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Flat Bread: Spinach pesto, grilled chicken, roasted red peppers and a touch of mozzarella

Bruschetta: Fresh tomatoes, red onions, garlic, basil olive oil and balsamic vinegar served with
crostini

Mediterranean Hummus: Traditional roasted garlic hummus served with feta, marinated
vegetables and pita points

Caprese: Sliced tomato stacked with buffalo mozzarella, fresh basil and drizzled with a balsamic
glaze

Wings: 10 wings with sauce on the side, served with celery sticks and blue cheese dressing
Calamari: Classically prepared with our signature marinara sauce

Mussels Andalucia: Mussels sautéed with garlic, chorizo, fresh tomatoes & olives in a Spanish
sherry & butter sauce

Side Salad: Crisp romaine, tomatoes, cucumbers, shredded carrots, with choice of dressing

Side Caesar: Classic Caesar with romaine, parmesan, croutons and creamy Caesar dressing

Minestrone: cup $3.50/ Bowl $5.50
Vegetable soup (no meat) with beans, in tomato broth

Soup du jour: cup $3.50 / Bowl $5.50

Homemade Daily

Cypress Salad: Fresh greens, tomatoes, cucumbers, shredded carrots, & red onion served with
choice of dressing

Classic Caesar: Crisp romaine, croutons, parmesan cheese & Caesar dressing

Greek Salad: Romaine, cucumbers, onion, tomatoes, feta cheese & Kalamata olives served with
balsamic vinaigrette

Monaco Salad: Fresh greens topped with grilled chicken, bacon, tomatoes, red onions & fresh
mozzarella, served with avocado ranch dressing

Tuscan Salad: Fresh greens, tomatoes, roasted red peppers, walnuts, balsamic glazed pears &
gorgonzola cheese, served with champagne vinaigrette and balsamic glaze drizzle

Pecan Crusted Chicken Salad: Fresh greens, tomatoes, cucumbers, and gorgonzola
cheese & mandarin oranges, served with orange sesame ginger dressing

Magnolia Salad: Fresh greens, grapes, fresh seasonal berries, goat cheese & candied walnuts,
drizzled with balsamic glaze

Add grilled chicken for $2.50 or 4 large shrimp for $6

Ravioli Florentine: cheese ravioli served in spinach Alfredo sauce or marinara sauce
Angel hair Pomodoro: Angel hair, sautéed fresh tomato, garlic, basil and olive oil
Penne vodka Rose: sautéed fresh tomatoes, garlic & basil in pink vodka sauce
Farfalle Alfredo: Bow tie pasta tossed in gorgonzola infused parmesan cream sauce

Chicken Cypress: Julienne chicken breast, garlic, basil & sun-dried tomatoes sautéed in olive oil
with a touch of marinara, tossed with penne pasta

Meat Lasag Na: Homemade and prepared with traditional meat sauce

Vegetable Lasag Na: Homemade layered with fresh vegetables, ricotta and gorgonzola infused
Alfredo sauce

Rollantini: chicken or eggplant rolled and stuffed with a mixture of seasoned ricotta, parmesan &
spinach, served with marinara

Parmesan: Breaded & baked with marinara & mozzarella, served with spaghetti

. Chicken: $13  Veal: $17  Eggplant: $12
Francese: Lemon, white wine sauce, served with angel hair pasta.
Chicken: $14 Veal: $17 Shrimp: $17

Marsala: Fresh mushrooms sautéed in a Marsala wine reduction sauce, served with spaghetti.
Chicken: $14 Veal: $17

Chicken Risotto: Julienne chicken, roasted portobello & asparagus in a classic risotto

10 oz. Rib-eye: Hand cut steak, grilled to your liking, served with roasted red bliss potatoes and
vegetable du jour

Rosemary Dljon Pork: Pork tenderioin sautéed in rosemary infused olive oil and dijon cream
reduction, with polenta

Mediterranean Style Lamb Shank: Braised in red wine, aromatic vegetables & served
with roasted red bliss potatoes in pan demi sauce

Veal Chop Milanese: Large crispy veal chop served on a bed of fresh greens, tomatoes,
mozzarella & capers

