
lunch
APPETIZERS
	 Calamari- pan fried with red chili sauce and cilantro oil	 6
	 Famous Sliders- burger, b.b.q. brisket or homemade meatball	 6
	R isotto Croquettes- stuffed with italian sausage & scamorza cheese	 6
	S moked Atlantic Salmon- cucumber, red onion and sesame cheddar lavash	 7
	 Farmstead Goat Cheese Dip- sun-dried tomatoes and kalamata olives	 7
	 Crab Artichoke Dip- with parmesan cheese and housemade crostinis	 7
	 Volte Sauteed Mussels- spinach, mushrooms and jalepenos in a white wine broth	 10

SOUPS AND SALADS 
	 Chicken Tortilla Soup- avocado and vegetable broth	 4
	 Tomato Basil Soup- italian croutons	 4
	S oup Of The Day - seasonal	 4 
	 Panzanella Salad - tomatoes, avocado, italian croutons 	 6	
	 and oven-dried tomato vinaigrette 
	 Frico Salad- field greens tossed with aged balsamic vinaigrette 	 6
	 in a parmesan cheese basket
	 Caesar Salad- garlic croutons & spiced pumpkin seeds with your choice off the grill:	 6
	 -Chicken-     (10)    - Salmon-     (12)   - Shrimp-     (14)
	 Volte Classic Wedge- iceburg lettuce, apple smoked bacon, 	 6
	 blue cheese crumbles, 1000 island or blue cheese dressing
	 Caprese Salad- buffalo mozzerella with tomatoes and basil pesto	 8
	 Buttermilk Fried Chicken Cobb Salad- boiled eggs, bacon, gorgonzola 	 10	
	 and avocado tossed in a creamy ranch dressing with cheese toast                                   
	 Crab Cake Salad- lump crab cake, artichoke aoli, baby mixed greens	 11  
	 Tuna Carpaccio Salad- ahi tuna, moutabella, arugula, sesame lavash	 12

Sandwiches- PICK A SIDE ITEM
seasoned french fries, apple fennel slaw, gorgonzola potato chips

	 Grilled Three Cheese- served with a side of tomato basil soup	 7
	 Blue Cheese Burger- angus beef with blue cheese on a kaiser roll	 8              
	 Italian Panini- ham, pear, smoked gouda, artichoke aoli	 8
	 Brisket- slow roasted with b.b.q. sauce, red onions and cheddar	 8
	 Club Sandwich- turkey, ham, bacon, lettuce, tomato, cheese, dijon sauce	 8
	 French Dip- prime rib roast, big eye swiss, baguette, au jus	 9 
	 Cobb BLT- grilled catch of the day, with bacon, lettuce, oven-dried tomato mayonnaise	 10	

Entrees
	 Penne Arrabiatta- quill shaped pasta with a spicy vodka tomato basil sauce	 9
	 Fettucini Alfredo- long ribbon pasta tossed with your choice off the grill:	 9
	 -Chicken-     (12)    - Salmon-     (14)   - Shrimp-     (16)
	 Farfalle Quatro Formaggio- bow-tie shaped pasta with four cheese sauce 	 10	
	T agliatelle Bolognese- long thin pasta with traditional meat sauce	 11
	R igatoni Salsiccia- big hollow pasta with italian sausage & sweet peppers	 12
	T ortelloni Fonduta- house made tortelloni pasta with lump crab, mushrooms,	 13 	
	 sun-dried tomatoes, basamella sauce
	 Tempura Fish and Chips- seasoned fries, artichoke tarter sauce & cocktail sauce	 11
	 Grilled Brisket- house b.b.q. sauce, apple mango crisp, garlic mashed potatoes	 12
	 Half Roasted Chicken- rotisserie style chicken with seasonal vegetables	 12
	 Turkey Scallopini- lemon linguini, arugula salad, truffle balsamic dressing	 12
	 Center Cut Pork Chop- sweet potato mashers, balsamic glaze, broccoli	 12
	 Blackened Salmon- with chili lime pesto, chipollini potatoes, tri-color salad	 13
	 Scalloppini of Veal- zuchinni pasta, lemon caper butter sauce	 13
	 Seared Diver Scallops- b.b.q. dry rub, sauteed arugula, gorgonzola cream sauce	 14
	 Halibut- tamarind glaze, lemon basil pesto risotto, dikon sprout salad	 15
	 Aged Ribeye- tobacco onion rings, tomato & red onion salad, chipotle demi-glace	 18

