SEAFOOD STARTERS

Grlf/cd Octopus I+ Gr[//cd 5ﬁrfmp 12 [_obstcr Arancini 11
White bean salad, Dry rub, Marinara sauce
fava bean puree, EVOO pineapple salsa
ed (alamari 12
P/ Mussels 5 Crab Cake 16 [ried Calamar
Garlic white wine or Jumbo lump crab, key Italian: Marinara Sauce
) . Tempura: Sweet soy sauce, soba
fradiavolo sauce lime Buerre Blanc

noodles, sesame, scallions, wasabi

CHILLED SEAFOOD

5/7rimlo Cocktail 15 Ahbi Tuna T artare 12
Wild Texan gulf Crispy crab chips

Jumbo Lump Crab Cooétaf/ 15

Dijon mustard sauce

— SIGNATURE STARTERS ——

Antff)asto 14+

Eggplant, zucchini, roasted red peppers, olives, provolone,
mozzarella, Prosciutto di Parma, soppressata

Burrata Caprcsc b
Buffalo Mozzarella with creamy center, vine ripe tomatoes
parmigiano chip

Brusc/w tta 9

Marinated tomatoes, garlic, basil, fresh mozzarella

[ ALl THREE FOR $35 ] Asparagus & Frosciutto 10

Asparagus & sharp provolone, wrapped with prosciutto

]:_NTRF_E SALADS [Fummus 12

Red pepper harissa, fried smoky chickpeas, feta cheese, olives, pita

Daﬂ Boat5ca//op 5a/ad 19 [talian Nlachos 12

Arugula & grape tomatoes, goat cheese, pineapple salsa, balsamic reduction Meatballs, asiago, mozzarella, bruschetta, burrata cream, basil
Crab Cakc 53/30/ 18

Arugula, tomatoes, shredded carrots, red onion, lemon vinaigrette GR] LL- F] RED F]Z_ZA
Mediterranean Seatood Salad 1,7 Marg/:erita 10 Mozzarella, basil, sauce, EVOO

Shrimp, octopus, calamari, mussels, tomatoes, arugula, lemon dressing Kustica 13 Mozzarella, arugula, prosciutto, parmigiano

Ahi Tuna Salad Nicoise 17 (Genovese 10Mozzarella, pesto, tomatoes, parmigiano

Haricots verts, potatoes, olives, hard boil egg, grape tomatoes, vinaigrette White [Fizza 1 3 Mozzarella, ricotta, parmigiano, spinach & garlic

C/n’ckcn Cacsar5a[ac/ /4 Shrimp 16 - Salmon 17 ***Gluten Free Pizza Crust upon request***

— S0UrsS and GREENS — 50qu of the Day -Caesar Salad 6 - [House Salad 6 - Ked Beets & (Goat (_heese 8 —
MEAT and FOULTRY

NO ANTIBIOTICS OR HORMONES - ALL NATURAL GRASS FED CUTS

I 40z New York 5177}9 35 160z Kib Eyc Oteak 36

Cabernet Sauvignon demi-glace Cabernet Sauvignon demi-glace
seasonal vegetables and potato seasonal vegetables and potato
Marsala F armigiana
Raisin Marsala wine reduction, wild Tomato sauce, mozzarella,
mushrooms, vegetable and potato angel hair pasta
CHICKEN 20 - VEAL 24 CHICKEN 20 - VEAL 24

Kac;é of, Lamb 34

Truffled balsamic
seasonal vegetables and potato

Faillard

Arugula & grape tomatoes,
balsamic reduction
CHICKEN 20 - VEAL 24

SIDE FLATES Seasonal chctab/cs 6 ~ Garlic Farm Asparagus 6~ Jruttle F: armigiano [ries 6 - chctab/c Kisotto 6

FISH and SEAFOOD
Mary[anc/ Crab Cakcs 29

Sautéed spinach, key lime Buerre Blanc, potato
Abi Tuna 26

Sesame encrusted, brown rice, asparagus, wasabi

A Hantic Sa/mon /'—';'//ct 24

Pan roasted, key lime Buerre Blanc, seasonal vegetables, potato

Mediterranean Groulocr 26

Francese style, wine lemon sauce, mushrooms, asparagus, angel hair pasta
Diver 5ca//ops 29

Pan seared, Modena aged balsamic, vegetable risotto

BUTCHER BURGERS

_Jarrettown Burgcr 14 5Pcc123/ Burgcr 15
10 oz. Prime, bacon, American 10 0z. Prime, sautéed onion,
cheese, lettuce, tomato, onion mushrooms, provolone cheese

FASTA
/. uppa dr /D esce 29

Fresh catch of the day, mussels, shrimp, calamari, octopus,
tomato fennel broth, crostini, linguini pasta

/> accheri Bo/ogncsc 19
Ground beef, veal, pork, tomato sauce, giant rigatoni
(nocchi Sorrento 18
Marinara sauce, mozzarella, basil, parmigiano

[ obster Kavioli 24

Jumbo lump crab meat, brandy cream sauce, arugula

F asta alla Norma 20

Eggplant, fresh tomato sauce, burrata, calamarata pasta
[FHouse 5pccia/ 23

Jumbo lump crab, shrimp, vodka cream, bowtie pasta

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 20% service will be added to parties of 6 or more guests




