
S P I C Y  B R O C C O L I  R A B E	
Fresh Chillies, Ricotta Salata

C H A R R E D  A S PA R A G U S		                  
Parmesan Reggiano, Tomato

M A R B L E  P O TAT O E S	
Olive Oil, Garlic, Sage

G A R L I C  S P I N A C H	

S P R I N G  P E A  A N D 	
P R O S C I U T T O  R I S O T T O 		

R O A S T E D  W I L D 	
M U S H R O O M S	
Roasted Garlic, Herbs, Pearl Onion

SIDES   {contorni}							                                9 each

CHILLED SEAFOOD & 
RAW BAR   {crudo}

T U N A  C R U D O *	 	 21
Citrus Olive Oil, Chilis, Cucumber

L O C A L  O Y S T E R S *		  21
Herb Mignonette, Arrabbiata 
Cocktail Sauce

L I T T L E  N E C K  C L A M S *	 18
Herb Mignonette, Arrabbiata 
Cocktail Sauce

S H R I M P  C O C K TA I L	 21
Arrabbiata Cocktail Sauce

L O B S T E R  C O C K TA I L	  25
Arrabbiata Cocktail Sauce

J O N A H  C R A B  C O C K TA I L	  24
Lemon-Herb Aioli

S C U N G I L L I  S A L A D	  14
Herb Vinaigrette

S E A F O O D  P L AT E A U *        45 / 89
Lobster, Jonah Crab, Poached Shrimp, 
Tuna Crudo, Clams, Oysters, Scungilli,
Lemon-Herb Aioli, Arrabbiata Cocktail 
Sauce, Herb Mignonette

*Items marked with an asterisk can be cooked to order. Consuming undercooked meat, poultry, seafood, shellfish and eggs may increase your 
risk of food-borne illness, especially if you have certain medical concerns.

EXECUTIVE CHEF GARY LAMOTHE
A CRAVEABLE EXPERIENCE

MAINS   {secondi}
F I L E T  M I G N O N *	 	 48
Balsamic Cippolini Onions, Herbed Marble Potatoes

E G G P L A N T  PA R M E S A N  		  28
Pomodoro, Pecorino, Ricotta

S E A F O O D  E N  B R O D O  		  39
Cockles, Shrimp, Bay Scallops, Lobster,
Tomato-Fennel Broth, Crispy Gocce Rigate Pasta

V E A L  P I C C ATA		  32
Spaghetti, Lemon Caper Butter

W H O L E -R O A S T E D  B R A N Z I N O	 32
Salsa Verde

H E R B -R O A S T E D  V E A L  C H O P *	 55
Roasted Potatoes, Wild Mushrooms, Haricots Verts

C R I S P Y  P O R K  B E L LY	 28
Bean Ragout, Parsley Bread Crumbs, Currants

C H I C K E N  M I L A N E S E	 	 28
Arugula, Citrus, Shaved Parmesan, 
Tomato Vinaigrette

T R AT T O R I A  S A L A D	 12
Shaved Garden Vegetables, Confit 
Tomato, Cucumber, Red Wine 
Vinaigrette
C A E S A R  S A L A D		  14
Baby Romaine, Herb Croutons,
White Anchovy
B U R R ATA  C H E E S E		  15
Arugula, Chianti Braised Red Onion, 
Lemon Dressing, Toasted Bread

E S C A R O L E  S O U P		         10
Italian Sausage, Pasta, 
Cannellini Beans
B A K E D  C L A M S 
O R E G A N ATA		  15
Quahogs, Oregano, Buttered  
Bread Crumbs

C R I S P Y  A R A N C I N I 	 15
Red Wine Braised Short Rib, Taleggio

M A R I N AT E D  O L I V E S 	 8
Orange Zest, Thyme, Chili

M E AT B A L L S  I N 
S U N D AY  G R AV Y 		  12
Locatelli, Braised Pork Shoulder,  
Herbed Ricotta

N E W  E N G L A N D  M U S S E L S      15
Spicy Tomato Sauce, Fennel,  
Italian Sausage

B E E F  C A R PA C C I O *		 16
Aioli, Pickled Shallots, Capers 

C R I S P Y  C A L A M A R I   	        15
Cherry Peppers, Garlic Aioli

A N T I PA S T I  P L AT T E R  	 34
(serves 2-3)
Daily Selection of Salumi &  
Fromaggi,Marinated Vegetables, 
Traditional Accompaniments

APPETIZERS   {antipasti}

C A P U T O  P I E      49
House Specialty Chicken Parmesan 

Pizza-Style with Marinara, Mozzarella, and Hot Honey
serves 2-8

HOUSE-MADE PASTA   {primi}	

R I G AT O N I  B O L O G N E S E		  16 / 24
Mascarpone, Olives, Oregano

L I N G U I N I  V O N G O L E		  18 / 27
Cockles, Garlic, White Wine

B U C AT I N I  C A R B O N A R A *		 16 / 24
Pancetta, Peas, Parmesan, Egg Yolk 

S H R I M P  S C A M P I  F E T T U C C I N E	 24 / 36
Lemon, Fennel, Bottarga

L O B S T E R  F R A  D I AV O L O		       28 / 42
Creste di Gallo, Calabrese Sausage, Pomodoro

