
S AN D W I C H E S

D I N N E R

D E S S E R T S

S O U P S  &  S TA R T E R S

S H A R E D  P L AT E S

E N T R É E S

Antipasto                                                                     22
Prosciutto, Salami, Mozzarella, Provolone, Giardiniera, Italian Bread 

Mezze                                                                           20
Spanikopita, Dolmas, Hummus, Olives, Feta, Pepperoncini, 
Tzatziki, Pita Bread (VG)

Moroccan                                                                      20
Red Harissa, Fig Preserves, Marinated Olives and Artichokes, 
Goat Cheese, Naan (VG) 

Pasta Fagiole                                                     8 
(GF, V)

New England Clam Chowder                         8

Chef’s Featured Soup                                      8

S A L A D S

Roasted Vegetable Risotto                                           24
Zucchini, Squash, Peppers, Onion, Tomatoes, Creamy Risotto 
(VG, GF) 

Cioppino                                                                        32
Shrimp, Mussels, Clams, Salmon, Cod, Wine, Tomato Broth, 
Herbs, Italian Bread 

Chicken Marsala                                                          28
Chicken Cutlet, Mushrooms, Marsala Wine, Butter, Egg Noodles, 
Broccolini 

Beef Tagliata*                                                                  29
Marinated Flank, Portobello, Arugula, Cherry Tomatoes, 
Fingerling Potatoes 

Grilled Salmon*                                                             34
Olive Tapenade, Feta, Herbed Cous Cous, Roasted Vegetables 

Tiramisu  10
Lemon Berry Marscapone Cake (GF)  10
Pumpkin Cheesecake  10
Baklava  10
 

Chef’s Selection                         Vegan                         Vegetarian                        Gluten Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.

Cous Cous                                                                      13
Cous Cous, Arugula, Cucumber, Tomato, Mint, Feta, 
Honey Lemon Dressing (VG) 

Classic Caesar                                                              11
Romaine, Anchovies, Croutons, Parmesan Cheese, 
Caesar Dressing 

Chickpea                                                                       12
Chick Peas, Cucumber, Pepper, Red Onion, Olives, 
Goat Cheese, Greek Vinaigrette (VG, GF) 

Classic Side Salad                                                        8
Greens, Tomato, Cucumber, Onion, Carrot, Choice Dressing 
(VG, GF)

Dressings GF: Honey Lemon, Greek Vinaigrette, Caesar, Ranch, 
Balsamic Vinaigrette, Blue Cheese Dressing                                                                                                

Bread Basket                                                                 8
Toasted Pita, Garlic Bread, Focaccia, Herb Olive Oil  (VG)

Calamari                                                                        12
Semolina Crusted Fried Calamari, Lemon, Marinara Sauce

Chicken Souvlaki                                                         11
Marinated, Grilled Chicken Skewers, Tzatziki, Tomato Relish, Pita  

Crab Cakes                                                                   16
House Made Crab Cakes, Lemon Herb Aioli, Scallions 

Arancini                                                                       10
Roasted Red Pepper Risotto Stu�ed with Fresh Mozzarella, 
Breaded and Fried, Balsamic Glaze (VG)                                         

A P P E T I Z E R S

Prime Tagliata                                                               15
Shaved Prime Rib, Portobello, Tomato, Provolone, Arugula, 
Hearth Baked Hoagie Roll, Au Jus, Seasoned Fries     

Gyro                                                                               14
Roasted Lamb, Shredded Lettuce, Onion, Tomato, Feta, Tzatziki, 
Pepperoncini, Pita Bread, Seasoned Fries                                                                                                                                                            

Chicken Focaccia                                                         14
Grilled Chicken, Prosciutto, Tomato, Basil, Mozzarella, 
Balsamic Glaze, Focaccia, Seasoned Fries  

Mu�aletta                                                                     15
Salami, Prosciutto, Capicola, Provolone, Olive Tapenade, 
Mu�aletta Bread, Seasoned Fries 

Hummus Veggie Wrap                                                12
Hummus, Romaine, Onion, Olive, Artichoke, Roasted Pepper, 
Feta, Spinach Tortilla, Seasoned Fries (VG)      

PA S T A

Linguine and Clams                                                     25
Linguine, Whole Clams, Chopped Clams, Wine, Butter, Parmesan  

Olio e Aglio                                                                   22
Spaghetti, Zucchini, Mushrooms, Tomato, Olive Oil, Garlic, 
Parmesan (VG) 

Grilled Chicken Alfredo                                             23
Fettuccine, Grilled Chicken, Creamy Alfredo, Parmesan

Venison Sausage and Peppers                                    26
Italian Venison Sausage, Onions, Peppers, Marinara, Penne 

Wild Mushroom Ragu                                                 22
Pappardelle, Mushroom Ragu, Onion, Garlic, Tomato, Herbs  (VG)

Spaghetti and Meatballs                                             24
Spaghetti, Beef and Sausage Meatballs, Marinara, Parmesan

~Gluten Free Pasta Available Upon Request~

A D D I T I O N S

Two Beef and Sausage Meatballs  5
Spaghetti (V) 7
Grilled Chicken (GF) 8
Venison Sausage (GF) 8
Roasted Vegetables (V,GF) 6

Grilled Salmon* (GF) 10
Sauteed Shrimp (GF) 10
Marinara or Alfredo (GF) 3
Seasoned Fries (V,GF) 5

Parties of eight or more are strongly discouraged from splitting the check; 20% service charge will be added to parties of ten or more

.


