— PHOENIX

]nnovative Mcditcrranean Cuisine

| unch: Mon -~ Sat 11:30-5:00
Dinncr: Mon - Sat 5:30~ 10:00
5unda9 Brunch: 1 1:00~4:00

[Historic Downtown Wilmington
[_unc/? Mcnu available onfine

DINNERMENU

aPPctlzcrs

bruschetta caprese- toasted baguette toPPec{ with tomato, }Jasi], red onion, and fresh mozzarella 6.00
beef carpaocio— thin sliced raw tenderloin topped with capers, red onion, dressed babg sPinach, and Parmigiano cheese 8.00
sautéed mussels- in marinara and red wine; or roasted gar[ic butter and white wine 7.00
spinach gorgonzola dip- with basil, bacon, and parmi jano; served with toasted flatbread 7.00
pinach gorg P parmig
crispy calamari- flash fried with a [ight dustir\g of semolina, served with both creamy peppercorn and marinara sauces 8.00
hummus Platc— chickpea hummus served with cour\try o]ives, feta cheese, cucumbers, and roasted peppers 8.00

garlic 6"Il'imP— sautéed with white wine, fresh Pars!eg, and Parmigiano 8.00

salac's
srock~ romaine, green leaf, red onion, country olives, sun dried tomato, Pcpperoncinis, feta, and balsamic vinaigrette 5.50/8.50
caesar- romaine, shredded Parmigiano, toasted gar[ickg croutons, and house-made caesar clrcssing 4.50/7.50
Phoenix~ romaine, green leaf, red onion, artichoke hearts, cucumbers, roasted peppers, Pine nuts, croutons, and feta 5.00/8.00
mandan'nL romaine, green leaxc, mandarin oranges, red onion, wa[nuts, goat checsc, and rastcrr9 vinaigrctte 5.50/8.50
Pcar&FenneL romaine, green leaf, sliced pear & shaved fennel with toasted walnuts, Parmigiano, and lemon vinaigrette 5.50/8.50
wcdgc~ icebcrg lettuce with creamy gorgonzola, green onion, aPP!c~woocI smoked bacon, tomato and crumbled gorgonzola 5.50,/8.50
lobsteroobb~ romaine, green [ea]c, chilled Poac}wc& lobster meat, avoca&o, gorgonzo[a, choppccl egeg, crumbled bacon & tomato 21.00
caffe P"loenix soup- Preparccl fresh dailg, with house-baked bread 4.00

soup and salad~ cup of soup and choice of small salad: greck, caesar, Pl—»oenix, or pear & fennel 8.00

HOUSE SFECIALTIES

SPinaci con Frosciutto~ ]inguine & fresh sPinac}v tossed with imPortecI Prosciutto, fresh basil, garlic, Parmigiano and Pinc nuts 17.00
chctable Lasag‘\a~ fresh pasta [agerecl with spinach, tomato, basil, mozzarella & ricotta cheese, and house-made marinara 17.00
hicken Marsala~ chicken breast sautéed with cremini mus}-vrooms, shanots, ar]ic, and imported marsala wine; over linguine 18.00
& P 2
orlcTcnderloin hoenix- pork medallions sautéed w/ prosciutto, sage, sun dried tomatoes & cream, over risotto & asparagus 1 9.00
p p 2 parag
afood Risotto~ backfin craby c]ams, shrim s salmon & lobster in creamy arborio rice w/ fresh tomato, green onions & creminis 27.00]
p Y g

Linguinc Milancsc~ sweet italian sausage &Jumbo s}-vrimp tossed w/ fresh tomato, basil, sPinacl-v, Parmigiano and olive oil 18.00

AAAHH. THE STEAKS
Filct Misnon— pancetta wrapped tenderloin over creamy risotto; topped with backfin crab, asparagus, and hollandaise sauce 26.00
Dl‘y Kub Sirloin— c{rg rub seared onto 8 oz top sirloin; caramelized shallot demi—g[ace, mashed potatoes & button mushrooms 1 9.00
rgcntincan Stcak- gar!ic & herb marinated flatiron steak over Phoenix potato salad in cumin~dﬂon vinaigrette with chimichurri sauce 20.00
Char—gri“ccl Crackccl FcPPcr Kil)cgc— dusted w/ parmigiano & lemon zest; sautéed zucchini & tomato au pesto and pomme frites 22.00
SurF&TurF- 4 oz filet mignon w,/ choice of shrimp, sca”ops or salmon; with asparagus, mashed potatoes 22.00 (sub 5 oz lobster, add 7.00)

from the gri"
Salmon Oscar— gri]]ed salmon over risotto with asparagus, backfin crab and hollandaise 22.00
Smothcrccl Cl’licl(cn— two gri”ec] breasts over ]inguine with mushrooms, peppers, onions, marinara, and mozzarella cheese 1 7.00
Gl‘i"cd Sl’lrimP— two gri”ec{ shrimp skewers over basil scented rice and sautéed zucchini 22.00
Mixccl Scafood Gri“— salmoxw, shrimp and sca”ops with basil rice and sautéed zucchini 25.00

