ANTIPASTI

Marinated Olives

Bruschetta

Peperonata, grilled crostini
Minestrone Soup

Autumn vegetables, parmigiano reggiano, pancetta
Salumi and Artisan Cheese Board

Cranberry mostarda, quince jam, grilled crostini
Beef Carpaccio

Garlic aioli, truffled pecorino, radish, arugula, grissini

INSALATE

Caesar with White Anchovies

Romaine lettuce, radish, parmigiano reggiano, garlic croutons
Prosciutto and Arugula

Roasted beets, pine nuts, golden raisins, goat cheese crostino
Baby Lettuce

Apple, gorgonzola, walnuts, herb vinaigrette

PRIMI

Spaghetti Pomodoro

Parmigiano reggiano, Italian basil
Pumpkin Tortellini

Autumn vegetables, pancetta, sage butter sauce, pecans
Linguine with Shrimp, Calamari and Mussels

Olive tapenade, piquillo peppers, tomato, garlic
Potato Gnocchi with Spicy Sausage

Spring peas, carrots, peperoncini, parmigiano reggiano
Spinach Pappardelle

Bolognese, herbed ricotta
Organic Mushroom Risotto

Truffle butter, parmigiano reggiano

SECONDI

Grilled Salmon

Asparagus, fava beans, cipolline onions, herb butter
Grilled Swordfish

Green beans, teardrop tomatoes, olives, basil
Seared Diver Scallops

Caramelized cauliflower, almonds, lemon-caper butter
Grilled Chicken Breast al Mattone

With panzanella and salsa verde
Grilled Berkshire Pork Rib Chop

Sweet potatoes, agridulce root vegetables
Creekstone Farms Beef N.Y. Strip

Crushed bliss potatoes, spinach, porcini reduction

*Consuming raw or undercooked foods may increase your risk of food borne illness
*A 20% gratuity will be added to parties of six or more
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