*$3 split plate charge for all entree items*

sides
Macaroni & Cheese-	 4    

Apple Fennel Slaw- 	 4 

Parmesan Gratin Potato-	 4

Grilled Portabella- 	 4
Balsamic Marinated 	

Sauteed Spinach-	 4

Steamed Broccoli Crown-	4
Four Cheese Sauce 	

Sweet Potato Mashers-	 4

Seasoned French Fries-	 4

Garlic Mashed Potatoes-	 4

Garlic Bread- 	 4
baked parmesan

Tobacco Onion Rings-	 4    

Grilled Asparagus Spears-	 5
with herbed vinaigrette

desserts
Chocolate Brownie- 	 5
served warm with a wild berry sauce

Creme Brulee- 	 5
pure maple syrup infused custard

Tiramisu- 	 5
hazelnut marscapone cream layered 
between espresso dipped lady fingers

Lemon Tart- 	 5
lemon custard baked into a pistachio 
crust with raspberry sauce                     

Chocolate Tart-	 5
bittersweet chocolate ganache, 	
oreo cookie crust, chocolate 	
hazelnut gelato

Raspberry Cheesecake-	 5
baked inside a graham cracker shell

Key Lime Pie-	 5
florida key lime custard baked into 
a macadamia crust

Executive Chef Peter B. Gray

lunch

Phone: 574.323.2120 • Fax: 574.233.3905



America
Light to Medium Whites

White Zinfandel-	 20
	 Montevina- California 2005
Riesling- 	 24
	 Tabor Hill- Michigan 2005                    
Sauvignon Blanc- 	 36	
	 Bonterra- Mendocino 2005
Fume Blanc- 	 34
	 Ferrari Carano- Sonoma 2005  
Menage a Trois-	 28 
	 California 2006                    
Conundrum- 	 54
	 California 2004         

Full-Bodied Whites
Chardonnay- 	 24
	 Sycamore Lane- California  2003
Chardonnay- 	 32
	 Simi- Sonoma 2006
Chardonnay- 	 40
	 Wente- Arroyo Seco 2005
Chardonnay- 	 58
	 Matanzas Creek- Sonoma 2005
Chardonnay- 	 78
	 Beringer Private Reserve- Napa 2004
Chardonnay- 	 99
	 Cakebread Cellars- Napa 2004               

Medium to Full-Bodied Reds
Pinot Noir- 	 28
	 Mondavi- California 2005
Pinot Noir- 	 39
	 Row 11- California 2006
Pinot Noir- 	 66
	 Merrivalle- Carneros 2005
Pinot Noir- 	 78
	 J Russian River 2004
Pinot Noir- 	 99
	 David Bruce- Russian River 2002
Syrah- 	 32
	 Windmill- California 2004
Syrah- 	 135
	 Justin- Paso Robles 2003
Petite Syrah- 	 90
	 Stags Leap- California 2004
Zinfandel- 	 28
	 Montevina- Sierra Foothills 2004
Zinfandel- 	 44
	 Sin Zin- Alexander Valley 2005

