Linch VErsANTE

Appetizers

Spinach Salad baby spinach, cherry tomatoes, pancetta, pistachio wrapped goat cheese, raspberry vinaigrette. ..o, $10
Arugula Salad  caramelized walnuts, dried cranberries, cherry tomatoes, shaved grana padana orange vinaigrette.................ococooivvvnnnrionn $10

Caesar Salad romaine, shaved grana padana, anchovy-parmesan CrOUTONS. ... ..o viviiisieis i ettt $10

Burrata prosciutto, roasted peppers, Dasil, EVOO. ... $15
Bruschetta whipped riccotta, pancetta-tomato JAM, NONEY........i.iiiiiiiii et e e e s $12
Meatballs veal, beef, pork meatballs, marinara, herbed ricotta, CrOSTNI.......ci.iiiiiii i $ 13
Fried Calamari fresh calamari, sliced lemons, marinara, Wasahi @I0li..............coiiiiriiiiiiiiei i $15
Eggplant Rollatini battered eggplant, ricotta, mozzarella, Marinara. ... $13
Grilled Octopus Spanish octopus, cannellini and garbanzo bean, olives, celery, lemon, EVVO........c.cccociiiiiiiiiiiiiini $16
Polenta grilled crispy polenta, wild MUShrooms, gOrgoNZola CrEAM SAUCE........iiiiiiiiieiiii ettt et ettt s $10

Filet Carpaccio sliced raw filet mignon, crispy capers, horseradish mustard aioli, pickled red onions, parsley-arugula salad, shaved parmigiana............... $15
Pork Cheeks Eggroll pork cheeks, mushrooms, broccoli rabe, provolone, horseradish @ioli..........c..cc.iviiiiiiii i, $12
Mussels PEI mussels, SPanisSh ChorzZo, WHITE WINE. .. ...iiiiiiiiiii ittt e, $14
Tuna TATEATE aVOCAA0/WASADI. . ..vvcuivmrsvsssssssmsssssisssssmisssiis 111t a1 4010114111111 1 a1 b1 a1 b1 b1 s s b e er et ar s nen s nar s e neneees BT O

House Cheese Board a selection of Italian cheeses and cured meats, mixed olives, honey and apricot mostarda, tomato jam (2-4pp)...............$32

Raw Bar
Oysters of the Day 6-8$16 12-$30 Chilled 1.51b Lobster...$30 U-10 Shrimp Cocktail ..$18

Jumbo Lump Crabmeat...$20 Seafood Tower whole Lobster, 6 Oysters, 6 Shrimp & Jumbo Lump Crabmeat... $ 75

Sa n dW i C h ©S Served with French Fries or Caesar Salad

Ttaliano focaccia, prosciutto, salami, basil pesto, roasted PEPPErS, MOZZAIEIIA. ... ...iiiviiiiiiis e, $17
Roasted Pork focaccia, pork cheeks, mushrooms, caramelized onions, Sharp ProVOIONE. .........iviiiiiiiiiiiii i, $16
Chicken Cutlet {&& Rabe focaccia, breaded chicken breast, mozzarella, brocColi FADE.........cviviiiiiriiiiii i e $16
Chicken Parm focaccia, breaded chicken breast, MOzzarella, MarNAIa............virir it $16
Grilled Salmon salmon, crispy prosciutto, fresh SPINGCh, [EMON @I0li........c.viiiiiiiiis et e s $18
House Specialities

Gemelli Carbonamphomemade spiral pasta, sweet pea, crispy pork pancetta, fresh egg, Parmesan Cream..........c..cvvviviiviiiiiiii s $17
Shrimp Fradiavolo jumbo shrimp, cherry tomatoes, linguini, spicy white wine pomodoro SAUCE. ..o $19
Seafood Pappardelle jumbo shrimp, jumbo lump crab meat, asparagus, cherry tomatoes, brandy pink cream SauCe. ..o, $21
Sweet Pea Ravioli homemade sweet pea and ricotta stuffing, shitake mushrooms, pistachios, white wine cream Sauce. .............ocovviiiiiniiniiiiniineeen, $16
Gnocchi Rappini homemade gnocchi, sweet Italian sausage, broccoli rabe, EVOO........uiiriiiiiiniiiiiiii s, $16
Pappardelle Bolognese veal, beef, pork ragu, homemade pappardelle, shaved parmesan, pink SAUCE...........oocviviriiiniini i, $16
Penne Vodka gluten-friendly penne, pancetta, cherry tomatoes, VodKa PiNK SBUCE..........c.ciiiiiiiiiiiiii ek, $16
Risotto Primavera arborio rice, mixed fresh vegetables, white wine garlic POMOdOro SAUCE........cuiiiiiiiiiiiiiii $16
Lobster & Shrimp Risotto jumbo shrimp, fresh chopped lobster, corn, peas, brandy lobster reduction. ..., $26
Pork Cheeks Pappardelle braise pork cheeks, wild mushrooms, roasted peppers, marsala cream SaucCe...........co.vviniirininini i, $18
Entrée Plates

Basa Francese white fish egg battered, jumbo lump crabmeat, capellini, fresh spinach, lemon White Wi SAUCE............ccciiiiieeiiiiiiiiie s $22
Pan Roasted Salmon basil pesto farro, cauliflower, broccoli rabe, [emon gremolata...........cooviiviiiiiiiiiii i, $22
Chicken & Crab jumbo lump crab meat, chicken breast, fresh spinach, crispy polenta, white wine pomodoro SAUCE............coivieviieeiiniiiis i, $22
Veal Saltimboca veal medallions, truffle potato cake, prosciutto, mozzarella, marsala demi-glazed SAUCE.........c.ccovviiiiiiiiicii s $22
Chicken or Veal Parmigiana marinara, mozzarella, INGUiNi........c..ooiviiiiiiniiiiii s $20/823
Sides

Grilled Polenta crispy polenta CaKe, MaINGIa..........ccociiiiiiiiieieeite ittt 1 111 b bbb b e et e e bbb bbbttt $7
Asparagus fresh garlic, EVOO... ..o 008 $9
Roasted Peppers roasted, fresh.ganlicgEVCONmomulv sl o . 4.k i ol s s B A O R R $9
Broccoli Rabe fresh garlic, EVOO . i v ivassneisit s sariis dor st e ioms et ol s e e s s e e T e i g e $10
Mushrooms and Onions wild mushrooms; onions, EVOO: ..l . s bise i cssisssis vt B aiiamBeh AR 0 o5 ) fiii .- AR $7
Potato Cakes potato, parmesan, TrUTfl©ie. s v ihee s iaiuans i s bl it LD e e 55 T $8
Capellini Marinara marinara; capsllin i i it s st SR S8R i e UOE o R SN /. v i s Co PRI $7
Roasted Cauliflotvér; eriSpy cappersipinenules, EVO... i vt i oo fiimt f s s v ian st vre) oviaaos vy LT iy e Sl Ay $9

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