfingers soaked in Kahlua and
espresso, layered in a white rum cream 8.99

Chocolate Mousse Cake dark chocolate mousse topped with
whipped copping and chocolate shavings 6.99

Dark Chocolate Fudge Layer Cake baked and layered with rich
fudge on top, covered with a thin layer of chocolate icing and
chocolate chips 7.99
Our Famouse Tessara Cheesecake 8.99

Ice Cream vanilla - chocolate 5.99

Tattufo chocolate and vanilla gelato formed around a cherry almond
center coated in chocolate 7*99

'ratU

Cranberry Gin Fizz Bccfcatet Dry Gin, mixed with St. Germaiae
EIderflower Liqueur, cranberry juice and club soda 8. 50

Malibu Sutirise Ught, fresh, fruity cocktail with Malibu Rum,
pineapple, orange juice and grenadine 8.00

Cider Sidecar fresh apple rider with Christian Brothers Brandy,
triple sec and a splash of ginger ale 9.00

Tessara Lemonade 44 North Huckleberry Vodka, mixed with
lemonade and cranberry juice 8. 50

Cranberry Margarita white tequila mixed with triple sec, lime
juice and cranbeny juice 8. 50

Perfect Seagrams VO Manhatian Seagrams Canadian Whiskey
with sweet and dry vermouth, blended to a classic cocktail 10. 00

Maple Old Fashioned Bulleit Rye inuced with a splash of maple
syrup and muddled fruit 10. 00

Jersey Apple Manhattan Lairds Apple Jack Brandy blended with ':
Apple Pucker Schnapps and cranbeiry jiiice 10. 00

'dV{a',. lhiii
Espresso Martini Stoli Vanilia Vodka, blended with fresh brewed
espresso and Kahlua 10. 00

Pomegranate Martini Absolut Vodka mixed with triple sec,
lime juice and POM 10. 00

Scarlet Pear Marrini Grey Goose Le Poire Vodka, Peachtrec
Schnapps, and cranberry juice made into a nice refined cocktail 12. 00

Purple Goose Martini Grey Goose Vodka and Chambocd
Liqueur, shaken to a fine mattini 12.00

Personalize Your CocktaU With These Luxury Brands

Vodka
Absolut - St&Jichnaya - Ketd One - Gtey Goose

Belvedeie - Smirnoff- Tito's

Bourbon

Jim Beam - Maker's Mark - Wild Turkey 101
Old Grand Dad - BuUeit - 'Woadforrf Reserve

Gin
Bombay Sapphire - Tanqueray Ten - Tanqaeray

Beefeater - Hcndricks

&ift'T

Draft Beer (pints or pitchers)
Stella Artois - Heineken - Miller Lite - Viengling Lager

Goose Island IPA

5 Additional Rotating Draft Beers
That Change With The Season & Availability

Domestic Botdes

Budweiser - Coors Light - Michelob Ultra - Miller Lite
Sua Adams Lager - Angry Orchard Crisp Apple Cider

Heineken 0.0

Imported Bottles
Amstd light - Coroiia - Corona Prcmicf

Guinness Pub Draft Can

Heineken - Heineken Light

Please Ask %ur Server About Our Seasonal Specials