Full-Bodied Reds
Merlot- 	 28
	 Red Diamond- Washington 2005
Merlot- 	 34
	 Hann – Central Coast 2005
Merlot- 	 42
	 St. Francis- Sonoma 2001
Merlot- 	 99
	 Lewis- Napa 2000
Merlot- 	 175
	 Duckhorn- Napa 2003
Cabernet- 	 32
	 Pepi- Napa 2004
Cabernet- 	 38
	 Ray’s Station- Sonoma 2003
Cabernet- 	 85
	 Mount Veeder- Napa 2003
Cabernet- 	 115
	 Silver Oak- Alexander Valley 2002
Cabernet- 	 130
	 Grgich Hills- Napa 2004
Cabernet-	 215
	 Silver Oak- Napa 2002
Cabernet- 	 225
	 Beringer Private Reserve- Napa 2001

Propietors Blends
Z Cuvée-	 38
	 Zaca Mesa- Santa Ynez Valley 2002 
 Kendall-	 38
	 Jackson- Meritage- California 2003 
Hann- 	 40
	 Meritage- Central Coast 2005
Estancia Meritage- 	 54
	 Sonoma 2003
Mountain Cuvee- 	 68
	 Hess- Mount Veeder 2002
Magnificant- 	 92
	 Franciscan- Oakville 2001
Page Wine Cellar- 	 115
	 Napa 2001
Col Solare- 	 125
	 Washington 2001

italy
Light to Full-Bodied Whites
Pinot Grigio- 	 28
	 Folonari- Trentino- 2005	
Pinot Grigio- 	 32
	 Masianco Masi- Veneto 2005    
Pinot Grigio- 	 34
	 Santi-Veneto 2005
Gavi di Gavi- 	 34
	 Michele Chiarlo- Piedmonte 2005
Arneis- 	 48
	 Ceretto- Piedmonte 2003
Chardonnay- 	 40
	 Antinori Castello- Umbria 2005

Medium to Full-Bodied Reds
Barbera- 	 32
	 Luigi Baudana- Piemont 
Rosso- 	 36
	 Placido- Montalcino 2003
Chianti- 	 28 
	 Gabbiano- Tuscany 2003
Chianti Classico- 	 44
	 Poggio - Tuscany 2002
Chianti Classico Riserva- 	 48
	 Banfi- Tuscany 2003
Chianti Classico- 	 52
	 Tramonti 2002
Testal Nicolis-	 60
	 Veneto 2001
Palazzo Della Torre- 	 62
	 Allegrini- Veneto 2003
Cabernet- 	 75
	 Villa La Selva- Tuscany 2001

Noble Reds
Amarone- 	 66	
	 Luigi Righetti-  Veneto 2002   
Amarone- 	 135
	 Nicolis- Veneto 1998                 
Barbaresco-	 89
	 Cerreto- Piedmont 2001
Barolo- 	 92
	 Cerreto- Piedmonte 2000
Brunello Altesino- 	 105
	 Montalcino 2002         

Vinterns Reserve  
From Tuscany

Villa Toscana IGT- Antinori 2003	 48
Sassaloro-  Biondi Santi- 2003	 66
Cum Laude - Banfi-  2002	 90
Tignanello- Antinori- 2003	 125

Around  
the world

Medium to Full-Bodied 
Whites Sauvignon Blanc- 	 36
	 Nautilus-New Zealand  2006 
Chardonnay- 	 38
	 Annie’s Lane- Australia 2003
Pouilly Fuisse- 	 45
	 Laboure Roi- France 2005
Chablis- 	 52
	 Joseph Drouhin- France 2003
Puligny Montrachet- 	 99
	 Drouhin- France 2003

Light to Full-Bodied Reds 
Malbec- 	 28
	 Trapiche- Argentina 2005
Pinot Noir- 	 32
	 Georges Doboeuf- France 2003
Shiraz- 	 42
	 Tintara- Australia 2002
Chateau Thivin- 	 46
	 Cote de Brouilly- France 2003
Chateauneuf du Pape- 	 46
	 B&G- France 2003
Escudo Rojo- 	 48
	 Rothschild- Chile 2003
Chateau Simard- 	 85
	 St. Emilion - France 1990

champagne  
& sparklinG

Champagne
Piper Heidsieck- 	 75	
	 Brut
Moet & Chandon- 	 75
	 White Star
Veuve Clicquot- 	 92
	 Brut- Ponsardin	
Perrier Jouet- 	 205
	 “Fleur de Champagne” 
Moet & Chandon- 	 315
	 Dom Perignon 

