
 
   

   

menu prepared by executive chef mike montanari ~ 20% gratuity will be added for parties of 8 or more 

$2 Shared Plate Charge 

 

 

Antipasti 

 

COZZE YOUR WAY*          

fresh mussels with choice of sauce (add fra diavolo $4) 

 

∞ POSILLIPO - garlic, shallots, house made red sauce  18 

∞ BIANCO - garlic, white wine       16 

    

STUFFED EGGPLANT         16 

roasted eggplant, sundried tomato, sweet peppers, basil, parm, 

pine nuts, extra virgin olive oil  

 

CROSTINI TRIO          12        

grilled bread, whipped goat cheese, local honey, sea salt, 

Butternut squash puree, maple syrup, almond, classic bruschetta  

   

CRISPY ARTICHOKES                       16 

lightly fried artichokes, pecorino, lemon zest, roasted  

red pepper pesto 

 

CALAMARI FRITTI*                            16 

fried calamari (add fra diavolo $4)  

 

ANTIPASTI BOARD*GF                                               19 

assorted meats & cheeses, olives, marinated tomato & Artichokes 

 

MOZZARELLA FRITTA                             11 

house made fried mozzarella triangles 

 

SHRIMP COCKTAIL* GF                                    18 

jumbo shrimp (4), cocktail sauce 

 

CRAB CAKES *                                             13 

cherry pepper aioli on the side 

 

CECI FARINATA         15 

Pan fried chickpea fritter, lemon basil mascarpone, sea salt  

 

ARANCINI                                                             13 

rice balls stuffed with mozz, tomato sauce on the side 

 

STEAMED CLAMS*                                      19 

garlic, white wine (add fra diavolo $4) 

 

BURRATA           15 

Local burrata, honey, fig jam, crushed pistachios, sea salt 

 

 

 

 

 

 Contains nuts gf - gluten-free     df - dairy free 

 



 
   

   

menu prepared by executive chef mike montanari ~ 20% gratuity will be added for parties of 8 or more 

$2 Shared Plate Charge 

* Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, 

especially if you have certain medical 

conditions. 

 

 

  

           Insalate 

 

ADD GRILLED PROTEIN: CHICKEN * (8), SHRIMP* (9), SALMON* (10), STEAK* (11) 

 

WINTER SALAD          16 

Baby spinach, sweet apple, roasted carrot, gorgonzola, almond 

Dust, rosemary lemon dressing                  

 

 

KALE TAHINI SALAD          16 

Kale, roasted beets, couscous, goat cheese, roasted sunflower 

Seeds, tahini vinaigrette   

 

 

MIXED GREEN SALAD GF        13 

Spring Mix Greens, Cucumber, Red Onion, Cherry Tomato, 

House vinaigrette 

 

 

INSALATA DEL CAESAREO                          11 

classic caesar salad 

 

 

SCALLOP SALAD * GF        24 

Baby Arugula, Crispy Bacon Lardons, Poached Egg, Miso 

Lemon Vinaigrette, Pan-Seared U10 Scallops 

 

 

BRUSSELS SPROUT SALAD       15 

Shaved brussels sprouts, pancetta, candied walnuts, pickled 

Red onion, whipped ricotta, citrus vin       

 

 

 

 

 

dressing: white balsamic vinaigrette, caesar, lemon vinaigrette,  

tahini vinaigrette, rosemary lemon vinaigrette 

 

 

 

 

 

 Contains nuts   gf - gluten-free 

 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical 

conditions. 

 



 
   

   

menu prepared by executive chef mike montanari ~ 20% gratuity will be added for parties of 8 or more 

$2 Shared Plate Charge 

 

 

 

Pasta e Pesce 

 

 

SPAGHETTI MEDITERRANEO       22 

Heirloom tomato, olive blend, sliced garlic, capers, basil   

    

LINGUINE CON LE VONGOLE *                28 

littleneck clams, garlic, shallot, white wine, herbs 

 

CACIO E PEPE          20 

fresh pappardelle, mushrooms, parmesan, truffle oil, cracked  

black pepper 

 

PENNE ALLA VODKA            19 

classic penne with vodka sauce 

 

BUCATINI ALLA BOLOGNESE  *           24 

house made bolognese, parmesan, basil 

 

FREGOLA SARDA         30 

Fregola, cockles, scallops, mussels, calamari, white wine, 

Lemon, garlic, herb blend        

 

PESTO CALABRESE           25 

Rigatoni, Calabrian chile pesto (medium spicy), pecorino, basil    

                      

SALMON * GF                           26 

pan seared salmon, brandy dijon cream sauce. Seasonal veg,  

mashed potato 

 

SHRIMP SCAMPI *            27 

shrimp, linguini, garlic, olive oil, parsley, lemon, cilantro 

 

CIOPPINO *                               25 

seafood stew, roasted tomato, clams, mussels, shrimp,  

market fish   

add fra diavolo ($4)  add linguini ($5) 

 

U-10 SCALLOPS  * GF        36 

Pan Seared Scallops, sweetcorn risotto, applewood smoked  

Bacon, sauteed snap peas 

 

VEGAN BOLOGNESE GF, VEGAN         21 

impossible beef, roasted tomato sofrito, shallots, roasted  

garlic, basil, gluten-free penne 

 

 

Gluten free pasta available upon request - $2 

 Contains nuts   gf - gluten-free 

 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical 

conditions. 

 

 

 



 
   

   

menu prepared by executive chef mike montanari ~ 20% gratuity will be added for parties of 8 or more 

$2 Shared Plate Charge 

 

 

 

 

Pollo e Carne 

 

POLLO DEL PRIMO *                   24 

boneless breast of chicken, sausage, roasted peppers,  

hot cherry peppers, balsamic reduction served with  

broccoli rabe and mashed potato 

 

POLLO MARTINI                24 

lemon and white wine sauce, reggiano cheese 

served with spinach and mashed potato 

 

CHICKEN PARMIGIANA *               24 

breaded, fresh mozzarella, house made tomato sauce  

over penne 

 

CHICKEN MARSALA *              24 

boneless breast of chicken, marsala wine sauce, mushroom  

mélange, served with broccoli rabe and mashed potato 

 

BRAISED LAMB SHANK         32 

Parsnip puree, roasted mushroom, crispy carrot, fried rosemary   

 

SALTIMBOCCA DI VITELLO *               27 

veal pounded thin with prosciutto, sage, fontina cheese,  

sherry wine sauce served with spinach and mashed potato 

 

BONELESS SHORT RIBS   * GF           26 

boneless braised short ribs over mashed potatoes with  

demi-glace sauce 

 

PORK CHOP          35 

Bone-in pork chop, truffle risotto, porcini mushroom, crisp onion 

      

Contorni (Sides) 

 

Sautéed spinach, mushrooms, mashed potatoes, french fries        7             

truffle parmesan fries                      12 

 

 

 

 

 Contains nuts   gf - gluten-free 

 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical 

conditions. 

 


