Sta rters

*Steamed Black Mussels~ white wine, garlic, Pars]ey and lemon sauce or marinara 8
*(qrilled mozzarella & prosciutto- fresh mozzarella wrapped with prosciutto, lightly grilled,
served with pesto sauce 8
*(Grilled Point Judith calamari rings- spicy tomato sauce 8
Pesto chicken flatbread - grilled chicken tenders, pesto sauce, caramelized onion, three blend
house cheese on a house made organic whole wheat flatbread 7
*Pan-Seared Polenta- caramelized onions, gorgonzola and candied walnuts 7
* | raditional minestrone soup-~ with prosciutto and borlotti beans Cup 350 Powl 5
*Duo of onion gratin soup - parmesan crouton & blistered provolone cheese Bowl 5
Wood—-{:i red Pizza
our thin crust 117 pizza is made with organic whole wheat flour
ALLFIZZAS CANDPE MADE GLUTENFREE
BLT- oven roasted roma tomato, pancetta, arugula, house cheese 16
The goat - roasted red pepper, spicy fennel sausage, goat cheese, basil pesto, house cheese 16
3 little Pigs~ tomato sauce, spicy fennel sausage, pepperoni, pancetta, house cheese 16

Wiscguy~ tomato sauce, roasted peppers, caramelized onion, sPicy italian sausage, house cheese 16

E hc 225 - tomato sauce, muslﬂrooms, red onion, roasted red peppers, house Cl’lCCSC, flavored with

Parmigiano reggiano cheese. i5
Marghcrita -~ tomato sauce, fresh mozzarella and basil 14
Eianca- gorgonzola, sweet caramelized onions, house cheese 15
Fungug ~musl’1rooms, smoked mozzarella 4
Gr'ccl(~tomato sauce, fresh tomato, feta, kalamata o]ives, red onion, oregano, house cheese i4
Big C}'ICCSC —~ tomato sauce, mozzarc”a, Provo]onc, gorgonzola, Pccorino romano 4
Littlc ChCCSC ~tomato sauce, mozzarella {15
Makc your own ~tomato sauce, house blend cl—veesc, additional toppings are extra i%

Toppings
spicy fennel sausage, PePPeroni, Prosciutto, gri”ec} cl—xickcn, pancetta, red onion, caramelized onion,
kalamata olives, cremini mushrooms, arugu]a, roasted red peppers, spinaclﬂ, fresh mozzarella, gorgonzo!a,

goat chccse, smoked mozzare”a, extra house cheese 2 each



Salads

*Gri{lcd Cacsar~ romaine weclge drizzled with house made caesar dressing
with chicken [Ke) with shn’mP
*Organic arugula ~ tossed greens in Jtalian vinaigrette, roasted pecans, gorgonzola cheese,
’coPPed with crisPH pancetta
*Roastcd bcct salad -Wood roasted beets tossed with mixed greens, goat cheese, citrus
\/inaigrette, candied walnuts
*SPinaCI'l salad - tossed with orange, cranberries, ga!a aPP]es, crispg pancetta, balsamic

vinaigrctte

Main course

Al entrees include house salad with [talian vinaigrette

*Spagl‘lctﬁ ~“carbonara” a creamy cheese sauce with crispg Pancctta, muslﬂroom, gri”ed chicken

*l_inguinc ai Frutti Di Marc - Sautéed shrimp, mussels and calamari in a sPicg marinara
sauce tossed with ]inguine
*Ea‘(cc] penne - penne pasta, marinara sauce, sPic9 fennel sausage, mozzarella, Provolonc
*Fcttuacini aglio olio - tossed in olive oil, sun dried tomatoes, garlic, toppcd with fresh basil
*Risotto ~ arboro rice simmered in broth, cream, herbs, parmesan cheese
with chicken 16 with sl‘:rimp

*Frimavcra»— whole wheat spaghetti, zucchini) broccoli, mushrooms, sPinach tossed with aioli
and Pecorino cheese

*E_ggplant lasagna - ]agérs of gri”cd eggplant, ricata, Provo]onc, marinara

*Fcnnc - tossed with ricotta checsc, 5Pinac}1, roasted mushrooms and vodka sauce
*TilaPia ~pan searecl, toPPecl with stewed spinach artichoke hear’cs, fresh tomatoes
*FCSCC bianco a"a SPinaCf lake superior whitefish, sautéed with })aby capers and shallots

in a lemon wine sauce served with fire sautéed spinach.
*Praised Short Ribs ~ Slow braised beef short ribs, served with natural aujus and
vegetable risotto
*Grilled filet mignon - 6 oz center-cut black angus, topped with blue cheese butter, served
with wood roasted vegetables
*Pollo alla Saltimbocca -pan-roasted chicken breast stuffed with prosciutto, capers and
lemon Butter, served with oven roasted potatoes
Pollo parmesan-lightly breaded, topped with mozzarella and provolone, served over spaghetti
*|_amb Shank-Braised New Zealand lamb shank, puree of mirepoix with gorgonzola risotto

* Dishes available with glutcn free modifications
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