APPETIZERS

Zucchini Chips 11
Satur Farms Baby Lettuces, Red Wine Vinaigrette 12
Romaine Salad, Caesar Dressing, Garlic Croutons, Grana Padano 13
Satur Farms Baby Arugula Salad, Shaved Fennel, Goat Cheese Truffles, Black Olive Vinaigreite 14
Roasted Local Beet Salad, Ricorta al Forno, Grapefruit, Shivered Scallions 13
Frico, Montasio Cheese, Green Apple, Radicchio 14
Zuppa de Pulpo, Braised Octopus, Escarole, Garlic, Chili 15
Fried Sardines, Crispy Sunchokes, Lemon Aioli, Fried Capers 16

American Artisanal Cheese Plate, Selection of Cheeses from Lucy’s Whey 15

ENTREES

Penne alla Vecchia Bettola, Spicy Oven Roasted Tomato Sauce 22
Rigatoni “Tre Radici”, Vegetable, Pork Ragu 23
House-made Ricotta Cavatelli, Gorgonzola, Walnuts, Poppy Seeds 22
Mezzaluna, Chestnut ¢ Green Apple Filled Pasta, Guanciale, Brown Butter, Sage 23
Risotto Del Giorno P/A
Monkfish Ossobuco, Sunchoke Puree, Puttanesca Sauce 33
Wood Oven Roasted Whole Fish, Satur Farms Baby Carrots, Blood Orange Vinaigrette, Toasted Cumin 38
Free Range Chicken, Crushed Yukon Gold Potatoes, Roasted Garlic, House-cured Pancetta, Rosemary Jus 28
Spice Rubbed Ribeye Steak, Anson Mills Polenta Fries, Tomato & Anchovy Braised Kale* 39
Veal Flank Steak, Sweet Potato Polenta, Apple-Cranberry Salad 33
Wood Oven Roasted Halibut, Roasted Brussels Spouts, Balsamic Onions, Warm Mushroom Salad 37
Braised Pork Shank, Local Leeks, Sweet Dates 32

Grilled Guinea Hen, Anrson Mills Farro, Roasted Red and Gold Beets 34

VEGETABLES
9

Roasted Satur Farms Baby Carrots ~ Crushed Yukon Gold Potatoes
Tomato & Anchovy Braised Kale ~ Anson Mills Farro with Roasted Beets
Broccoli Rabe  Anson Mills Creamy Polenta
Roasted Brussels Sprouts ~ Anson Mills Polenta Fries

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



