
blue moose italian bistro
sicily - brattleboro

PRIMI | First Plates
Fettuccine House-made Pasta  19

beef & lamb ragu, peas
Rotini   16

sweet sausage, casteltravano olives, red onions, pickled peperoncini, basil, pecorino romano
Bucatini   15 V

jalapenos, almond pesto, pecorino romano
Rigatoni alla norma  15 V

tomatoes, marinara, fried eggplant, basil, whipped ricotta
Gemelli  16 V

trapanese pesto, sicilian tomatoes, aged provolone, basil, almonds
Linguine  20

ventresca tuna belly, capers, olives, tomatoes, mint
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Spaghetti   10 V
sicilian tomato sauce, buer, parmigiano

Cauliflower   8 GF V
kalamata olives, oregano, black pepper,

pecorino romano
Sweet Peas   8 GF

pancea, red onion, basil & pine nut pesto 
Potato Puree   8 GF V

parmigiano-reggiano

Bistecca (Steak) del Giorno   MP GF
Pesce (Fish) del Giorno   MP GF

Duck Breast  24 GF
seasonal vegetables & greens, raisins, pine nuts, balsamic drizzle

Pork Chop   19 GF
pan roasted, boneless, fennel dusted, shaved onion & fennel salad, 

citrus vinaigree
Chicken Thighs   17

artichoke hearts, cherry tomatoes, green beans, buer-white wine 
sauce

INSALATE | Salad
Romaine Hearts   10 GF V

radicchio, red onion, grape tomatoes, house 
vinaigrette

Arugula   12 GF V
apples, radishes, feta cheese, walnuts, red 

wine vinaigrette 
Chopped Antipasto (for two)    16  GF

provolone, fire roasted red peppers, pickled 
cauliflower, genoa salumi, artichokes hearts, 
kalamata olives, red onion, anchovy, basil, 

bed of iceburg. italian vinaigrette

WOOD FIRED 8-inch 
FLATBREADS

Classic  10 V
tomato sauce, fresh mozzarella, and basil

Olive Tapenade   12 V
herbed ricotta, caramelized onions

Sun Dried Tomato 14 V
artichoke hearts, feta cheese, kalamata olives, and 

pine nuts

ANTIPASTI | For the Table

Chickpea Fries   12 GF V

spicy marinara, parmigiano-reggiano

Mussels   14 GF

white wine, tomato-garlic broth, cream

Fritto Misto Mixed Fried Plate   15

calamari, cheese ravioli, “tots” spicy marinara, 
lemon aioli

Meatballs   12

sicilian marinara, romano, polenta

STUZZICHINI | Traditional Bar 
Snacks

LITTLE PLATES    3 for 14
Warm Olives, oregano, chili   GF V

Sicilian Caponata: eggplant, summer 
squashes, onion, raisins, walnuts   GF V

Marinated Vegetables   GF V
Pickled Beets, ricotta, walnuts   GF V

Three Bean Salad  GF V
Sweet Sausage, Peppers and Onions   GF

SECONDI & CONTORNI