S PA G H E T T I  & M E AT B A L L S	      19 / 29
Sunday Gravy, Romano

B A K E D  M A N I C O T T I		  18 / 26
Ricotta, Marinara, Mozzarella 

R I C O T TA  R AV I O L I 	       	 19 / 29
Roasted Asparagus, Lemon, Cultured Butter

P E S T O  C A M PA N E L L E		  15 / 23
Confit Tomato, Artichoke, Olives, Basil

L A M B  R A G U  PA P PA R D E L L E	 16 / 24
Parmesan, Herb Ricotta

S P R I N G  P E A  T O R T E L L I N I	 19 / 29
Pea Fricassee, Golden Tomato Broth

TA B L E S I D E  C A C I O  E  P E P E    19 / 29
Spaghetti, Black Pepper, Parmesan



WINES BY THE GLASS   {vino}	

RED
A L O I S  L A G E D E R  P I N O T  N O I R 	 16
Trentino-Alto Adige, Italy 2014

C A N T I N E  VA L PA N E  R O S A  R U S K E  R U C H È	 12
Piedmont, Italy 2015

L A  Q U E R C E  S E C O N D A  C H I A N T I  C L A S S I C O 	 12
Tuscany, Italy 2014

S E G H E S I O  S A N G I O V E S E 	 16
Alexander Valley, California 2013

F R A N C O  A M O R O S O  B A R O L O 	 22
Piedmont, Italy 2013

R E G I N A  D I  R E N I E R I  S Y R A H 	 24
Tuscany, Italy 2012

S E C O N D O  M A R C O 	 VA L P O L I C E L L A  R I PA S S O 	        17
Veneto, Italy 2013

T E R R E D O R A  D I  PA O L O  A G L I A N I C O 	 16
Campania, Italy 2014

P R E L I U S  C A B E R N E T  S A U V I G N O N 	 16
Tuscany, Italy 2016

A N T I N O R I  T I G N A N E L L O 		  55
Tuscany, Italy 2015

L E  S A L E T T E  A M A R O N E  D E L L A  VA L P O L I C E L L A 	 32
Veneto, Italy 2013

SPARKLING
R E D E N T O R E  P R O S E C C O 	 14
Veneto, Italy 2016

N I C O L A S  F E U I L L AT T E  R O S É C H A M PA G N E 	 24
Champagne, France NV

WHITE
S C A R P E T TA  P I N O T  G R I G I O  	 12
Friuli, Italy 2016

VA N  D U Z E R  P I N O T  G R I S 	 12
Willamette Valley, Oregon, 2016

T E R R E  D I  TA L A M O  V E R M E N T I N O 		  12
Tuscany, Italy 2016

A B B A Z I A  D I  N O VA C E L L A  G R U N E R  V E LT L I N E R 	 14
Trentino-Alto Adige, Italy 2015

L A  S C O L C A  G AV I  D E I  G AV I  B L A C K  L A B E L 	 32
Piedmont, Italy 2014

E L I O  G R A S S O  C H A R D O N N AY 	 16
Piedmont, Italy 2016

VA J R A  R I E S L I N G 	 16
Piedmont, Italy 2014

M A R E N C O  M O S C AT O  D 'A S T I 	 17
Piedmont, Italy 2015

SIGNATURE COCKTAILS  								            16 each 

I C E D  T E A  I TA L I A N O 	  
Purus Organic Italian Vodka, Chambord, Barrows Intense Ginger, 
Lemon, Prosecco

G O D FAT H E R 	  
Famous Grouse Scotch, Disaronno Amaretto

N E R O  R O M A 	  
Woodford Reserve Bourbon, Amaro Averna, Angostura Bitters, 
Orange Bitters

L I M O N C E L L O  S P R I T Z 	  
House-Made Limoncello, Prosecco, Lemon Juice

A M A L F I  S A N G R I A 					   
Red Wine, Limoncello, Sweet Vermouth, Orange

B O S S  C O L A D A 	  
Captain Morgan White Rum, Bäska Snaps Med Malört, Pineapple, Lime, 
Orgeat, Peychaud's Bitters

B E L L O  S P E Z I AT O 	  
Mezcal, Jalapeno Rosemary Syrup, Lime, Angostura Bitters 

C A P U T O  N E G R O N I 	  
Malfy Lemon Gin, Coconut Wash Campari, Sweet Vermouth 

AV E R N A  S M A S H 	  
Four Roses Bourbon, Amaro Averna, Bitter Lemon, Walnut

B A R R A C U D A 	  
Captain Morgan White Rum, Glliano, Pineapple, Cardamom Syrup, 
Lime, Prosecco

BEER   {birra} 												             	        6 each 

B I R R A  M O R E T T I  L A  R O S A 		

B I R R A  M O R E T T I  L A G E R 		

G R E Y  S A I L  C R E A M  A L E 		

S T O N Y  C R E E K  B I G  C R A N K Y 		

P E R O N I 	

S A M  A D A M S 		

B L U E  M O O N 		

M I C H E L O B  U LT R A 		

B U D  L I G H T

C L A U S T H A L E R  N A 	


