ON MAIN

STARTERS

Meatballs With Ricotta Cheese and Toasted
Garlic Bread 18

House Smoked Salmon Cucumber, Red

Onion, Capers, Sour Cream, and Lemon, with
"Everything" Spiced Flatbread 18

Crispy Point Judith Calamari With

Banana Peppers, Garlic Aioli, and Tomato Sauce 18

Chickpea Fries Garlic Mayo and Hot Cherry
Pepper "Ketchup" 12

Duck Liver Paté with Apricot Mostarda,
Pickled Red Onions on Toasted Country Bread 16

Crispy Rice Arancini with Fresh Mozzarelld
and Tomato Sauce Agrodolce 15

Long Hot ltalian Peppers Grilled Bread
and Provolone Cheese 15

Shoestring Fries with Truffle &
Parmesan 9

Just a Chicken Cutlet Crispy Chicken
Cutlet with Parmesan Herbs and Lemon 16

SALADS

John's Mesclun with Apples, Walnuts,
Gorgonzola Cheese, and Lemon Vinaigrette 12

Caesar Romaine, Grilled Garlic Croutons,
Creamy Parmesan Dressing, White Anchovies 12

Roasted Beet Endive, Radicchio, Arugula,
Roasted Beets, Pancetta, Goat Cheese, Sherry
Vinaigrette 12

Greek Romaine, Tomatoes, Cucumbers, Red
Onions, Olives, Feta Cheese, Red Wine
Vinaigrette 12

Watermelon Wedge Iceberg Lettuce,
Woatermelon, Tomatoes, Cucumbers, Pickled Red
Onion & Watermelon Rind, Ricotta Salata,
Pistachios, Prosecco Vinaigrette 12

Salad Additions
Grilled Chicken 11

Crispy Chicken Cutlet 13
Hanger Steak 20
Salmon 18

PIZZA

Housemade Gluten Free Pizza Shells Available Upon Request Plus $3

Tomato Basil Pesto, Tomatoes, Mozzarella and
Parmesan Cheese 16

Three Cheese and Bacon Roasted Garlic,
Bacon, Mozzarella, Parmesan and Gorgonzola 17

Summer Squash Ricotta Cheese, Summer Squash,
Black Pepper, Mozzarella and Lemon Olive Oil 17

Fig and Prosciutto Roasted Garlic, Figs,
Prosciutto, Mozzarella, Arugula, Truffle and Parmesan 18

White Spanish Anchovy Tomato Sauce,
Mozzarella, Parmesan and Anchovies 18

PASTA

All Pasta Made Fresh In- House Daily
Gluten Free Penne Available Upon Request Plus $3

"Sunday Gravy" Rigatoni Pasta, with a Meatball
and ltalian Sausage Ragu 26

Shrimp Puttanesca Over Housemade Linguini 27

Potato Gnocchi Alla Vodka With Whipped
Ricotta and Basil 25

Pasta Alla Norma Ziti, Eggplant, Tomatoes, Ricotta
Salata and Basil 26

ENTREES

Faroe Island Salmon Crispy Potato Cake, Roasted
Cherry Tomatoes, Summer Squash and Pesto 30

Steak and French Fries Allen Brothers Prime Bistro
Steak, Sautéed Spinach, Shoestring Fries, Garlic Aioli 33

Grilled Pork Chop Scalloped Potatoes, Summer
Vegetables, Peach-Berry Agrodolce, Whole Grain Mustard 33

Chicken Parmesan With Rigatoni Alla Vodka 26

The Burger 8oz Angus Burger, Cheddar Cheese, Bacon, Café
Sauce, Brioche Bun, House Pickles, French Fries 18

Roasted Chicken Mashed Potatoes, Green Beans, Carrots,
Cranberry Chutney, Pan Juices 26

Chickpea Fritter Marsala Crispy Chickpea Fritter,

Sautéed Spinach, Mushroom - Marsala Sauce 28
(vegan/gluten free)

Prix Fixe $35

Includes Soup or Salad and Dessert

Bolognese With Housemade Shell Pasta

The One & Only Eggplant Parm Eggplant Parm

Stack with Roden's Farm Tomatoes and Fresh Mozzarella

Shrimp15

—)

Fish and Chips (Fridays Only) Fried Haddock, Cole

Slaw, Shoestring Fries, Tartar Sauce

Dessert Choose from our dessert menu
Chocolate Souffié Plus $3

food prepared may contain milk, eggs, wheat, nuts and soy, please nofify your server with any allergies . Consuming raw or undercooked meats, pouliry, seafood and eggs may increase your risk of foodborne illness




