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GARLIC BREAD 11

Nana’s Ba]{er‘y focaccia with herb butter and four cheese fonduta
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HAW BAR

WILD GULE SHRIMP COCKTAIIL 17

house-made cocktail sauce

* LOCAL OYSTERS 3/EA

seasonal mignonerl:l:e

* LITTLENECK CLAMS 2/EA
salsa cruda

APPETIZERS

ZUPPA DEI, GIORNO 9 / 13
our daily preparation

ROASTED TRI-COLOR CAULIFLOWER 15
gar]ic , Butt:er, breadcrumbs

FRIED ZUCCHINT 14
semolina Breadjng, marinara, gar]ic aioli

CRISPY CALAMARI 18
fried local sgui&, cherr‘y and banana peppers

CALABRTAN CLAMS 16
soppressata, red pepper, breadcrumbs

OCTOPUS 21
ﬁnger]jng potatoes, arugula, parsley, calabrian aioli

SAUSAGE 15

caramelized onions, peppers, pickles, crostini

MEATBALLS 16
beef and pork, stracciatella, marinara

SALADS

ROASTED GARLIC CAESAR 14

classic caesar dressing, lemon,
breadcrumbs

ARUGUILA 15
shaved fennel, goat cheese, roasted almonds, orange
segments, white wine vinaigrette

ROASTED BEETS 15
golden and red beets, stracciatella, pistachios,
basil oil, age& balsamic

SANDWICHES

Al served with handl-cul fries
CHICKEN PARM SANDWICH 19

seeded roll, mozzarella, marinara

* BLACK ANGUS BURGER 19
lettuce, tomato, onion, fontal cheese, house sauce

CRISPY COD 19
fried cod, white balsamic slaw, tartar sauce

LOBSTER ROLIL 31

served with warm butter in toasted brioche bun

STEAK SANDWICH 28

onions, peppers, mushrooms, fontal cheese, demi

PASTA
atl Yy in
gl fres kv syt sl spo reguct
GNOCCHI 28

pancetta, wild mushrooms, parmigiano

RIGATONT 27
spicy sausage radu, four cheese fonduta

FETTUCCINI 29
sh:rirnl), roasted garlic , brown butter, lemon

TAGLIATELLEFE, 29
short rib ragu, parmigiano

MAINS

* GRILLED SALMON 29
{:regola, broccolini, lemon

FRIED COD 26
beer battered cod with hand-cut fries, tartar sauce

EGGPLANT PARMIGIANA 26
fresh mozzarella, arugula salad, white balsamic

CHICKEN PICCATA 29
crispy cutlet, string beans, potato purée,
mon-caper sauce

SHORT RIB 33
slow-braised short rib, creamy polenta, pecorino

Please be advised that any of our products may contain or have come in contact with food allergens including eggs, fish, milk, peanuts, sesame, shellfish, soy, tree nuts, and wheat.
Before placing your order, 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.
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COCKTAILS

AMALET LEMONADE 14
vodka, fresh lemon juice, mint

LIMONCELLO SPRITZ 13
limoncello, aperol, prosecco

SUPERSTAR MARTINTI 16
passion fruit, vodka, prosecco

TTALTAN GREYHOUND 15
gin, aperol, grafeﬁuit, rosemary

STRAWBERRY SANGRIA 14

rose wine, basil, limoncello, lemon

SICILTAN MULE 14
solerno, passion fruit,
mango, dinger beer

BOURBON SMASH 15
bourbon, fresh lemon 1 Julce,
seasonal fruit furee

ESPRESSO MARTINTI 16

LAVENDER LEMONADE 11

Cnon—alc)

fresh lemon 4 Julce,
lavender syrup, club soda

BERRY MULE 11
Cnon—alc)

berries, lime juice, ginder beer

COASTAL, BREEZFE 11
Cnon—alc)
coconut, lime, fineaffle, club soda

DRAFT BEER

Peroni Nastro Azzurro, Pale Lager 8
5.1% 160z - Italy

Beer’d “Whisker’'d Wit”,
Belgian ‘Witbier 9
5.2% 160z - Stonington, cT

Outer nglrrl: “SUBduction”, TPA 9
6.8% 160z - Groton, CT

Grey Sail “Captain’s Daughter”,
DIPA 9
8.5% 120z - Westerly, R1

Athletic Brewing Company,
“Upside Dawn”, Golden 9
0% 12 oz - Milford, CT
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GLASS

