TO BEGIN

Crab DIP 18 Grilled 5/7n'mp 15 [Fried Calamar 16
Cast iron baked, Dry rub, mango salsa  Traditional Marinara or
tortilla chips Tempura Wasabi
Sautéed Mussels 13 (lams Casino 14 Coconutﬁ/m’mp 1+
Garlic white or fradiavolo  Bacon, peppers, onions Sweet Chili sauce

5russc/5prout5 12 [ una 7Tartarc I8 Arancini 13

Pancetta, balsamic qglaze Cucumber and black  Rice balls filled with mozzarella,

Olive tapenade over peStO marinara

Seasonal CheFs Board

Ask your server

SOUFS & GREENS

5oulp of the day
Ked Beet & (Goat (heese 1+

Spring mix, oranges, candied walnuts, balsamic vinaigrette

DINNER MENU

SIGNATURE STARTERS
Burrata Caprcsc 18

Burrata mozzarella cheese, Parma prosciutto,
Heirloom tomato, arugula, balsamic glaze

Bruscﬁctta 12
Marinated tomatoes, garlic, basil, fresh mozzarella
Mcatba/[s I armigiana 13
Whipped ricotta, marinara sauce, parmigiano

Eggp/an t Rollatini 15

Ricotta cheese, marinara sauce, mozzarella

GRILL-FIRED FIZZA

(Caesar Salad 12
Romaine hearts, croutons, shaved Parmigiano cheese

/> car & Burra ta 5a/aa’ 17

Spring mix, Red wine poached pears, toasted pistachios

Arugu/a 5a/ad 12

Mango salsa, cucumbers, shaved parmigiano, lemon vinaigrette

Addition to yoursa/ac/.- Crab (Cake 12 ~ Ahi Tuna* 10
5ﬁrimp 9 ~ Chicken 6 -~ Salmon 12

F rime 50nc~/n f> ork C/mp* 353
Mixed forest Mushrooms, sautéed spinach,
mashed potatoes, Marsala Demi Glaze

Marsa/a

Raisin Marsala wine reduction, wild

(acciatore

mushrooms, angel hair pasta

CHICKEN 26 - VEAL 30 CHICKEN 26 - VEAL 30

MEAT and FOULTRY

NO ANTIBIOTICS OR HORMONES - ALL NATURAL GRASS FED CUTS

Ask your server for
Dal{y Peet Selection

Eggplant, Zucchini, Red Peppers, Capers,
fresh mozzarella, basil, angel hair pasta

Ma/"gﬁen'ta I 4Mozzarella, basil, sauce, EVOO

Kustica 16 Mozzarella, arugula, Prosciutto, bruschetta,

Cﬂ:‘»'f’y Poardwalk 14Mozzarella, Marinara, oregano

ﬁorcnt;hc 15 Mozzarella, ricotta, spinach, garlic

/:rcnc/; 16 Gruyere, caramelized onions, mushrooms, truffle

C@POHafa ] 8 Mozzarella, marinara, eggplant, zucchini,

capers, red peppers, cherry tomatoes, oregano
***gluten free crust available upon request $2***

Bra/:scc/ 5/70/‘[’ Kibs 38

Truffle mushroom risotto, brussel sprouts,
toasted breadcrumbs

Jarrc ttown

Wild mushrooms, Asparagus,
brandy cream, angel hair pasta
CHICKEN 26 - VEAL 30

FISH and SEAFOOD

FPASTA

Craé Cakcs 37

Roasted corn and asparagus ragu
Abi Tuna* 34

Risotto with snow peas, red peppers, asparagus, wasabi
f'foncy G/azcc/ 5a/mon 33
Cedar plank, grilled, parmigiano couscous, roasted vegetable medley
Mediterranean Grouper 29
Francese style, wine lemon sauce, mushrooms, asparagus, angel hair pasta
Divcrﬁca]/ops & 5f1rimp 34

Pan seared, Modena aged balsamic, vegetable risotto

BUTCHER BURGERS
Jarrettown Bugcr* 17

10 oz Prime, bacon, American

5pccia/ Purger*i 8
10 oz Prime, sautéed onion,

Cheese, lettuce, tomato, onion mushrooms. Provolone Cheese

20% service will be added to parties of 5 or more guests

/> appardc//e Caponata 24

Fresh mozzarella, basil, eggplant, zucchini, capers,
red peppers, cherry tomatoes

5pag/7ctti Crabs 5ﬁmnp 27
Garlic white wine or fradiavolo sauce
5ca/fops /> esto /> apparc/e”c 32
Pesto cream, diver scallops, shrimp, cherry tomatoes
[Faccheri Bo/ogncsc 25
Ground beef, veal, pork, tomato sauce, giant rigatoni
Ravioli di Grio 24
Cheese ravioli, fresh tomato sauce, ricotta, basil aioli
Lobs ter Ka violi 2 v4
Jumbo lump crab meat, brandy cream sauce, arugula
[House 5loccia/2 7

Jumbo lump crab, shrimp, vodka cream, bowtie pasta

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



