TODBEGIN

Crab DIP 18 Cirilled 5/7n'mp 15 [ried Calamari 16
Cast Iron Baked, Dry rub, mango salsa  Traditional Marinara
tortilla chips or Tempura Wasabi
OSautéed Mussels 13 (Jams (asino 14 Coconut Shrim p 14

Garlic white wine or Bacon, peppers, onions

fradiavolo sauce

Tuna Tartarc 18
Brussc/5prouts /12

Pancetta, balsamic glaze Olive tapenade

Seasonal Chef’s Board
Ask your server

ENTREE SALADS
ch] Bcct& Goat C/lccsc e

Spring mix, oranges, candied walnuts, balsamic vinaigrette

Cacsarﬁa/ac/ 12

Romaine hearts, croutons, shaved Parmigiano cheese

[Fears Burrata 5a/aa' 17
Spring mix, red wine poached pears, toasted pistachios

Arugu/a 53/3.:/ 12

Mango salsa, cucumbers, shaved parmigiana, lemon vinaigrette

Addition to your salad: Crab Cake 12 - Ahi Tuna* 1o
5/71'//11/0 9 ~Chicken 6 ~ Salmon 10

Sweet Chili sauce

Arancin/ /3

Cucumber and black  Rice balls filled with mozzarella,
over pesto marinara

LUNCH MENU

Arreile &J/z..-\_%—é: {j;/ !

—  SIGNATURE STARTERS

Burrata Caprcsc 18

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

Brusc/netta 12
Marinated tomatoes, garlic, basil, fresh mozzarella
Mcatﬁa/[s />arm{gu'ana 13
Whipped ricotta, marinara sauce, parmigiano

Eggp/ant Kollatini 15

Ricotta cheese, marinara sauce, mozzarella

SOUF
5oup of the Day

GRILL-FIRED FIZZA
Meargherita 14Mozzarella, basil, sauce, EVOO
Kustica 16 Mozzarella, arugula, Prosciutto, Bruschetta, Balsamic
Cffb'f?y Poardwalk 14Mozzarella, Marinara, oregano, parmigiano
F]orcnt;hc 15 Mozzarella, ricotta, spinach, garlic

/:rcnc/7 16 Gruyere, caramelized onions, mushrooms, truffle oil
Caponata 1 6 Mozzarella, marinara, eggplant, zucchini, capers, red

peppers, cherry tomatoes, oregano

***gluten free crust available upon request $2***

CHICKEN 18 -VEAL 22

FISH and SEAFOOD
Craé Ca;écs 24
Roasted corn and asparagus ragu
Ahi Tuna*23
Risotto with snow peas, red peppers, asparagus, wasabi
/‘foncy G/azcc/ 53/]770!7 24
Cedar plank, grilled, parmigiano couscous, roasted vegetable medley
D/vcrﬁca//ops & 5/7ﬁmp 24
Pan seared, Modena aged balsamic, vegetable risotto
Mediterranean Grouper 22

Francese style, wine lemon sauce, mushrooms, asparagus, angel hair pasta

BURGERS & SANDWICHES

Add $2 to substitute a side salad for French fries

Chicken Festo 16 Koasted chgfc Sandwich 16

Roasted peppers and Zucchini, eggplant, caramelized
onions, roasted peppers, mozzarella

5pccia/ ngcr *18

10 0z Prime, sautéed onion,

fresh mozzarella

Jarrc ttown Bufgcr 17

10 oz Prime, bacon, American

Cheese, lettuce, tomato, onion mushrooms, Provolone Cheese

Short Klb Jacos (3) 17 Jtalian Sandwich 18

Slow roasted, mango salsa, ~ Prosciutto, salami, mozzarella, arugula,

shredded slaw, chipotle aioli tomatoes, pesto, balsamic glaze

(Cacciatore

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

Jarretto wn

Wild mushrooms, Asparagus, brandy cream, angel hair pasta

Marsala

Raisin Marsala wine reduction, wild mushrooms, angel hair

FASTA

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

it appardc//e Caponata 17

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

51035/76&'/ Crab &5/7/7}71}9 18
Garlic white wine or fradiavolo sauce

5ca//op5 F esto F appardc//c 24
Pesto cream, diver scallops, shrimp, cherry tomatoes
Faccheri Bo/ogncsc 17
Ground beef, veal, pork, tomato sauce, giant rigatoni
Ravioli di Grio 17
Cheese ravioli, fresh tomato sauce, ricotta, basil aioli
[ obster Raviok 2 1

Jumbo lump crab meat, brandy cream sauce, arugula

[House 5pcc/a/ 27

Jumbo lump crab, shrimp, vodka cream, bowtie pasta

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



