
RAW BAR
WILD GULF SHRIMP COCKTAIL 16 

house-made cocktail sauce

* LOCAL OYSTERS  /EA 
seasonal mignonette

* LITTLENECK CLAMS  /EA 
salsa cruda

APPETIZERS
ZUPPA DEL GIORNO /3 

our daily preparation

ROASTED TRI-COLOR CAULIFLOWER 15 
garlic, butter, house-made breadcrumbs 

FRIED ZUCCHINI 14 
semolina breading, marinara, garlic aioli

CRISPY CALAMARI 7 
fried local squid, cherry and banana peppers

MEATBALLS 15 
beef and pork, stracciatella, marinara

ROASTED GARLIC CAESAR 14 
classic caesar dressing, lemon, house-made breadcrumbs

CAPRESE 17 
local ripe tomatoes, mozzarella, basil

PASTA
all fresh pasta made daily in house

gluten-free or vegan fresh pasta available upon request
LINGUINI 28 

littleneck clams, white wine, garlic, parsley 

FETTUCCINI 29 
shrimp, roasted garlic, brown butter, lemon

TAGLIATELLE  28 
traditional ragu bolognese, parmigiano

RAVIOLI  29 
ricotta and scamorza cheese, sun gold tomatoes, 

caramelized shallots, basil

MAINS
* HALIBUT 33 

quinoa risotto, spinach, parmigiano

* GRILLED SALMON 29 
fregola, broccolini, lemon

LOBSTER ROLL 32 
served with warm butter in toasted brioche bun

EGGPLANT PARMIGIANA 27 
fresh mozzarella, arugula salad, white balsamic

CHICKEN PICCATA 2 
chicken cutlet, mashed potatoes, green beans

BRACIOLE 32 
beef roulade stuffed with genoa, sopressata, provolone, 
mozzarella and garlic, simmered in marinara, fingerling 

potatoes

GARLIC BREAD 11
Nana’s Bakery focaccia with herb butter and four cheese fonduta

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.

HAPPY LABOR DAY

LEMON SORBETTO

BLOOD ORANGE SORBETTO

VANILLA BEAN GELATO

DARK CHOCOLATE GELATO

NUTELLA GELATO

BLUEBERRY GELATO

FULL DESSERT MENU IS ALSO AVAILABLE

GELATI E SORBETTI
from our friends at Drawbridge Ice Cream in Mystic

TWO SCOOPS - 9



GLASS 
BUBBLES
Prosecco, Ruggeri “Argeo”, Veneto, Italy 13
Moscato d’Asti, Michele Chiarlo “Nivole”, Piedmont, Italy (375ml) 29

WHITE AND ROSE
Sauvignon Blanc, “The Champion”, Marlborough, New Zealand 12
Pinot Grigio, Sessola, Veneto, Italy 13
Greco Bianco, Librandi, Calabria, Italy 12
Sancerre, Grand Fossil, Loire, France 17
Grillo/Chardonnay, Allumea, Sicily, Italy 13
Chardonnay, Ancient Peaks, Paso Robles, CA 15
Rose di Primitivo, San Marzano “Tramari”, Puglia, Italy 13

RED
Pinot Noir, Pali Wine Co., Santa Barbara/Sonoma, CA 14
Chianti Classico Riserva, Familia Dante, Tuscany, Italy 13
Barbera di Monferrato, Ercole, Piedmont, Italy 12
Montepulciano d’Abruzzo, Castorani “Cadetto”, Abruzzo, Italy 13
Sangiovese/Merlot, Villa Puccini “Governo All’ Uso”, Tuscany, Italy 14
Cabernet Sauvignon, Highlands 41, Paso Robles, CA 15

 

Bottle
SPARKLING
Prosecco, Nino Franco “Rustico”, Valdobbiadene, Italy 52
Brut Grand Cru, Le Mesnil “Blanc de Blancs”, Champagne, France NV 96
Brut, Veuve Clicquot, Champagne, France NV 149
Brut, Dom Perignon, Champagne, France 2013 430
Brut, Louis Roederer “Cristal”, Champagne, France 2015 490

