TODBLGIN

LUNCH MENU

Sautéed (fams 14 Girilled 5/7r/'mp 15 [Fried (alamari 16
Garlic white wine or Dry rub, mango salsa  Traditional Marinara
fradiavolo sauce or Tempura Wasabi
Sautéed Mussels 13 (Clams Casino 14 Coconut5/7rfmp 14
Garlic white wine or Bacon, peppers, onions Sweet Chili sauce
P — SIGNATURE. STARTERS
Burrata Caprcsc 18
B lla ch P. '
CHILLED SEAFOOD urriata mozzarella cheese, Parma pr.osczutto,
Heirloom tomato, arugula, balsamic glaze
5/1n'mp Cocktail 15 Sesame Abi Tuna* 17 Crudo Flate*

Wild Texan Gulf Pickled Ginger, Wasabi

Ask your server

ENTREE SALADS
chﬁcct& Goat C/7cc5c 14

Spring mix, oranges, candied walnuts, balsamic vinaigrette

Cacsar5a/ad 12

Romaine hearts, croutons, shaved Parmigiano cheese

Baby 5P/hac/7 & Burrata 17

Grilled zucchini, eggplants, roasted red peppers, balsamic vinaigrette
Arugu/a 5a[ad 12

Mango salsa, cucumbers, shaved parmigiana, lemon vinaigrette

Addition to ﬂoursa/ad: Crab Cakc 12~ Ahi Tuna* 10
5/7r/'mp 2.25ecach ~(Chicken 6 ~ Salmon 10

SOUF

Bruscﬁctt'a 12
Marinated tomatoes, garlic, basil, fresh mozzarella
Mcatba//s F armigiana 13

Whipped ricotta, marinara sauce, parmigiano

Eggp/ant Kollatini 14

Ricotta cheese, marinara sauce, mozzarella
Arancini 13

Rice balls filled with mozzarella, over pesto marinara

GRILL-FIRED FIZZA

Margﬁcr/'ta 14 Mozzarella, basil, sauce, EVOO
Kustica 16 Mozzarella, arugula, Prosciutto, Bruschetta, Balsamic
(Crispy Boardwalk 14 Mozzarella, Marinara, oregano, parmigiano
[lorentine 15 Mozzarella, ricotta, spinach, garlic

[rench 16 Gruyere, caramelized onions, mushrooms, truffle oil

***gluten free crust available upon request***

5oulo of the Day

FISH and SEAFOOD
Crab Caéc 24

Pesto basil risotto, roasted red peppers, asparagus

Scottish Salmon [ilet 23

Pesto basil risotto, grilled zucchini, roasted red pepper, asparagus

Mediterranean Groulocr 22
Francese style, wine lemon sauce, mushrooms, asparagus, angel hair pasta
D/'vcr5c3”0p5 & 5/7rimp 24
Pan seared, Modena aged balsamic, vegetable risotto

A/}i [ una*23

Sesame encrusted, brown rice, asparagus, wasabi

DBURGERS & SANDWICHES

CHICKEN 18 -VEAL 22
Farm{gfana

Tomato sauce, mozzarella, angel hair pasta

Jarrc ttown

Wild mushrooms, Asparagus, brandy cream, angel hair pasta

Marsa/a

Raisin Marsala wine reduction, wild mushrooms, angel hair

Add $2 to substitute a side salad for French fries

Chicken Festo 16 Kollatini Sandwich 16

Rosasted peppers and Eggplant, ricotta, marinara,

fresh mozzarella mozzarella & Parmigiano

arrettown Bur er?*]
W/ ger*l7

10 0z Prime, bacon, American

5Ioccia/ Burgcr *18
10 0z Prime, sautéed onion,

Cheese, lettuce, tomato, onion mushrooms, Provolone Cheese

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

FASTA
(Gnocchi Sorrentina 17

Tomato sauce, fresh mozzarella, parmigiano al basilico
51035/76#[ C/ams & 5/7n'mp 18
Garlic white wine or fradiavolo sauce

/:;'/ct M{g’non Gnocc/w'z /

Filet tips, gorgonzola cream, forest mushrooms

F accheri Bo/ogncsc 17
Ground beef, veal, pork, tomato sauce, giant rigatoni
Kavioli di Crio 17
Cheese ravioli, fresh tomato sauce, ricotta, basil aioli

Lobstcr Kavioli 21
Jumbo lump crab meat, brandy cream sauce, arugula

[House 5/.)6(;/23/ 27

Jumbo lump crab, shrimp, vodka cream, bowtie pasta

20% service will be added to parties of 6 or more guests




