
APPETIZERS 
 

Short Rib Rolls   12 
Baked puff pastry rolled with braised short ribs, drizzled with balsamic glaze 

 
Meatballs   11 

Certified Angus meatballs, plum tomato sauce, fresh ricotta 
 

Oysters Rockefeller 13 
Baked on the half shell with spinach, radicchio, goat cheese, touch of pernod 

 
Shrimp & Chocolate Fettucine  14 

Jumbo shrimp wrapped with pancetta, served over house-made chocolate fettucine in a madeira  
sauce with a touch of cream and grape tomatoes 

 
Clams Casino 12 

 Peppers, onions, bacon, garlic butter 
 

Fried Calamari   13 
Crispy and tender, creamy ponzu sauce 

 
Ceviche   14 

Shrimp, scallop, squid, fresh tomato, onions, fennel, cilantro citrus vinaigrette 
 

Pane Cotto   12 
Escarole and cannellini bean casserole baked with cubed bread and parmigiano reggiano 

 
Coconut Shrimp  14 

Dipped in batter, rolled in coconut and fried served with a fresh pineapple salsa 
 

Eggplant Rollatini   12 
Egg battered eggplant slices rolled with ricotta and parmigiano, pomodoro sauce 

 
Shrimp Cocktail  15 

Four jumbo shrimp served with our own horseradish cocktail sauce 
 

Mozzarella Caprese  13 
Local fresh mozzarella slices, breaded eggplant slices, cherry tomato sauce, balsamic glaze 

 
Tuna Tartar  14 

Ahi tuna, Asian pears, ginger, soy sauce, sesame oil, wasabi aioli, cucumber 
 

Arancini   11 
Fried rice balls split and topped with marinara and melted mozzarella then baked 

 
Stuffed Mushrooms   11    

Chorizo sausage, spinach and mahon cheese 
 

 Shrimp Spring Rolls   13    
Shrimp and vegetable spring rolls, soy dipping sauce 

 

SALADS 
 

Baby Arugula Salad   9 
Poached pears, caramelized walnuts, lemon mascarpone dressing 

 
Burrata and Tomato 13 

Local burrata cheese, tri-colored grape tomatoes, arugula, virgin oil served with olive tapenade crostini    
 

Classic Caesar Salad   9    
 

Goat Cheese Mesclun Salad  9    
Baked walnut crusted goat cheese, sliced pears, cava vinaigrette 

 

CHILDREN’S MENU  $12 
                                                 

                                               Chicken Fingers with French Fries                                                    Cheese Pizza 
 

Penne Marinara with Meatballs                      Chicken Parmigiana with Pasta   



ENTREES 
 

Surf & Turf  42 
Steamed Maine lobster tail and grilled 6 ounce filet mignon served with asparagus and potato puree 

 
Stuffed Shrimp  28 

Baked stuffed shrimp topped with a saffron lobster reduction served with cauliflower and spinach puree 
 

Fresh Salmon   29 
Pan seared with artichoke hearts, and grape tomatoes in a saffron seafood broth served over homemade  

calamata olive pasta 
 

Mediterranean Shrimp   28 
Jumbo shrimp, artichoke hearts, arugula, grape tomatoes, feta cheese, Gaeta olives tossed with linguine 

 
Branzino   29 

Pan seared fresh Mediterranean sea bass filets, lemon white wine sauce, served with  
vegetable infused Israeli couscous 

 
Shrimp and Monkfish 28 

Egg-battered monkfish medallions and pan seared shrimp in a lobster reduction, sauteed spinach,  
potato puree 

 
Zuppa di Pesce 31 

Shrimp, scallops,calamari,clams and mussels served in your choice of a red or white sauce over linguine 
 

Linguine and Littleneck Clams 24 
Whole littleneck clams sauteed with herbs, garlic and virgin olive oil. Choice of Red or White sauce 

 
Rolled Chicken 25 

Stuffed with prosciutto, fontina cheese and spinach, mushroom green peppercorn cognac sauce, potato puree 
 

Wellington Farms Roasted Chicken  25 
Semi-boneless half roasted chicken, lemon white wine glaze, sautéed spinach, potato puree 

 
 Veal Scallopini  28 

Egg battered topped with Fontina cheese, sautéed mushrooms, artichoke hearts, wine sauce,  
potato puree 

 
Roasted Veal  28 

Thinly sliced veal served with a wild mushroom cream sauce, pappardelle pasta, parsley emulsion, parmigiano 
 

Orecchiette Rabe and Sausage    23 
DeCecco hat shaped pasta sautéed with broccoli rabe, loose sausage meat, garlic, olive oil, parmigiano reggiano 

 
Penne Bolognese  24 

Veal, pork, and beef slow simmered ragout tossed with penne pasta, shaved parmigiano reggiano 
 

Eggplant Parmigiana 24 
Baked eggplant layered with mozzarella, tomato sauce and parmigiano reggiano, served with gnocchi  

 
Penne Vodka Supreme 24 

Penne pasta tossed in a vodka sauce with julienned chicken breast, sun dried tomatoes and asparagus 
 

Roasted Pork Tenderloin  27 
Pork tenderloin, dried cherries, port wine reduction served with green beans and potato puree 

 
Lamb Shank  31 

Slow roasted lamb shank served with a blood orange red wine reduction over spinach and potato puree 
 

Filet Mignon  33 
9 ounce certified Angus Filet mignon topped with a Portobello mushroom stuffed with gorgonzola and roasted peppers, 

finished in a rock shrimp champagne sauce and served with potato puree 
 

Bone-in New York Strip  34 
16 oz of Certified Angus beef crusted with garlic and gorgonzola topped with herbed butter, served with asparagus  

and roasted red bliss potato 

 