WHITE 
Pinot Grigio, Livio Felluga, Friuli Venezia, Italy 2023 69
Pinot Bianco, Elena Walch, Alto Adige, Italy 2023 54
Soave Classico, Pieropan, Veneto, Italy 2023 49
Sauvignon Blanc, Arona, Marlborough, New Zealand 2023 56
Sancerre, Domaine des Grandes Perrieres, Loire, France 2023 78
Vermentino, Cantina Mesa Giunca, Sardinia, Italy 2023 58
Etna Bianco, Tenuta delle Terre Nere, Sicily, Italy 2023 69
Grillo/Viognier, Feudo di Santa Tresa, Sicily, Italy 2022 49
Chardonnay, “La Crema”, Russian River Valley, CA 2023 69
Chardonnay, Ramey Cellars, Russian River Valley, CA 2020 89
Chardonnay, Beringer “Private Reserve”, Napa Valley, CA 2022 130
 
RED
Pinot Nero, Jermann “Red Angel”, Friuli Venezia, Italy 2020 69
Pinot Noir, “Migration” by Duckhorn, Russian River, CA 2021 79
Pinot Noir, Kistler, Sonoma Coast, CA 2018 165
Pinot Noir, Sea Smoke “Ten”, Santa Rita Hills, CA 2019 218
Nebbiolo, G.D. Vajra, Piedmont, Italy 2023 59
Barolo, Ascheri, Piedmont, Italy 2020 88
Barolo, Pio Cesare, Piedmont, Italy 2020 119
Etna Rosso, “IDDA” by Gaja, Sicily, Italy 2021 129
Barbera d’Alba, Marchesi di Barolo “Ruvei”, Piedmont, Italy 2022 59
Valpolicella Ripasso, Buglioni “il Bugiardo”, Veneto, Italy 2021 68
Rosso di Montalcino, Capanna, Tuscany, Italy 2021 59
Brunello di Montalcino, Mastrojanni, Tuscany, Italy 2019 119
Cabernet Sauvignon, Justin, Paso Robles, CA 2021 72
Cabernet Sauvignon, “Post & Beam” by Far Niente, Napa Valley, CA 2022 99
Cabernet Sauvignon, Faust, Napa Valley, CA 2021 114
Cabernet Sauvignon, Silver Oak, Alexander Valley, CA 2020 155

SUPERTUSCAN SELECTION
Tenuta Tignanello “Tignanello”, Tuscany, Italy 2018/2021 290
Tenuta Tignanello “Solaia”, Tuscany, Italy 2017 490
Ornellaia, Tuscany, Italy 2019 390
Tenuta Guado al Tasso, Tuscany, Italy 2020 260
Tenuta San Guido “Sassicaia”, Bolgheri, Italy 2019 390

Cocktails
AMALFI LEMONADE 14 
vodka, fresh lemon juice, mint

LIMONCELLO SPRITZ 13 
house-made limoncello, Aperol, prosecco

SUPERSTAR MARTINI 15 
passion fruit, vodka, prosecco

CUCUMBER VESPER 14 
Hardshore gin, fresh cucumber,  

elderflower

BLUEBERRY SMASH 14 
Old Forester, blueberries,  

lemon, mint

SICILIAN MULE 14 
solerno, passion fruit,  
mango, ginger beer

BEACH SOUR 14 
dark rum, pineapple, coconut, Passoa

VIA EMILIA’S 16 
ESPRESSO MARTINI

LAVENDER LEMONADE 10 
(non-alc) 

fresh lemon juice,  
lavender syrup, club soda

BLUEBERINA 10 
(non-alc) 

blueberries, lime juice,  
ginger beer

“MOJITO” 10 
(non-alc) 

lime, sugar, mint, club soda

Draft Beer
Peroni Nastro Azzurro, Pale Lager 8  

5.1% 16oz - Italy

Beer’d “Whisker’d Wit”,  
Belgian Witbier 9  

5.2% 16oz - Stonington, CT

Outer Light “SUBduction”, IPA 9 
6.8% 16oz - Groton, CT

Grey Sail “Captain’s Daughter”,  
DIPA 9 

8.5% 12oz - Westerly, RI


