
 

 

served with coleslaw and pickle 

ADD French Fries or Sweet Potato Fries for $3 
Side Salad for $5.50

HOMEMADE HERB FOCACCIA    15.95 
grilled chicken, prosciutto, fresh mozzarella, arugula  

roasted cherry tomatoes, balsamic drizzle 
 

CRISPY SHRIMP PO’ BOY    14.95 
crispy shrimp, crabmeat, sriracha aioli, lettuce, tomato 

 fresh guacamole, cilantro, soft toasted hero 
 

GRILLED STEAK    15.95 
smoked gouda, arugula, crispy onions, sriracha crema  

garlic ciabatta bread 
 

GRILLED CHEESE    13.95 

melted cheddar & American cheese, apple wood bacon  
avocado, tomato, thick Tuscan toast  

 

GRILLED MAHI MAHI    15.95      
avocado, tomato, crispy onions, truffle aioli, buttered brioche roll 

 

CUBAN   13.95 

ham, bbq pulled pork, swiss cheese, pickles, dijon mustard 
 

MEATBALL MUFFALETTA   12.95 

shredded pork, meatball, fresh mozzarella 
 stuffed inside parmesan garlic toast, olive tapenade 

 

REFUGE DRESSED CHEESEBURGER   15.95 

bacon, avocado, tomato, onion, pickle, lettuce all chopped and 
topped with American cheese, crispy onions, sriracha aioli, French fries 

 

CLASSIC BURGER   13.95 
lettuce, tomato, onion, French fries 

  

 

ADD: CHICKEN…5    SKIRT STEAK…8    GRILLED SHRIMP…8 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

*All items can be cooked to your liking. Consuming raw or uncooked meat, fish, shellfish or fresh shell eggs may  increase your risk of food-borne illness, especially if you have certain medical conditions. 

 

 
 EMPANADAS     11.95 

hand rolled & baked 

three per order – your choice of 

Chicken & Vegetable 

Beef & Potato 

Chorizo, Bean & Cheese 
each additional $3.50 each 

 

GUACAMOLE 

jalapeno, tomato, cilantro, onion, lime  

served with crispy corn tortilla chips 

Traditional   13.50                           Diablo   14.50 

 

FLAMING CHEESE    11.95 

Four cheese “lava” vegetable confetti, warm jalapeno pretzels 

 crispy corn tortilla chips, flambé table side with rum 

 

NONNA    12.95 

mixed greens, cucumber, red onion, white beans, tomato  
hard-boiled egg, red wine vinegar, extra virgin olive oil 

 

CABRA LOCA    14.95 

warm sesame crusted goat cheese, mixed greens 

 candied walnuts, green apples, raspberry vinaigrette 
 

WATERMELON- FETA   14.95    
spinach, pickled red onions, radishes, pistachio  

orange sesame vinaigrette 
 

ABUELITA    13.95 

chopped romaine, pico de gallo, roasted corn, bacon 

 shredded cheddar, crispy tortilla strips, avocado ranch dressing 
 

SUMMER    13.95  
broccoli, snap peas, corn, scallion, edamame, carrots 

sesame seeds, truffle honey mustard dressing 
 

 POACHED SHRIMP    19.95 

arugula, spinach, radicchio, strawberries, almonds  

citrus poppy dressing 

 CLASSIC MARGHERITA    12.95 

 tomato, fresh mozzarella, basil 

ADD pepperoni, sausage or meatball …2.95 EACH 
 

PROSCIUTTO & GORGONZOLA    15.95 

 roasted garlic, cherry tomatoes, fresh basil   
 

MUSHROOM TRUFFLE    14.95  

manchego cheese, tomato, leeks, topped with 

 arugula salad & fresh herbs 
 

 

 TEAS & MOCKTAILS   4 

FRESH LEMONADE  
 

SWEET TEA WITH LEMON 
 

UNSWEETENED ICE TEA 
 

  STRAWBERRY BASIL MOJITO 
 

GRAPEFRUIT SPARKLING 
 

 MANGO MULE   5 

 

BIANCO    13.95  
ricotta, mozzarella, broccoli, toasted pine nuts, garlic, basil 

 

       MAMMA MIA    14.95  
chicken cutlet, broccoli rabe, tomato, mozzarella  

shaved parmesan, balsamic drizzle 

CHARRED CAULIFLOWER    14.95 
caramelizad onions, tomato, mozzarella, parmesan 

herb bread crumbs 

CHICKEN PAILLARD    15.50 

pounded & grilled, topped with a tricolor salad 
white balsamic vinaigrette 

 

ANGRY SHRIMP TACOS    16.95 

spicy shrimp, vegetable citrus slaw, lime, margarita crema, Spanish rice  

 
 

CHICKEN MOJO BOWL    15.50
marinated citrus broiled chicken, pico de gallo, pickled red onions 

Spanish rice, avocado bean salad, corn tortillas 
 

BROILED SEAFOOD OREGANATA    17.50 
flounder and shrimp, garlic butter, rice & vegetables

CHICKEN BELLA    15.50 

boneless chicken breast, shitake mushrooms, roasted peppers 
 madeira wine sauce, seasonal vegetables, Spanish rice 

 

 

HOMEMADE PAPPARDELLE & EGGPLANT    15.50 

breaded, layered & baked eggplant, tomato, basil, fresh mozzarella 
 

FARFALLE GIUSEPPE VERDE    15.50 

bowtie pasta, grilled chicken, escarole, radicchio  
fresh basil, garlic, extra virgin olive oil 

 

CHIPOTLE PAN SEARED SALMON    16.50 

tropical fruit salsa, quinoa, roasted cashews, spinach 

ADD COLD CHEESE $2.95  OR   GLUTEN FREE DOUGH $2.95 


