
*Gluten free dinner rolls upon request - full order $3.2 - half order $1.7

B E ET  SA LA D     1 2
Spinach, roasted beets, goat cheese and walnuts

A P P L E  SA LA D    1 2
Spinach, arugula, dried cherries, walnuts, apples and gorgonzola cheese

Salads

B UT T E R N UT  S QUAS H  C R OST I N I    1 8
Butternut squash, pesto, burrata and candied pecans 

A RT I C H O K E  H EA RTS    1 6
Artichokes sautéed and tossed in parmesan and truffle oil

Appetizers

G N O C C H I    2 2
Homemade gnocchi, in a butternut squash sage sauce 

with pan-seared scallops

EG G P LA N T  PA R M ESA N    2 0
Thinly sliced eggplant in a red sauce with mozzarella cheese, 

served with spaghetti pomodoro

Pastas

F LO U N D E R  F LO R E N T I N E    2 2
Pan-seared flounder over a cream spinach 

and red bell peppers with crispy string fries

Seafood

P ECA N  C H I C K E N    2 0
Pecan encrusted Chicken in a maple dijon sauce, 
served with brussel sprouts and roasted potatoes

PO R K  M A R SA LA    2 0
Thinly sliced pork in a mushroom marsala wine sauce, 

served with broccoli and yukon mashed

Meats



T H E  I TA L I A N    14
Prosciutto, soppressata, fresh mozzarella, tomato, 

and balsamic served with hand-cut potatoes 

G R I L L E D  C H I C K E N    14
Grilled chicken, fresh mozzarella, roasted peppers, 

and balsamic served with hand-cut potatoes

R OAST E D  PO R K     14
Roasted pork, broccoli rabe, and mozzarella 

served with hand-cut potatoes

Sandwiches

C H I C K E N    1 8
Your choice of parmesan, marsala, or francaise 

served with broccoli and roasted potatoes

I TA L I A N  SAUSAG E    1 8
Sauteed sausage, pepper, onions, and potatoes

in a light red sauce

Meats

  AT LA N T I C  SA L M O N    2 2
Broiled salmon with roasted corn over a leek puree 

with fingerling potatoes

S H R I M P  S CA M P I    2 0 
Shrimp sautéed in a garlic butter sauce served 

with spinach and potatoes

Seafood

S H R I M P  B E E PS    1 8
 Lightly battered shrimp in a spicy red sauce

F R I E D  CA LA M A R I    1 6
Lightly fried and tossed in a ginger sauce with scallions

C LA M S  O R EG E N ATA    1 6
Breaded, baked clams in a garlic white wine

STU F F E D  M US H R O O M S     15
Mushrooms stuffed with sausage, peppers, and onions 

baked in a white wine   

C LA M S  O R  M US S E LS    15
Served in your choice of sauce:

garlic white wine, red sweet, or fra diavlo

S H O RT  R I B  FR I ES    1 8
Braised beef short ribs with hand-cut potato chips

Appetizers

 O R R EC H I ET T E    1 8
Ear pasta, broccoli rabe and sausage in a garlic and oil

S H O RT  R I B  PASTA    2 2 
Braised beef short ribs served over homemade pasta

L I N G U I N I  A N D  C LA M S    1 8 
Little neck clams over linguini in a white wine garlic sauce

C O RT EC C E  VO D K A    1 8
Homemade pasta in a pink vodka sauce 

with baby shrimp and peas

LO B ST E R  R I GATO N I    2 2 
Homemade rigatoni, lobster with shitake mushrooms 

in a truffle oil cream sauce

G N O C C H I  B O LO G N ES E    1 8 
Homemade gnocchi in a Bolognese meat sauce 

with a scoop of ricotta

Pastas
Gluten free pasta available $2.5 additional

Soup Du Jour 8

 M EATBA L L  SA LA D    1 6
Robert’s meatball paired with ricotta and Italian salad

CA ESA R  SA LA D    1 2 
Romaine, shaved parmesan, and toasted croutons

G OAT  C H E ES E  SA LA D    1 2 
Walnut encrusted goat cheese over arugula 

and dried cherries

T R I -C O LO R  SA LA D    1 2 
Endive, radicchio, arugula and shaved parmesan cheese

QU I N OA  SA LA D    1 2 
Arugula, quinoa, corn, peas, asparagus, fresh mozzarella

Salads
Add: Grilled Chicken $5  |  Shrimp $8  |  Salmon $9  |  Steak $10


