
Small Plates
Circa mac & cheese

Cavatapi pasta, asparagus, prosciutto and artisanal cheese with a lavash cracker crust
10.00

lobster Ravioli

With crumbled goat cheese, toasted almonds, herbs and tarragon pesto cream
11.00

roasted Portobello Mushroom 

White aged goat cheese, asparagus and roasted red pepper coulis
8.00

calamari frito misto

Flash fried calamari with breaded garbanzo beans, jalapeños and zucchini served with 
a spicy marinara dipping sauce

9.00

apricot-chile glazed chicken wings

Served with Maytag blue cheese and an artisanal cheese dipping sauce
10.00

risotto croquettes

Classic herb risotto breaded and flash fried served with a chipotle aioli
9.00

steamed tuscan mussels mariniÈre

With Pernod, fennel, tomato, chorizo, garlic, shallot and butter with an herb crostini
10.00

PETITE FILET MIGNON SLIDERS

Grilled petite filet mignon, lettuce, tomato and pickle served with a dijonnaise sauce
14.00

CHESAPEAKE BAY CRAB CAKE

Lump crab cake served with spicy remoulade and flash fried potato sticks
12.00

ARTICHOKE SPINACH DIP

Warm artichoke and spinach dip served with flash fried white corn chips
8.00

Soups

crottin–Fresh, lemony, young light goat cheese made in the traditional French crottin de chavignol style 
st. andre–Fairly rare, soft-ripened, triple cream cheese

st. pete’s select blue cheese–A creamy, clean tasting blue cheese with
an attractive white firm body, aged in the historic St. Peter sandstone cheese caves

serena–An American original Italian-style cheese neither sharp nor salty with
a slight bite of sweetness and nuttiness

manchego–Rich, semi-firm cheese is aged in natural caves for 3-6 months, which
imparts a zest and exuberant flavor

talbot reserve cave aged cheddar–A raw cow’s milk cheese,
aged for 12 months to develop a subtle, medium-intense flavor

Cheeses

choice of 3	 9.00

Choice of 4	 11.00

choice of 5	 13.00

choice of 6	 15.00  

new england clam chowder 
5.50

soup of the day

Chef ’s selection of soup
6.00



Salads
Mixed Greens 

Mesclun mix, carrots, cucumbers, cherry tomatoes, red onions and white balsamic vinaigrette
6.50

circa Caesar 

Romaine heart lettuce, croutons and our house made Caesar dressing
7.50

insalata caprese salad

Fresh buffalo mozzarella, tomatoes and basil leaves drizzled with extra virgin olive oil and aged balsamic vinegar
10.00

HARVEST SALAD
Roasted butternut squash, fresh herbs, mixed greens, pecan and pumpkin seeds tossed in a sherry vinaigrette

9.00

WARM ROCKET SALAD
Baby arugula, thyme, grape tomato, prosciutto and shaved parmesan cheese tossed in a warm walnut vinaigrette

8.00

Additions for all Salads: Tuna, Salmon, Chicken, Shrimp or Steak  
Salad portion: 4.00     or     Entrée portion: 8.00

Culinary Creations
caramelized jumbo scallops 

Served with a classic risotto, sauteed spinach and a vanilla buerre blanc
19.00

wild mushroom ravioli 

 With artichoke hearts and crimini mushrooms tossed 
in a toasted hazelnut butter, fresh herbs and topped with goat cheese

17.00

circa bistro steak frites 

Grilled flat iron steak served with french fries, Campari tomato and a black pepper reduction
23.00

chipotle “Jambalaya” penne pasta 

Sautéed shrimp, chicken and andouille sausage served with penne pasta and tossed with fresh 
vegetables and a chipotle pesto cream sauce

18.00

Grilled atlantic salmon 

With sautéed baby spinach, roasted pearl onions and an aged balsamic glaze
19.00

Oven Roasted petite bone-in Chicken breast

Served with an herb risotto, roasted root vegetables and natural au jus
17.00

filet mignon 

Grilled filet mignon served with mire pox of baby vegetables, potato confit and spiced red wine reduction
26.00

PAN SEARED CHILEAN SEABASS 

Served with sautéed asparagus, herb stuffed potato cake and tomato shallot buerre blanc
23.00

ROASTED BONELESS RACK OF LAMB 

Grilled boneless rack of lamb served with minted tomato and cucumber relish and a rustic merlot sauce
24.00

Side Dishes
Fries	 3.00	 Mashed Potatoes	 3.25
sweet potato fries	 4.00 	 Sautéed Asparagus	 4.75
Onion Rings    	 4.00	 Seasonal Vegetable	 4.25

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 

risk of food borne illness, especially if you have certain medical conditions.



Pizza
Margherita 

Classic style with roasted tomato sauce, 
mozzarella, basil and sliced tomatoes

10.00

Traditional White 

Parmesan cheese, Pecorino Romano, goat cheese, 
garlic, mozzarella and olive oil

10.00

Portobello and Pesto 

Mozzarella, olive, pesto, Portobello, 
and roasted red peppers

11.00

grilled Free Range Chicken 

Sun-dried tomatoes, shaved artichokes, fresh 
basil and mozzarella

13.00

Capricciosa

Ricotta, tomato sauce, basil, parmesan, 
mozzarella, sliced mushrooms and prosciutto

12.50

greek

Sliced tomato, olive, red onion, fresh herbs, 
garlic butter, feta cheese and mozzarella cheese

11.00

Sandwiches
*Served with Circa fries and a pickle 

Circa Burger*

A seasoned 1/2 lb. Angus burger melted with 
your favorite cheese, topped with lettuce 

and tomato on a Kaiser roll
10.00

jamaicaN jerk tuna

Grilled tuna fillet served with mango 
relish, sriracha aioli, Jamaican slaw and 

plantain chips
10.75

grilled chicken sandwich*

Grilled chicken breast, Havarti cheese, 
baby arugula and tomato served on a  

toasted kaiser roll
9.75
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