
Small Plates
Circa mac & cheese

Cavatappi 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
12.50

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-chili glazed chicken wings

Served with carrots, celery and a buttermilk ranch dipping sauce
10.00

STEAMED TUSCAN Mussels Marinière

With white wine, fennel, tomato, chorizo sausage, garlic, shallot and an herb buttered crostini
10.00

petite filet mignon sliders 

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

spinach and artichoke dip

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

garden tomato & mozzarella

Vine ripened tomato and buffalo mozzarella served on a basil salad with an aged Balsamic glaze
9.00

crab & avocado salad

Fresh crab salad served with sliced avocado, cherry tomatoes and red onion served on a bed of 
petite greens with light tarragon vinaigrette

12.00

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  

gazpacho 
5.50

soup of the day

Chef ’s selection of soup
6.00

0



Salads
Mixed Greens 

A mixture of seasonal salad greens, carrots, cucumbers, cherry tomatoes, red onion and a white Balsamic vinaigrette
6.50

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

7.50

rustic chopped salad
Chopped Romaine heart lettuce, oven roasted corn, cherry tomatoes, croutons and cheese tossed in an  

herb buttermilk ranch dressing
8.00

spinach salad
Baby spinach with red onion, crispy shiitake mushrooms, dried cranberries, goat cheese and a light Balsamic vinaigrette

8.00

warm rocket salad
Baby arugula, thyme, cherry tomato, prosciutto and shaved parmesan cheese tossed in a warm walnut vinaigrette

9.00

cucumber citrus salad
Cucumber, orange, grapefruit, red onion and fresh herbs marinated in a sweet cider vinaigrette

8.00

Additions:	 Chicken or Shrimp	 Tuna, Steak or Salmon
Salad portion:	 4.00	 Salad portion:	 5.00

Entrée portion:	 8.00	 Entrée portion:	 10.00

Culinary Creations
caramelized jumbo scallops 

Served with a classic risotto, sauteed spinach and a vanilla buerre blanc
21.50

wild mushroom ravioli 
Stuffed with portobello and porcini mushrooms, artichoke hearts and cremini mushroom 

tossed in a toasted hazelnut butter and fresh herbs and topped with goat cheese
18.00

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
18.50

blackened atlantic salmon 
With sautéed baby spinach, grilled red onion and a lemon caper vinaigrette

19.00

pan seared wild rockfish 
Served with grilled asparagus, herb stuffed potato cake and a tomato shallot buerre blanc

22.00

Oven Roasted petite Chicken breast
Served with pan seared polenta, grilled seasonal vegetables and natural au jus

17.50

grilled “drunken” new york strip 
Grilled New York strip steak marinated in Sam Adams, served with whipped potatoes, 

seasonal vegetables and a cremini mushroom reduction
24.00

Classic veal piccata 
Pan seared veal served with buttered linguini and a lemon white wine caper sauce

19.00

Side Dishes
Fries	 3.00	 whipped Potatoes	 3.25
sweet potato fries	 4.00	 Sautéed Asparagus	 4.75
Onion Rings    	 4.00	 Seasonal Vegetables	 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 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
9.75

jamaicaN jerk tuna

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

plantain chips
11.50

grilled chicken sandwich*

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

toasted kaiser roll
9.75