Mussels Marinara: served over a bed of linguini

Tilapia Filet: seasoned and baked with lemon zest, dill sauce, served with warm orzo salad and
vegetable du jour

Linguini & Clams: Choose red or white clam sauce

Shrimp & Scallops Riviera: Shrimp, scallops & roasted garlic sautéed in light pesto sauce,
served over angel hair pasta

Salmon Filet: Fresh saimon pan roasted with tomatoes & garlic infused olive oil, served with warm
orzo & vegetable du jour

Paella: Shrimp, clams, mussels, grilled tilapia & chorizo served over Spanish rice

Add a cup of soup or a side salad for $2
Substitute whole wheat penne pasta for $1
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Menu

Please specify Lite Portions when ordering from this section

Angel Hair Pomodoro: Angel hair, sautéed fresh tomato, garlic, basil and olive oil $8
Chicken Cypress: Julienne chicken breast, garlic, basil & sun-dried tomatoes sautéed in olive oil

with a touch of marinara, tossed with penne pasta $9
Penne Vodka Rose: sautéed fresh tomatoes, garlic & basil in pink vodka sauce $8
Chicken or Eggplant Parmesan: served with spagheti $8
Chicken Francese: Lemon, white wine sauce, served with angel hair pasta $9
Chicken Marsala: Fresh mushrooms sautéed in a Marsala wine reduction sauce, served

with spaghetti $9
Mussels Marinara: served over a bed of linguini $10

Add a cup of soup or a side salad for $2
Substitute whole wheat penne pasta for $ 1

Served with choice of fries or a side salad

Chorizo Grinder: Sausage, sautéed in peppers, onions & marinara served on a sub and baked to

a crispy finish $8
Warm Steak Caprese: Chipped steak, onions marinara and mozzarella in a sub roll baked to a
crispy finish $8
Open-face Ger: Pita topped with romaine, tomatoes, onion, feta, beef/lamb blend and tzatziki $8
Grilled Chicken Panini: chicken with roasted red peppers, provolone and pesto mayo $8
Genoa Panini: Ham, salami, provolone,roasted red peppers & a touch of vinaigrette $8
Chicken BLT: chicken with Dijon mayo - Panini or Wrap $8
Chicken Caesar Wrap: Grilled chicken, romaine lettuce and creamy Caesar dressing $8
Greek Tilapia Wrap: Grilled tilapia, lettuce tomato, onions with tzatziki sauce $8
Chicken, Eggplant or Meatball Parmesan Sub $8
Hand Tossed w18
Cheese $8  $15
Toppings $1.25  $2.50
Whole wheat (add) $1.00  $200
Toppings

Extra cheese, Pepperoni, Sausage, Ham, Bacon, Chicken, Tomatoes, Mushrooms, Basil, Broccoli,
Spinach, Green Peppers, Onions, Garlic, Black Olives, Ricotta Cheese, Sun-dried Tomatoes, Roasted
Red Peppers, Anchovies, Meatballs

Specialty Pizzas w18
Margherita: Sliced tomatoes, basil, garlic, mozzarella & olive oil (no sauce) $8 $16
White Pizza: Ricotta, pecorino Romano & mozzarella cheeses (no sauce) $9 $17
BBQ Chicken: Grilled chicken, BBQ sauce and mozzarella $10 $18
Hawaiian: pizza sauce, ham, pineapple and mozzarella $10 $18
Mediterranean: Hummus, feta, Kalamata olives, spinach, $11 $19

roasted red peppers, mozzarella (no sauce)

Three Cheese Calzone small $9
Three Topping Calzone small $9
Stromboli small $9 Large $15

Offered daily until 4:00 PM

Pizza by the slice $2.50
2 Slices and a soft drink $6
Y2 Sub and choice of cup of soup or side salad $7

(chicken, eggplant or meatball parmesan sub)

*Ask your server about our delicious desserts

Thank you for choosing Cypress

In addition to dining in, we offer take-out, delivery service and catering

Consuming raw or undercooked meat, poultry, seafood, shellfish or
eggs may increase risk of food borne illness.

18% Gratuity added for parties of 6 or more and for tables with unaccompanied minors
Sharing charge of $3 per person may be charged
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