Appetizers

Antipasto - s 1 4
An Jtalian classic with a combination oFgri”cd and
marinated vegctab]cs, checses, anchovies,
tapenade, roasted garlic bulb, Jtalian cold cuts,
Pcperoncinis, stuffed chcrrg peppers and gri“ed

chorizo sausage

Tuscan Board ~ 5 1 +
Ho’c soPresat’ca, caPicoia and Prosciut’co Pairecl
with nicoise olives, black Pecorino cheese, fontina
cheese and drunken goat cheese served with basil
pesto oil, sundried tomato oil and

agec[ balsamic vinaigrette

Zuppa Di Clams and Mussels ~ s i o
Li’ctlcneck clams and FE] mussels with fresh Plum
tomatoes, roasted gar]ic, white wine and olive oil

servecl Wit!"l gorgonzola s’cmc]cccl bread

Sea Scallops ~ 51 1
Diver size sea sca”ops wraPPed with aPPlcwood
smoked bacon pan seared, served with seasoned
micro greens and a whole grain honey
mustard red chili lime sauce
Gorgonzola Bread ~ 53
Paguette stuffed with gorgonzola, asiago and
cheddar cheese, fresh basil and roasted garlic
then baked and served in a pool of basil pesto
withjulienne prosciutto and roasted tomatoes
Lobster Strudel ~ 5 1 |
[_obster, mascarpone cheese and fresh spinach
wrapped in phyllo dough baked until golden flaky

and served with oven cured tomato beurre blanc
Fried Camembert Cheese -~ 512

Fistachio fried (Camembert cheese with a honeg

dﬁon sauce, fresh berrics, arugula, ciPPolini and

Belgian pepper marmalade

Shrimp Cocktail ~ 5 2

Traditional shrimp cocktail with our house ]iglﬂtning sauce, fresh lemon and gamishecl with micro greens

Salads

Caesar Salad ~ s 7
Freslﬁ romaine lettuce, anclﬁovies, shredded
Farmesan, homemade croutons, roasted gar!ic and
(aesar dressing
Garden Salad ~ 55
Mixed field greens, c}ﬂcrry tomatoes, cucumbers,
red onions, and shredded carrots tossed with
go]clen balsamic vinaigrette dressing
Spinach Salad ~ s 7
Spinac!—l, sliced musl—n‘ooms, red onions, oranges,

goat cheese with warm bacon vinaigrettc

Harvest Salad ~ 5 7

Grarmg smith aPPIe, Magtag blue cheese, golden

raisins, tender field greens with walnuts and
balsamic dressing
Tuscan Salad ~ 5 7
Babg arugula, basil leaves, toasted almonds,
shaved parmesan, roasted tomatoes and lemon
herb vinaigrette
Roasted Leek and Beet Salad ~ 5 7
Roast leek with golden field beets, goat cheese,

arugu!a and a whole grain mustard dressing

Soups

I ver cl—\anging selection of homemade soup & our own famous New England clam chowder

A” entrees are served with a g;arden salad or soup; other salads with entrees are $3




Ewntrees

NY Sirloin -~ 527
NY sirloin grilled and topped with parmesan truffle
butter served with a baby Yukon potato hash
and a garnish of crispy shallots

Filet Mignon ~ 529
(Center cut filet mignon wraPPe& with applewood
smoked bacon gri“ed and toPPccl with pan seared foie
gras served with babg Yukon Potato hash and
gamishcd with crispg shallots

Pork tenderloin ~ 52+
T enderloin of Porl( wraPPccl with l’n’ckorg smoked
bacon then oven roasted and toPPecl with a savory
aPPIC glazc and served with whiPPcd potatoes,

seasonal vegetable and sweet aPPle raisin dumpling

Grilled Rib Veal Chop ~ 523
Girilled rib veal choP served with roasted butternut
and Pecorino risotto and finished with

a caramelized ciPPo]ini aujus

Fall Gnocchi & Lobster Soufflé ~ 52 6
(Grocchi and lobster soufflé with fresh cream,
sPinach and fontina cheese baked with

truffles and a crumb toPPing

Rackof Lambh ~ 52 7
Pan roasted New /ealand lamb rack finished with a
caramelized onion and red wine clcmi~glacc served with
acreamy shitake and green pea risotto and minted

tomato salacl

Veal Scallopini ~ 524
Lagerecl with fresh sage, Prosciut’co, mozzarella & a
tomato marsala sauce served with a crimini mushroom

risotto and garnisl’zed with a crispg parmesan wafer

Glazed Salmon ~ 522
Mapie and whole grain mustard g]azecl salmon with
sundried cranberries, toasted Pine nuts with basmati
rice Pi]a{:
Swordfish ~ 52+
Swordfish with a citrus tequi!a reduction served with
sundried cranberries and toasted Pine

nuts with basmati rice PilaF

Lobster Ravioli ~ 52+
| _obster ravioli with oven cured tomatoes, oyster
mushrooms, fresh cream, sherrg wine, and sweet peas
finished with parmesan and garnished with seasoned
micro greens and fresh lobster
Shellfish Risotto ~ 52 ¢
Clams, mussels, sca”oPs and shrimP with sundried
tomato and green pea risotto finished with lobster

green onion butter and gri”ed flat bread
Chicken Triheca - 522
Chicken breast filled with bourjin cheese, Prosciutto,
sPinacl’\, roasted tomatoes finished with a fontina and
roasted pepper cream served with wl‘wiPPcd Potato
Sweet Potato Ravioli ~ 520
Sweet potato ravioli with a
maPle pecan cream garnishecl finished with brazed
sPinach, parmesan, and gamishccl with a
sPicg pecan brittle
CaserecciPasta~ 522
(Caserecci pasta with shrimP, roasted butternut
squash, zucchini, toasted Pine nuts, green onion, fresh
tomatoes, extra virgin olive oil and a white wine sauce
garnished with a parmesan wafer
Spinach & Cheese Tortellini Carbonara ~ 520
SPinach and tortellini Carbonara with bacon,
shallots, peas, gri!!ec] chicken, sl’aerrg

wine and a cream sauce



