
butternut squash succotash 

roasted holland peppers  

zucchini frites  

clams maison  

balsamic roasted tomatoes  

prosciutto wrapped asparagus 

 miso ahi tuna 

cajun shrimp 

smoked salmon  

caper deviled eggs 

beets with balsamic glaze 

fried calamari 

caesar or greek salad 

mussels pesto marinara  

marinated olives &artichokes  

pesto bruschetta  

soup du jour 

artichokes romano  

cannellini beans &greens 

roasted fennel & grapefruit 

piattini 15  
please select three 

 

 

 

secondi piatti 
tortiglioni bolognese, fresh ricotta salata & evo                                                                                                                                                                                                                           

chicken florentine, baby spinach, roasted tomatoes & garlic butter sauce                                                                      

pork scaloppini, sautéed apples, dried cherries &dry sherry demi                                                                                      

angel hair alla rosa fresh tomato, pesto grilled shrimp & crispy pancetta                                                                                 

miso seared ahi tuna with arugula salad & lemon vinaigrette                                                                                                                                            

broiled  lump crab cake, pommery mustard & sweet cajun slaw                                                                                         

grilled pizzette ~ arugula, proscuitto, beans & fried egg ~                                           

stufato del maré, mussels, shrimp, salmon, clams & spicy tomato sauce 

veal romano, egg, romano parmesan cheese batter & garlic butter 

spinach gnocchi carbonara with poached chicken, roasted shallots, applewood bacon & parmesan cream                         

~add a side salad for 3 

 

insalate 

arugula with shrimp, egg, sweet onion, tomato, lemon & evo                                                                                                          

mediterranean greek salad- iceberg, calamata olives &feta in lemon vinaigrette           

classic caesar- romaine, toasted ciabiatta & house made caesar dressing                

- with  grilled chicken breast              

-with poached shrimp                         

-with fried scallops                         

marinated steak salad with spicy provolone, fries & garden greens                                                                                           

chopped waldorf salad, grilled salmon &sweet poppyseed dressing                                                      

pan seared scallop, roasted fennel, grapefruit, ricotta salata & sambuca vinaigrette                                                           

 

 

 

 

panini  
 

*common plea half pound sirloin burger with crispy pancetta & gorgonzola crust                                                              

grilled chicken capresse with roasted tomato,  mozzarella & pesto oil                                                                                        

chicken alla parmesan with roasted plum tomatoes & fresh mozzarella                                                                                                                                                                      

open face chianti braised beef tips with mushrooms, fried onions &roasted shallots on toasted baguette           

open face stuffed meatloaf sandwich & gravy on toasted baguette  

pressed steak sandwich, marinated filet, caramelized onions, mushrooms, buffalo mozzarella &balsamic glaze  

- add french fries for 2  

-add a side salad  for 3 
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* consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your chance of food  borne illness. 
parties of six  or greater will be subjected to 20% gratuity 


