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Antipasti

Soup of the Day MP Crispy Crab Cake 12
piccata aioli, basil emulsion

Parmesan Rosemary Fries 6

crispy fries, rosemary, parmesan reggiano, Spinach Salad 9

tomato chili aioli sautéed pears, smoked pancetta tomato vinaigrette,
crumbled local goat cheese, candied pecans

Italian Inspired Cobb 10

crisp greens, prosciutto, salami, mortadella, gorgonzola,
pepperoncini, smoked pancetta tomato vinaigrette

Tomato Braised Meatballs & Polenta 9

classic meatballs, creamy parmesan polenta

Baby Greens & Radicchio Salad 9

dried apricot, basil, croutons, balsamic vinaigrette,
parmesan Reggiano

Caesar Salad 9
crisp romaine, cherry tomato, smoked pancetta,
anchovies, parmesan

PASTA

gluten free penne is available

Slow Roasted Pork Rigatoni 14/24
house made rigatoni, escarole, tomato

Seafood Risotto 19/29
shrimp, mussels, scallop, calamari, gremolata

Shrimp & Linguini 16/26
spinach, tomato, garlic crumb

Three Cheese Ravioli 14/22

pancetta, wild mushroom ragu, tomato puree

Cured Meat & Cheese 12

melon, house marinated olives, dried fruit mostarda,
grilled bread

Beet Bruschetta & Arugula Salad 9

creamy local goat cheese, toasted pistachio, poached
pear

Calamari 11
fried squid, spicy tomato, olives, capers, pickled peppers

Sautéed Clams 11
garlic, white wine, Italian parsley

FISH & MEAT

Grilled Salmon 17/27
farro and vegetable salad, grilled zucchini, balsamic
Garlic Crusted Cod 16/26
roasted potato, cauliflower, tomato confit

Chicken Marsala 15/25

mushrooms, mashed potato , broccoli, spaghetti squash

Balsamic Glazed Angus Sirloin 17/27

roasted potato, roasted carrots, gorgonzola sauce

Braised Beef Ribs 18/28
creamy polenta, carrots, tomato jam

Veal Francese 20/30
spaghetti squash, broccoli, mashed potatoes

Pan Seared Scallop 20/30

roasted potato, spaghetti squash, red pepper cream,
pesto

Black Angus Burger 14
blend of brisket and ribeye steak, focaccia, lettuce,
tomato, onion, aioli, provolone, parmesan rosemary fries



