
APPETIZERS

JuneSpecials

OUR SHRIMP TOAST

Roman Arancini

GRILLED CIABATTA SMOTHERED WITH SHRIMP BUTTER, TOPPED

WITH THREE WILD-CAUGHT SAUTÉED JUMBO GARLICKY SHRIMP

AND ORGANIC CHIVES    $16.99

-HESS SAUVIGNON BLANC-

CREAMY RISOTTO CROQUETTES STUFFED WITH IMPORTED PROSCIUTTO

AND FRESH MOZZARELLA, SERVED ON A BED OF MARINARA

WITH PESTO DRIZZLE AND PARMESAN    $14.99

-LA FIERA MONTEPULCIANO-

SALAD

Organic Heirloom Tomato & Burrata Salad

Savory Clam Sauce "Calabrian Style"

Grilled 10 oz C.A.B. Flat Iron Steak

A BEAUTIFUL ARRAY OF ORGANIC HEIRLOOMS, RED ONION, AND FRESH BASIL,

TOPPED WITH CREAMY WHIPPED BURRATA. BALSAMIC DRIZZLE    $15.99

ADD CHICKEN $6.99  ADD SALMON $9.99

-CARMENET CHARDONNAY-

TOPPED WITH ORGANIC BABY ARUGULA, ROASTED TOMATO,

AND LEMON ZEST. SERVED WITH PATATAS BRAVAS    $28.99

-QUILT CABERNET-

PASTA

IMPORTED AGRICOLA LINGUINE SAUTÉED WITH LITTLENECK CLAMS, WHITE

WINE, GARLIC, AND CREAM, DRIZZLED WITH CALABRIAN CHILI CRISP    $26.99

-TIAMO CHIANTI-

ENTRÉE
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