Sparkling Wines
Prosecco- 	 28
	 Folonari- Italy 
Toso- 	 32
	 Brut- Argentina
Domain Chandon- 	 36
	 Blanc de Noirs- California

Half Bottles
Chardonnay- 	 18
	 Kendall - Jackson - California 2004
Pinot Noir- 	 24
	 La Crema- Sonoma Co. 2005
Merlot- 	 18
	 Kendall- Jackson - California 2004
Syrah- 	 18
	 Qupe- Central Coast 2004
Cabernet- 	 18
	 J Lohr- Paso Robles 2004
Champagne- 	 36
	 Mumm- France 

Wine By  
the Glass 

Whites
White Zinfandel- 	 5
	 Montevina- California 2005
Pinot Grigio- 	 7
	 Folonari- Trentino 2005
Riesling- 	 7
	 Tabor Hill- Michigan 2005                    
Sauvignon Blanc- 	 9
	 Bonterra- Mendocino 2005 
Chardonnay- 	 6
	 Sycamore Lane- California 2005
Chardonnay- 	 10
	 Wente – Arroyo Seco 2005

Reds
Syrah- 	 8
	 Windmill- California 2004
Chianti- 	 7
	 Gabbiano- Italy 2003
Zinfandel- 	 7
	 Montevina - Sierra Foothills 2004
Pinot Noir-  	 8
	 Georges Doboeuf- France 2003
Malbec- 	 7
	 Trapiche- Argentina 2005
Merlot- 	 7
	 Red Diamond- Washington 2005
Cabernet- 	 8
	 Pepi- Napa 2004
Meritage- 	 10
	 Hann- Central Coast 2005

Champagne & Sparkling
Prosecco- 	 7
	 Folonari- Italy
Toso- 	 8
	 Brut- Argentina



dinner
APPETIZERS
	 Calamari- pan fried with red chili sauce and cilantro oil	 8
	R isotto Croquettes- stuffed with italian sausage & scamorza cheese	 8
	 Famous Sliders- burger, b.b.q. brisket or homemade meatball	 9
	 Smoked Atlantic Salmon- cucumber, red onion and sesame cheddar lavash	 10
	 Farmstead Goat Cheese Dip- sun-dried tomatoes and kalamata olives	 10
	 Crab Artichoke Dip- with parmesan cheese and housemade crostinis	 11
	 Volte Sauteed Mussels- spinach, mushrooms and jalepenos in a white wine broth	 13
	 Crab Cake- lump crab cake, artichoke aoli, baby mixed greens	 14  
	T una Carpaccio- ahi tuna, moutabella, arugula, sesame lavash	 15
	 Cheese Board- choice of 3 cheeses, truffle chips, dried fruit, marinated olives,	 15	
	  toasted nuts (choice of st. andre, smoked gouda, manchego, gorgonzola)

SOUPS AND SALADS 
	 Chicken Tortilla Soup- avocado and vegetable broth	 3/6
	T omato Basil Soup - italian croutons	 3/6  
	 Soup Of The Day - seasonal	 3/6 
	P anzanella Salad - tomatoes, avocado, italian croutons 	 6	
	 and oven-dried tomato vinaigrette 
	 Frico Salad- field greens tossed with aged balsamic vinaigrette 	 7	
	 in a parmesan cheese basket
	 Caesar Salad- garlic croutons & spiced pumpkin seeds	 7
	 Volte Classic Wedge- iceburg lettuce, apple smoked bacon,	 7 	
	 blue cheese crumbles, 1000 island or blue cheese dressing	
	 Caprese Salad- buffalo mozzerella with tomatoes and basil pesto	 10

