
 A P P E T I Z E R    

Yellow fin tuna crudo, mashed avocado, carrot miso puree, ponzu sauce 19 

Smoked BBQ Berkshire pork belly, tart apple slaw, cider reduction 16 

Fried calamari, sweet chili sauce, spicy tomato sauce  17 

Delicata squash fries, black garlic romesco, Manchego, mint 12 

Lioni burrata, Asian pear, prosciutto, walnut vinaigrette, fig vincotto 16 

Eggplant meatballs, harissa aioli, chopped vegetable salad 14 

Butternut squash and roasted apple soup, pumpkin seed granola 10 

P.E.I. mussels, white wine, lemon, herbs, Calabrian chili, grilled bread 14 

Hand cut French fries, truffle aioli  10 

 

SALAD  

House chopped salad, herbs, garbanzo, onions, tomato, feta cheese, pomegranate dressing  12 

Heart of romaine,  Tuscan kale, croutons, crispy shallots, preserved lemon, Caesar dressing  12 

Baby arugula  salad, marinated beets, goat cheese, almonds, truffle and sherry vinegar dressing  12 

Asian chopped salad, mandarin orange, cashews, miso and sesame dressing 12 

Any salad   with chicken  24   with salmon 30   

 

P I Z ZA  

Pizza Margherita with shredded or fresh mozzarella and basil 16 

Pizza with mixed mushrooms, fresh thyme, burrata cheese 18 

Pizza with sausage, hot cherry pepper, red onions, and mozzarella 17 

Pizza with pepperoni, caramelized onions, mozzarella, oregano, spicy honey 17 

 

* Thoroughly cooked meats, poultry, seafood, or eggs reduces the risk of food borne illness. 

PAST A  

Penne, tomato basil sauce or ala vodka, pancetta, onions, spicy tomato cream 18 

Four cheese beggars’ purse, mushrooms, pumpkin, black truffle cream 24 

Linguine, all beef Bolognese, mixed mushrooms, herb ricotta cheese  23 

Gemelli pasta, sweet sausage, broccoli rabe, roasted tomato, pignoli 25 

Fettuccine, braised oxtail ragu, Tuscan kale, aged pecorino 28 

Zucchini spaghetti “Zoodles”, chicken and spinach meatballs, yellow tomatoes 24 

  

ENT RÉ E  

Tuna or Salmon bowl, Autumn vegetables, rice, red quinoa, avocado 29 

Parmesan crusted halibut, sautéed spinach, tomato, chives, white wine sauce 36 

Red wine braised beef, butternut squash, cippolini onions, truffle bread crumbs 30 

12 oz. C.A.B. strip steak, duck fat potatoes, broccoli rabe, bordelaise sauce 40 

Roasted Amish chicken, fregola sarda, root vegetables, shaved Brussels sprouts 26 

Salmon ala plancha, Brussels sprouts, parsnips, pickled shallots, citrus nage 32 

Crispy skinned branzino, Tuscan kale, wild mushrooms, hazelnut brown butter 30 

Chicken Parmesan or Chicken Milanese 25 

Dry aged 8 oz beef burger, bread and butter pickles, cheddar, chipotle aioli 21 

 

DESSE RT   

Italian donuts, apple compote, cinnamon sugar, honey  12 

Brioche bread pudding, chocolate chips, vanilla gelato, bourbon sauce 12 

Vanilla creme brullee 12 

Tiramisu 12 

Gelato - vanilla, chocolate, pistachio, fruit sorbet  8 

Lemon semolina cookies  6 

Warm chocolate cake, caramelized banana, pistachio gelato  12 

Organic Strawberries with whipped cream  12 

 
Chefs: Albert DeAngelis, Matthew McNerney, Nicolas Ramirez 

   
  



   C O C K T A I LS  $15   W I N E  

   B E E R                                

 Valle Martello, Montepulciano, Abruzzo, Italy  12/48 

 Chateau du Tailllan, Haut-Medoc, Bordeaux  16/64 

 Iris, Pinot Noir, Willamette Valley  16/64 

  Palacios Remondo, La Vendimia, Rioja  12/44 

 Oberon, Cabernet Sauvignon, Napa  18/72 

 Villa Antinori, Super Tuscan, Tuscany  16/64 

 Aruma, Argentina, Malbec 12/48 

   