Nine South Front Street o Wilmington e North Carolina e 28401 ® (910) 343-1%95




lunch

salads
g’cc‘c

romaine, green lea{ red onion, countr}j olives, sun dried tomato, PQPPemnciniﬁ, feta
and balsamic vinaigrette
3.50/8.50
caesar
romaine, shredded parmigano, toasted croutons and house-made caesar dress:ng
4.50/7.50
hoenix
romaine, green [em(_. red onion, artichoke hearts, cucumbers, roasted peppers, Pine
nuts, toasted croutons and feta
5.00/8.00
mandarini
romaine, green leaf, mandarin oranges, red onion, walnuts,
goat checse, and raspberrg vfnaigrette
5.50/8.50
pear & fennel
romaine, green leaf, sliced pear and shaved fennel with toasted walnuts, parmigiano,
and lemon vinaigrette
5.50/8.50
wcdgc
chilled iCGbCT’g lettuce with creamy gorgunz.oja, green onion, apple wood smoked bacon,
tomato and crumbled gorgonzola cheese
5.50/8.50

camCFc Pl"lOCﬂiX SOUP— Prc:::mrcd Frean d‘aéi”, with house baked bread +.00

]

SOUP and sa|ad~ cup of soup and choice of salad: grcc*l(, caesar, phoenix, oF pear & fennel 8.00

houst‘ made ('1$'CSS!:‘":55 (JFIC[ :3318{‘1 ad&i'mms:

Mo \'il’lil!g!'@{'fﬁ L1HC] ]_)lCLJ CI’}CC‘.SC

f R [}
DABAMIC \'mmg’rci‘tc_, T‘}_}SP})P,I'?"E‘} VIHEM%}'@HC‘, creamy PCPPCI’C(JFH, H

TN} e [ g
grillea saimon 7.00 gn”cc‘ chicken 4.00 g rmp .00



lUﬂCh

house sp_cgialtics
12.00

5Pinaciconprosciutto- |mguine, prosciutto, basil, garl:'c., .-'»Pinach,, parmigano, pine nuts
IingJinc milanese-~ gariic_ 5]’1rimF{. sweet sausage, tomato, 5Pinach, basil, Parmlgiano
qufchc du jour— Halqj pastry with light egg custard and Claﬂg variety of ﬁ”ings

farfalle and Pcsto- farfalle with basil Pest‘o, sun dried tomato, Pine nuts, Parmigiano

focaccia pizza
10.00
garlic roasted vegges, tomato, basil:mozmmﬂa, Parmigiano
sweet italian sausage, sautéed shr‘imp, red onion, mozzarella, Parrnig'ano
pesto chicken, roasted peppers, spinacl’l, mozzarella, Parmigiano
white Piua with roasted g,arlic, Heotta, sliced tomato, basil, mixed olives

Prgggccl Panini
2.00

{(served with choice of house baked bread- white, whole wheat or herb Parmigiano}
tur]ccy jack— roasted turlcc:},j; monterey| ]ack: lettuce, tomato, sprouts, smoked chili aioli
veggie burgcr~ black bean burgcr' w/ lettuce, tomato, avocado, sweet peppers, sprouts
firebird- blackened chicken w/ lettuce, tomato, mango—lnoneg clijon mustard
g‘t”ccf catch-tresh fish du jour, lettuce, tomato, remoulade
roasted veggle~ oven roasted seasonal vcgetables, basil pesto aioli, fresh mozzarella
steak and cheese- thin sliced roast beef, monterey iac,k: peppers, onions, horseradish

t}'trcc c/')ccse~ mozzare”a: montere_g] jack sharp chea(‘lar, tomato. 5Prout5

cold sandwiches
9.00
caffe ’Dhocnix chicken salad- c.hoppec{ breast meat tossed with cclcr\qi grapes, onion
walnuts and house made mayo, with criﬁp lettuce on a toasted croissant
vcggc stack on w/‘tcatbcny- ]ettucc; tomato, spinacl’], cucumber, a\-ocado; :‘.\Prouts and

Jac.lc cheese on whole grain wheat bcrrL_} bread with sweet pepper aioli

all entrees served with gour choice of soup or house salad; 5Pecin!l"q salads, add 2.00



