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New England Clam Chowder 14
Seafood Sampler w/ Shrimp, Oysters & Little Neck Clams 28
Lightly Spiced Ricotta Meatballs w/ Marinara & Basil 18
Eggplant Rollatini w/ Ricotta Cheese, Spinach, Parmesan & Mozzarella Cheese 18

Grilled Spring Artichoke Hearts 23
Arugula, Shaved Parmesan Cheese & Smoked Almond Romesco Sauce

Caesar Salad w/ Romaine Lettuce, Croutons & Caesar Dressing 17

Tomato Caprese 22
Burrata & Fresh Mozzarella, Ro%stled ed Peppers, Arugula, Evo & Aged
alsamic

Entrees

Herb Crusted Roasted Rack of Lamb 55
Whipped Potatoes & Honey Rosmery Sauce

Sauteed Sole Franchese 37
Whipped Potatoes & Vegetables

Mizo Glaze Salmon Fillet 38
Orzo Broccoli Rabe & Porcini Broth

Pan Roasted Pork Chop Michelle 38
Hot & Sweet Peppers, Fried Potatoes

Grilled Angus Skert Steak 42
Spring Vegetables & Whipped Potatoes

12 Hour Braised Boneless Beef Short Ribs 48
Creamy Cheese Polenta & Chianti Sauce

Crisp Skin Boneless Organic /% Roasted Chicken 37
Spring Vegetables & Fingerling Potatoes

Artisanal Tagliatelle Pasta 32
Lamb Ragu & Crumble Goat Cheese

Children Menu 12 Years & Under $ 35
House Salad or Mozzarella Sticks
Grilled Chicken & Whipped Potatoes,
Mac & Cheese, Pasta w/ Butter or Marinara
Chicken Fingers w/ fries Vanilla or Chocolate Ice Cream