103 Masi, Costaera Classico, Amarone, Veneto ’15    175 

 129 Boscarelli, Nobile di Montepulciano,  Abruzzo  ‘17 80 

201 Au Bon Climat, Pinot Noir, St. Barbera ‘18 75 

206 Coldisole, Brunello di Montalcino ‘15 88 

208 Produttori del Barbaresco, Piedmont ‘17 115 

213 Orin Swift,The Prisoner, Blend, Napa’ 19 155 

216 Silverado, Merlot, Napa, ‘17 70 

219 Geyserville, Zinfandel, Sonoma 90 

302 Louis Jadot Nuit St–Georges, Burgundy  ‘13  150 

303 Louis Jadot Gevrey -Chambertin, Burgundy ’16 145  

305 Antinori, Tignanello, Blend, Tuscany ‘18 275 

307 Chateau Talbot Saint Julien, Bordeaux ‘15 195 

 403 Bramare, , Malbec, Mendoza ’17 80 

 407 Bodegas Muga, Riserva, Rioja, Spain ‘17 85 

 408 Silver Oak, Cabernet Sauvignon, Napa ‘16 250 

 409 Super Tuscan, Sassicaia, Tenuta San Guido, ‘18 500 

 Isotta Manzoni, Prosecco , Italy  12/48 

 Whispering Angel, Rose, Provence  16/60 

 Petula, Rose, Provence  12/48 

 Joseph Drouhin, Macon-Villages, Burgundy  14/56 

 Sonoma Cutrer, Chardonnay, California  16/64 

 Vigna del Sole, Pinot Grigio, Veneto  12/44 

 Justin, Sauvignon Blanc, California  12/48 

 Les Hautes Pierres , Sancerre, Loire  16/64 

 Picollo, Gavi de Gavi, Piedmont  14/56 

 Hopler, Gruner Veltliner, Austria 14/44 

   

502 Charles Cazanova, Champagne       80 

701 Greco di Tufo, Feudi di San Gregoio, Campania ‘18       55 

702 Inama Soave Classico, Veneto ‘20       45 

703 Antinori, Campogrande, Orvieto , Umbria, ‘18       35 

705  Isodoro Polcencic, Pinot Grigio, Italy, ‘19 50 

708 Cortese, Gavi de Gavi, Black Label, La Scolca , ‘20       90 

712 Bisci, Vigneto Fogliano, Verdicchio, Marche, ‘20       45 

711  
Vietti, Roero Arneis, Peidmount ‘20       55 

800 Bernard Ott, Gruner Veltliner, Austria ‘20       60 

801 Honig, Sauvignon Blanc, Napa ‘19       55  

804 Cakebread,  Sauvignon Blanc, Rutherford, Napa ‘20       65 

806 Jordan, Chadonnay, Russian River, ‘18        85 

809 Cakebread, Chardonnay, Rutherford, Napa ‘19         95 

810 Chateau Monteleana, Chardonnay, Napa ‘14     115 

811 Far Niente, Chardonnay,  Napa ‘19     130 

812 Don Olegario, Albarino, Rias Baixs, Spain ‘19       55 

900 Sauvignon/Semillon, Cheateux  Carbonnieux , ‘19      95 

904 Chateau de Sancerre, Loire, ‘19       75 

909 Puliguy Montrachet Louis Jadot     175 

910 Domaine Huet Vouvray  ‘17       95 

 IPA, Sea Hag, New England, CT 6.2%  8 

 NIPA, Juice Bomb, Sloop Brewing 6.5%  8 

 Pale Lager, Peroni, Italy 5.1%  8 

 IPA, Wrench, Industrial Arts, NY 7.1% 16oz 12 

 Witbier/Wheat, Allagash White, ME 5.2%  8 

 Stout, Nitro Milk stout, Left hand  6.0%  6 

 Pilsner, The Hollow, Kent Falls, 16oz 12 

American Lager, Coors Light, Colorado 4.2%  7 

Non– Alcoholic, Beck’s, Germany 7 

Hard Seltzer, White Claw, Blackberry 5% 8 

VODKA  

Absolut Elyx 16 

Grey Goose 14 

Ketel One 14 

TEQUILA   

Clase Azul Reposado 35 

MEZCAL   

Montelobos Joven, Mexico  14 

Dos Hombres Joven, Mexico  16 

WHISKEY   

Basil Hayden's Bourbon, Kentucky  16 

Hudson Baby Bourbon, NY  18 

Woodford reserve, Kentucky  16 

Jefferson’s Ocean Bourbon, Ky 18 

GIN  

Nolet's Dry, Netherlands  14 

Barr Hill Honey, Vermont  14 

Monkey 47 Dry, Germany  16 

RUM  

Pyrat XO, Guayana  12 

I N  G O O D  S P I R I T S  

The Don Johnson   

Tito’s vodka, Grapefruit, Fresh lime, Mint 

Pama & Pain  

Champagne, Pomegranate liquor,  Crasins 

Bourbon Spice  

Bourbon, Sweet vermouth, Fresh lemon , 

Maple syrup 

Wild Hibiscus  

Tito's, homemade hibiscus syrup, fresh lime juice 

Red Sangria  

Cabernet Sauvignon, Peach, Fruit 

Blood Orange Margarita 

Espolon Tequila Blanco, Triple Sec 

Blood Orange,  Fresh Lime 

WHITE RED 


