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RAW BAR -

WILD GULF * LOCAL OYSTERS 3/ra * LITTLENECK CLAMS 2/Ea
SHRIMP COCKTAIL 18 seasonal mignonette salsa cruda

|

( - GARLIC BREAD o i

‘| Nana’s Ba]cex:y focaccia with herb butter and four cheese fonduta

APPETIZERS SANDWICHES

Al served with handl-cud fries

ZUPPA DEIL GIORNO 12
our daily preparation CHICKEN PARM SANDWICH 18
‘toasted focaccia, mozzarella, marinara
* BLACK ANGUS BURGER 19
onion jam, arugula, fontina

FRIED ZUCCHINTI 12 CRISPY COD 18
semolina Breading, marinara, gar]ic aioli fried cod, white balsamic slaw, tartar sauce

BURRATA 16
‘tomatoes, grﬂ_led corn, avocado crema, crostini

* STEAK TARTARE 1, _ LOBSTER ROLL 25
. . served with warm butter in toasted brioche bun
filet mignon, whole grain mustard,

parmigiano, lemon vinaigrette
CRISPY MEATBALLS 15 PASTA

stuffed with mozzarella, marinara, basil maole ﬂ'&iﬁ 0/0&&!%/ 5{/ Sina and her leam
CLAMS 16 GNOCCHTI 32
sweet and hot peppers, soppressata, lobster, corn, tomato, basil

house-made breadcrumbs

TAGLIATELLEFE 29
POINT JUDITH CALAMARI 1y traditional ragu bolognese, parmigiano reggiano
fried local squid with banana peppers, marinara RIGATONT 27
s_Picy sausage ragu with four cheese fonduta
PAPPARDELLE 29
shrimr, roasted gar]ic y brown Buﬂ:er, lemon

v SALADS MAINS

salmon §12  scallops §14 CHICKFEN PICCATA 28
ROASTED GARLIC CAESAR 13 crispy cutlet, string beans, potato purée, lemon—caper sauce

classic caesar dressing, lemon, GRILIED CHICKEN 28
house-made breadcrumbs marinated chicken breast with broccoli rabe, pickled chilis,
roasted potatoes, charred lemon vinaigrette

* STEAK FRITES 29
hand-cut fries, arugula, salsa verde

PANZANELLA 14
grilled corn, tomatoes, white beans, toasted sourdough

ARUGULA 14 * GRILLED SALMON g
goat cheese, pistachio, roasted peppers white beans, artichoke salad, grﬂled lemon
CAPRESE 135 FRIED COD 26
marinated heirloom tomatoes, fresh mozzarella, basil beer battered cod with hand-cut fries, tartar sauce

GELATI E SORBETTI
from oar frienals al Drawtiridge Jee Gream in Plyslic

LEMON SORBETTO DARK CHOCOLATE GELATO
COCONUT SORBEITO NUTELILA GELATO
VANILILA BEAN GELATO BLUEBERRY GELATO

FULL DESSERT MENU IS ALSO AVAILABLE,

= P8 K

Please let your server know if you or anyone in your party has a food allergy before ordering. *These items may be cooked to order or may be consumed raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness. A 20% gratuity will be added to parties of 6 or more.