Pastas and Risottos
	P enne Arrabiatta- quill shaped pasta with a spicy vodka tomato basil sauce	 12
	 Farfalle Quatro Formaggio- bow-tie shaped pasta with four cheese sauce 	 13	
	 Fettucini Alfredo- long ribbon pasta tossed with your choice off the grill:	 13
	 -Chicken-     (15)    - Salmon-     (16)   - Shrimp-     (17)
	R igatoni Salsiccia- big hollow pasta with italian sausage & sweet peppers 	 14	
	 Tagliatelle Bolognese- long thin pasta with traditional meat sauce	 15
	R isotto di Mare- slow cooked saffron arborio rice with shrimp & scallops	 17
	R isotto Porcini- slow cooked arborio rice, mushrooms, asparagus, white truffle, 	 18	
	 parmesan cheese	
	T ortelloni Fonduta- house made tortelloni pasta with lump crab, mushrooms, 	 19 		
	 sun-dried tomatoes, basamella sauce

Entrees
	B lue Cheese Burger- angus beef with blue cheese on a kaiser roll	 10              
	B uttermilk Fried Chicken Cobb Salad- boiled eggs, bacon, gorgonzola 	 12		
	 and avocado tossed in a creamy ranch dressing with cheese toast	                                    
	 French Dip Sandwich- prime rib roast, big eye swiss, baguette, au jus	 12 
	 Cobb BLT Sandwich- grilled catch of the day, with bacon, lettuce, 	 13	
	 oven-dried tomato mayonnaise	
	 Half Roasted Chicken- rotisserie style chicken with seasonal vegetables	 15
	 Tempura Fish and Chips- seasoned fries, artichoke tarter sauce & cocktail sauce	 16
 	 Grilled Brisket- house b.b.q. sauce, apple mango crisp, garlic mashed potatoes	 16
 	T urkey Scallopini- lemon linguini, arugula salad, truffle balsamic dressing	 17
 	 Center Cut Pork Chop- sweet potato mashers, balsamic glaze, broccoli	 17
	B lackened Salmon- with chili lime pesto, chipollini potatoes, tri-color salad	 18
	S calloppini of Veal- zuchinni pasta, lemon caper butter sauce	 19
	 Seared Diver Scallops- b.b.q. dry rub, sauteed arugula, gorgonzola cream sauce	 19
	 Halibut- tamarind glaze, lemon basil pesto risotto, dikon sprout salad	 21
	A ged Ribeye- tobacco onion rings, tomato & red onion salad, chipotle demi-glace	24
	 Aged Filet- grilled center cut, parmesan gratin potatoes, forest mushroom ragu, 	 36
	 gorgonzola jus

*$3 split plate charge for all entree items*

sides
Macaroni & Cheese-	 4    

Apple Fennel Slaw- 	 4 

Parmesan Gratin Potato-	 4

Grilled Portabella- 	 4
Balsamic Marinated 	

Sauteed Spinach-	 4

Steamed Broccoli Crown-	4
Four Cheese Sauce 	

Sweet Potato Mashers-	 4

Seasoned French Fries-	 4

Garlic Mashed Potatoes-	 4

Garlic Bread- 	 4
baked parmesan

Tobacco Onion Rings-	 4    

Grilled Asparagus Spears-	 5
with herbed vinaigrette

desserts
Chocolate Brownie- 	 6
served warm with a wild berry sauce

Creme Brulee- 	 6
pure maple syrup infused custard

Tiramisu- 	 6
hazelnut marscapone cream layered 
between espresso dipped lady fingers

Lemon Tart- 	 6
lemon custard baked into a pistachio 
crust with raspberry sauce                     

Chocolate Tart-	 6
bittersweet chocolate ganache, 	
oreo cookie crust, chocolate 	
hazelnut gelato

Raspberry Cheesecake-	 6
baked inside a graham cracker shell

Key Lime Pie-	 6
florida key lime custard baked into 
a macadamia crust

Executive Chef Peter B. Gray

Phone: 574.323.2120 • Fax: 574.233.3905


