CHILLED SEAFOOD DINNER MENU

5/711'/71/:) Cocktail 15 Sesame Ahbi Tuna* 17 Octolous Car;oacc/o 18
Wild Texan Gulf Pickled Ginger, Wasabi Lemon zest, EVOO
Crua’o /D Jate ask Yyou server

TO BEGIN SIGNATURE STARTERS

Sautéed Mussels 13 Coconutﬁ/m’mp 14+ Clams (Casino 14 Purrata Caprcsc 18

Garlic white or fradiavolo Sweet Chili sauce Bacon, peppers, onions Parma prosciutto, Heirloom tomato, arugula, balsamic glaze
Fried (alamar 16 Corllodd S W/”/D/D ed Kicotta 13
. 1 : . . .
Zucchini, Eggplant, Tomatoes, Cherry Peppers nlie nmp 15 Truffle honey, toasted pistachios, grilled Pita
: - Dry Rub, Key lime beurre Blanc Bruschetta 12
Marinara or Tempura Wasabi
Marinated tomatoes, garlic, basil, fresh mozzarella
SALADS

Meatballs [~ armigiana 13
Red Beet & (Goat Cheese 14 Whipped ricotta, marinara sauce, parmigiano

Spring mix, oranges, candied walnuts, balsamic vinaigrette Eggp/ant Kollatini 15
Cacsar5a/ad 12

Romaine hearts, croutons, shaved Parmigiano cheese

Buﬁcrnutﬁquasﬁ & Burrata 5a/ac/ 17
Spring Mix, Roasted Red Peppers, Candied Walnuts, Maple Vinaigrette

Gri//cd Komaine ch/gc I+ GK]LL’ FIKE‘D FIZZA
Goat cheese, crispy pancetta, balsamic glaze Marg/;erita ] 4Mozzarella, basil, sauce, EVOO
Add: Crab Cake 12 Abi Tuna* 10 5/”7'”710 9 Chicken 7-Salmon 12 Kustica 16 Mozzarella, arugula, Prosciutto, bruschetta,

Ricotta cheese, marinara sauce, mozzarella
Arancini 13

Rice balls filled with mozzarella over pesto marinara

Crl:spy Poardwalk 14Mozzarella, Marinara, oregano

SIDE DISHES
5lol'nac/1 8 - Brocco// Kabc 9 ~ Asparagus 8 ~ Mix Mu.s/;rooms r.4

Prussels 5Prouts /2 Crispy Pancetta, Balsamic glaze

Florentine 15 Mozzarella, ricotta, spinach, garlic
French 16 Gruyere, caramelized onions, mushrooms, truffle
/Nonna 16 Broccoli rabe, sausage, mozzarella, parmigiano

T rutfle [ries 8 Shaved Parmigiano & Truffle oil ***gluten free crust available upon request $2***

MEAT and POULTRY

NO ANTIBIOTICS OR HORMONES - ALL NATURAL GRASS FED CUTS
Frime Bone-fn Fork C/mp* 33 [Filet Ml"gnon [ rio* mp Cirifled [ amb*42

broccoli rabe, mushrooms, roasted potatoes  Three 30z Filets each topped with a different garnish
Marsala Demi Glaze

Butternut Squash Risotto, spinach, truffle

— Chimichurri - Au Poivre parmigiana cheese, toasted pumpkin seeds

- Sundried Tomato Rosemary Butter
Mashed Potatoes, Veqgetable medley

Marsala Fan migiana Jarrettown
Raisin Marsala wine reduction, wild Tomato sauce, mozzarella, Wild mushrooms, Asparagus,
mushrooms, angel hair pasta angel hair pasta brandy cream, angel hair pasta
CHICKEN 26 - VEAL 30 CHICKEN 26 - VEAL 30 CHICKEN 26 - VEAL 30
FISH and SEAFOOD FASTA
Crab Cakes 37 Cavatelli Calabria 26

Key lime beurre Blanc, sautéed spinach
A/‘)i ] una* 34
Stir-fry rice with vegetable medley, chipotle mayo, wasabi

/"]'oncy G/azcc/ 5a/mon 33

Cedar plank grilled, roasted potatoes, vegetable medley
Mediterranean Groulocr 29

Homemade ricotta cavatelli pasta, sweet sausage, broccoli rabe
5loag/1¢tt/ Crab s 5/7r7'mlo 27
Garlic white wine or fradiavolo sauce
Faccheri Bo/ogncsc 25

Ground beef, veal, pork, tomato sauce, giant rigatoni

RKavioli di Crio 24
Fi tyle, wine , h , , [ hai £ - . o
rancese styte, wine en’lon satice, MUSArooms e’zsp aragus, anget atr pasta Cheese ravioli, fresh tomato sauce, ricotta, basil aioli
Dlvcr5c3”0p5 5»5/;r/mp 34 .
Cra[) & Lobstcr Kawo// 28
Pan seared, Modena aged balsamic, vegetable risotto

Jumbo lump crab meat, brandy cream sauce, arugula

BUTCHER BURGERS [ouse Special 25

/ Jumbo lump crab, shrimp, vodka cream, bowtie pasta
* ;. *
Jarrcttown BUIgCI' 18 5/06(:13 Burgcr 19 Ca vatell Bosca/o s 24
10 0z Prime, bacon, Amerlc.an 10 0z Prime, sautéed onion, Sweet Sausage, Sundried Tomatoes, Mushrooms, Peas,
Cheese, lettuce, tomato, onion mushrooms. Provolone Cheese C . )

reamy Basil Truffle Oil

20% service will be added to parties of 5 or more guests *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



