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LOCAL FARE, ITALIAN FLAIR

Appetize
HEIRLOOM TOMATO SOUP Polenta Croutons/Basil Oil
SPRING SALAD Field Greens/Goat Cheese/Chick Peas/Artichoke/Roasted Peppers/White Balsamic \/inaigrette/ '
ARUGULA SALAD Roasted Squash/Sun-Dried Cranberries/Pumpkin Seeds/Maple/Pecorino
CAEASAR SALAD Little Gems/Treviso/Anchovy/Garlic Lemon
PAN-ROASTED CAULIFLOWER Golden Raisins/Pine Nuts/Pecorino /] '\

BAKED CLAMS Herbed Breadcrumbs/Pecorino/Garlic
STEAMED MUSSELS Lemon/Thyme/Pinot Grigio i

Cutyee

PENNE Shrimp/Garlic & Oil/Cherry Tomatoes/Cherry Peppers/Arugula
: MUSHROOM RAVIOLI Black Truffle Butter/Exotic Mushrooms
PAN-ROASTED SALMON Farro Risotto/Spinach/Tomato/Olive
CHICKEN SCARPA Artichoke/Sweet Sausage/Cherry Peppers/Lemon Broccoli Rabe
LOCAL CATCH Creamy Polenta/Eggplant Caponata/Roasted Red Pepper-Tomato Coulis
GRILLED FREE RANGE CHICKEN Tomato Asparagus Risotto/Thyme Jus \\
SEAFOOD SPAGHETTI Shrimp/Crab/Calamari/Cherry Tomatoes/Lemon/Basil k
*GRILLED FLAT IRON STEAK Fingerling Potatoes/Broccoli Rabe/Black Truffle Jus
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4 / " STRAWBERRY SHORTCAKE Whipped Cream
4 ' LEMON RICOTTA CHEESECAKE Blueberry Compote
ICE CREAM/SORBET
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/ 20% Gratuity will be added to all Parties Six or More
/ont
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in eat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy
ing raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne ill-
‘ou’have certain medical conditions. Please let your server know if you have any allergies.