BUBBLES
Prosecco Corganic), Mionetto, Veneto, Italy 13
Moscato d’Asti, Michele Chiarlo “Nivole”, Piedmont, Italy C375ml) 29

WHITE AND ROSE

Sauvignon Blane, “T'he Champion”, Marlborough, New Zealand 13
Sancerre, Grand Fossil, Loire, France 19

Pinot Grigio, Sessola, Veneto, Italy 13

Arneis Roero, Vietti, Piedmont, Italy 17

Gri.]lo/Chardonnay, Allumea, Sicily, Ttaly 12

Chardonnay, Pavette, California 14

Rose di Primitivo, San Marzano “Tramari’, Puglia, Italy 13

RED

Pinot Noir, River Walk, Russian River Valley, CA 14

Valpolicella Ripasso «Marogne", Zeni, Veneto, Italy 15

Chianti Classico Riserva, Familia Dante, Tuscany, Italy 13
Sangiovese/N[erlot, Villa Puccini “Governo All’ Uso”, Tuscany, Italy 14
Montepulciano d’Abruzzo, Castorani “Cadetto”, Abruzzo, Italy 13
Cabernet Sauvignon, Highlan&s 41, Paso Robles, CA 15

BOTTLE -

SPARKLING

Prosecco, Nino Franco “Rustico”, Valdobbiadene, Ttaly 52

Brut Grand Cru, Le Mesnil “Blanc de Blancs”, Champagne, Flrance NV 96
Brut, Veuve Clicquot, Champagne, France NV 149

Brut, Dom Perignon, Champagne, Flrance 2013 430

Brut, Louis Roederer “Cristal”, Champagne, Flrance 2015 490
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WHITE,

Pinot Grigio, Livio Fe]luga, Flriuli Venezia, Ttaly 2023 69

Pinot Bianco, Flena Walch, Alto Adige, Ttaly 2024 54

Sauvignon Blane, Cloudy Bay, Marﬂ)orough, New Zealand 2024 59
Sancerre, Domaine des Grandes Perrieres, Loire, France 2023 78
Vermentino, Cantina Mesa Giunca, Sardinia, Ttaly 2023 58

Fina Bianco, Tenuta delle Terre Nere, Sicily, Ttaly 2023 69
Chardonnay, Sonoma-Cutrer, Sonoma Coast, CA 2024 65
Chardonnay, Albert Bichot, Vire-Clesse, Burgundy, France 2022 69
Chardonnay, Ramey Cellars, Russian River Valley, CA 2020 89
Chardonnay, Beringer “Private Reserve”, Napa Valley, CA 2022 130

RED

Pinot Noir, Alois Lageder “Mimuet”, Alto Adige, Ttaly 2022 74
Pinot Noir, «M-igration” by Duckhorn, Russian River, CA 2022 79
Nebbiolo, Giovanni Rosso, Langhe, Ttaly 2023 68

Barolo, Ascheri, Piedmont, Italy 2021 88

Barolo, Pio Cesare, Piedmont, Ttaly 2020 119

Barbera d’Alba, Marchesi di Barolo “Ruvei”, Piedmont, Italy 2022 59
Valpolicella Ripasso, Buglioni “i1 Bugiar&o”, Veneto, Italy 2021 68
Rosso di Montalcino, T1 Poggione, Tuscany, Ttaly 2022 69

Cabernet Sauvignon,Jusl:in, Paso Robles, CA 2022 72

Cabernet Sauvignon, “Post & Beam” by Fhar Niente, Napa Valley, CA 2022 99
Cabernet Sauvignon, Faust, Napa Valley, CA 2023 114

Cabernet Sauvignon, Silver Oak, Alexander Valley, CA 2020 155

SUPERTUSCAN SELECTION

Tenuta Tignane]lo «Tignane]lo”, Tuscany, Ttaly 2018/2021 290
Tenuta Tignane]lo “Solaia”, Tuscany, Italy 2017 490
Ornellaia, Tuscany, Italy 2019 390

Tenuta Guado al Tasso, Tuscany, Italy 2020 260

Tenuta San Guido “Sassicaia’, Bolgheri, Ttaly 2019 390




