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LOCAL FARE, ITALIAN FLAIR

\
ARUGULA SALAD Cherry Tomato Treviso/Olives/36-month aged Parmigiano-Reggiano
CAESAR SALAD Little Gems/Treviso/Anchovy/Garlic Lemon

HEIRLOOM TOMATO SALADBuffalo Burrata/ Cucumber/Red Onion/Basil/Red Wine Vinaigrette

SLOWLY SIMMERED MEATBALLS Ricotta/Tomato/Basil (+$3 Supplemental)
SHRIMP COCKTAIL House-Made Cocktail Sauce/Lemon
24 MONTH AGED PROSCIUTTO DI PARMA Melon/Gorganzola/Almons

GRILLED ARTICHOKES Lemon/36-month aged Parmigiano-Reggiano
STEAMED CLAMS Local Clams, Garlic, White Wine/Herb Butter

Cutyee

BASIL CRUSTED MONTAUK COD 8hr. Tomatoes/Broccoli Rabe/Stella V’s Caponata

EGGPLANT PARMIGIANA Oven-roasted/San Marzano Tomato sauce/
36-Month Aged Parmigiano-Reggiano/Basil

CHICKEN PARMIGIANA Pomodora/Mozzarella
RIGATONI SUNDAY SAUCE Pork Ragu/Sausage/Meatball/Herbed Ricotta
LINGUINE Shrimp/Crabmeat/Lemon/Garlic/Arugula/Chilies/Mollica
TOM’S CARBONARA Fettuccine/Taleggio/Smoked Duck/Pancetta/ Treviso/Black Pepper
SEARED DIVER SCALLOPS Arugula Potato Puree/Garlic/Lemon/Caper Butter (+8 supplemental)
GRILLED PORK CHOP aMano Hash/Demi-Glace
HANDMADE RICCOTA GNOCCHI Oyster Mushrooms/Asparagus/Spring Peas/Ramps/Parmesan Crear
PARSNIP RAVIOLI Browned Butter/Walnuts/Sage

*GRILLED NY STRIP STEAK Potato Puree/Green Beans/Crispy Onions/Rosemary Demi-Glace
(+9 supplemental)

Degsnt

FLOURLESS CHOCOLATE CAKE Whipped Cream
DOLCE SU Espresso Kissed Lady Fingers/Mascarpone/Caramel/Cocoa

}MQ\ GYQHEESECAKE Blueberries/Fresh Cream
&92 :/ A COTTA Mixed Berries

89995

A 20% Gratuity will be added to all Parties Six or More

This menu item * consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy
harmful bacteria and or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne ill-
ness, especially if you have certain medical conditions. Please let your server know if you have any allergies.
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