
 
 
 
 
 
 
Antipasti  
 

Zucchini Chips   14 
 

Romaine Salad, Caesar Dressing, Garlic Croutons, Grana Padano   14 
 

Parma Prosciutto, Wild Arugula, Melon, Smoked Sicilian Caciotta   17 
 

Fritto Misto, Calamari, Rock Shrimp, Sardines, Ceci Beans, Lemon Aioli   15 
 

Balsam Farms Lettuces, Catapano Farms Goat Cheese Crostini, Red Wine Vinaigrette   16 
 

Local Frisee Salad, North Fork Baby Beets, Carrots, Whole Grain Mustard Vinaigrette   15 
 

Local Fluke Crudo, Balsam Farms Radishes, Orange Zest, Red Sea Salt*   16 
 

Steamed PEI Mussels, Chorizo, Garlic, Saffron White Wine Brodetto   17 
 

Watermelon Salad, House-smoked Trout, Local Arugula, Picholine Olives, Lemon Citronette   15    
 

American Artisanal Cheese Plate, Selection From Lucy’s Whey, Quince Jam, Candied Spiced Nuts, Fennel Flatbread   17 

 
Pasta 

 

Penne alla Vecchia Bettola, Spicy Oven Roasted Tomato Sauce   22 
 

Squid Ink Linguine, Smoked Tuna, Sun-dried Tomatoes   26 
 

Spaghetti, Balsam Farms Leeks, Fresh Chili, Local Corn, Shaved Pecorino Romano   24 
 

Lobster Ravioli, Lobster, Mascarpone Cheese, Lemon-Parsley Butter   28 
 

Mezza Rigatoni “Alla Norma”, Eggplant, House-made Mozzarella, Tomato   22 

 
Pesce e Carne    
 

Diver Scallops, Heirloom Cherry Tomatoes, Local Corn, Roasted Red Onions, Salsa Verde    37 
 

Wood Oven Roasted Whole Fish, Shaved Fennel, Local Leek Confit, Caperberries   40 
 

Free Range Chicken, Crushed Yukon Gold Potatoes, Roasted Garlic, House-cured Pancetta, Rosemary Jus   28 
 

Spice Rubbed Prime Strip Steak, Broccoli Rabe, Fingerling Potatoes, Tomato Butter*   46 
 

Lamb Chops “Scottadito”, Crushed Chic Peas, Cucumbers, Pistachios, Old Chatham Sheep’s Milk Yogurt   38 
 

Wood Roasted East Coast Swordfish, Baby Octopus Agro-Dolce, Smoked Olives, Roasted Local Green Beans   36 
 

Berkshire Pork Chop, Napa Cabbage, House-made Guanciale, Spicy Peach Marmellata    35 
 

Grilled Yellowfin Tuna, Marinated Peppers, Local Pea Vine Salad*   36 
 

Local Striped Bass, Heirloom Tomato Panzanella, Basil Oil   35     
 

Contorni 
9 
 

Napa Cabbage, House-made Guanciale 
Broccoli Rabe 

Sautéed Spinach 
 

Crushed Yukon Gold Potatoes 
Local Corn 
Roasted Local Green Beans 

 
Throughout the year we use organic, sustainable product in an effort to support our local farmers & fishermen. 

 
*This menu item can be cooked to your liking. Consuming raw or undercooked meat, fish or fresh shell eggs 

may increase your risk of foodborne illness, especially if you have certain medical conditions 


