Specmé inkd
Pumpkin Spice Martini Red Delicious Apple Sangria
14 14

CAopetizera

Arancini Bianco “Rice Balls” 12 Crispy Fried Calamari 21
™" Parmigiano Reggiano Cheese, Drizzled Honey Sriracha Aioli, Tomato-Basil Sauce
y
~ Three Cheese Creamy Burrata 16 Italian Stuffed Artichoke 18
. (Mozzarella, Mascarpone, Ricotta Cheeses) Crispy Pancetta, Garlic, Olives,
~ Beefsteak Tomatoes, Roasted Pepper, EVOO Parmesan Cheese Crumb
Sausage -Stuffed Mushrooms 12 Baked Little Neck Clams 16
- Tomato-Basil Sauce Oreganato Breadcrumb
-~
. Fried Cauliflower 12 _ Pan Seare_d Scallops 18 '
A With Parmesan-Garlic Sauce and Garlic Bread

Toasted with Sweet Chili Sauce,

V;I'S)pped with Spring Onion and Sesame Seeds Autumn Salad 14

~ Classic Caesar Salad 12 Mixed Greens, Grannysmith Apples, Dried
om_aﬁ_ne, Garlic Croutons and Parmigiano Reggiano Cranberries, Walnuts, Apple Cider Vinaigrette
,

. -,

CHaine (Cocrde

Herb Roasted Turkey 39 Char-Grilled Ribeye Steak 45 Whipped
> Sausage Sage Stuffing, Potatoes, Vegetable of The Day
. Sweet Potato Mashed, Herb Gravy
; Atlantic Salmon Dijionaise 34
Cast Iron-Seared with White Wine Mustard
Cream Sauce over Creamy Leek Risotto

Children’s Turkey Dinner 20
fausage Sage Stuffing, Sweet Potato Mashed, Herb Gravy

Sautéed Chicken Breast 32
Topped With Figs, Prosciutto Di Parma, Fresh Mozzarella,
Brown-Butter Garlic Sauce With Whipped Potatoes

Sunday Sauce Rigatoni 35
Sausage, Meatball, Short Rib, Tomato Sauce, over Rigatoni
Pasta, Topped with Ricotta Cheese and Basil

Seafood Marechiara 42
Shrimp, Calamari, Clams, Mussels, White Wine,
Tomato-Basil Broth over Linguine

Seafood-Stuffed Shrimp 37
Cognac-Lobster Sauce, Creamy Leek Risotto

Clon the ©nble

"':t"reamed or Sautéed Spinach 12 Brussel Sprouts 14
- Sautéed Broccoli Rabe 14 Sweet Mashed Potatoes

Whipped Mashed Potatoes 8
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Fresh-brewed Coffee'a ea

e used towards Gratuitie

) MEAT, PO RY, EGG
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