HAPPY MOTHER'S DAY
STARTERS

“TRADITIONAL CAESAR SALAD 16 NEW ENGLAND CLAM CHOWDER 15
NEW ENGLAND'S OWN, COOKED WITH SMOKED PANCETTA,
ANTIPASTO 18 POTATOES, CELERY, IN A CREAMY CLAM BROTH,
AN ASSORTMENT OF IMPORTED CHEESES, CURED MEATS,
OUIVES,ZUCCHINI, PEPPERS AND ARTICHOKES CRAB CAKE 22

WITH HONEY MUSTARD REMOULADE AND CRISP GREENS
CALAMARI FRITTI 19

CRISPY FRIED WITH PICKLED CHERRY PEPPERS, GARLIC AND LOCAL QYSTERS 22
SRIRACHA SAUCE OYSTERS ON THE HALF SHELL, TRIO OF MIGNONETTE
CHILLED PRAWNS 19 BAKED EGQGPLANT 16
JUMBO SHRIMP WITH TANGY COCKTAIL SAUCE EGGPLANT NAPOLEON, BAKED WITH MOZZARELLA AND
MARINARA SAUCE

STUFFED PORTABELLA MUSHROOMS 18
CRABMEAT STUFFING, RED PEPPER SAUCE

ENTREES

SPINACH RAVIOLI 30
HOMEMADE RAVIOLIS FILLED WITH SPINACH, RICOTTA CHEESE TOSSED IN A BASIL CREAM SAUCE

ALFREDO WITH CHICKEN 32 OR LOBSTER 46
ALFREDO SAUCE WITH HOMEMADE FETTUCCIN

CHICKEN INVOLTINI 52
CHICKEN BREAST STUFFED WITH SPINACH & MOZZARELLA CHEESE TOPPED WITH MADEIRA MUSHROOM SAUCE SERVED WITH WHIPPED POTATOES

CHICKEN PARMIGIANA AL FORNO 32
CHICKEN CUTLET BAKED WITH MARINARA AND MOZZARELLA CHEESE SERVED WITH CAVATELLI AL FORNO

*ROASTED PRIME RIB 50
SLOW ROASTED WITH ROSEMARY AND GARLIC SERVED WITH BROCCOLINI AND ROASTED POTATOES

*SURF & TURF 58
ROASTED FILET MIGNON PAIRED WITH BAKED STUFFED SHRINMP SERVED WITH GRILLED ASPARAGUS AND WHIPPED POTATOES

LINGUINI SEAFOOD 38
SAUTEED SHRIMP AND SCALLOPS TOSSED I A CREAMY VODKA SAUCE OVER HOMEMADE LINGUINI

CAPESANTE 36
PAN SEARED SCALLOPS OVER ASPARAGUS RISOTTO DRIZZLED WITH BACON AIOLI FOR A CLASSIC FINISH

PAN SEARED SALMON 35
CAPONATA VEGETABLES WITH FINGERLING POTATOES DRIZZLED WITH LEMON AIOU

RACK OF LAMB 44
ROASTED CENTER CUT RACK OF LAMB PAIRED WITH MINTED DEMI-GLACE WHIPPED POTATOS AND WILTED SPINACH

VEAL PIZZAIOLA 56
SAUTEED VEAL WITH FRESH ROMA TOMATOES AND BASIL TOPPED WITH MOZZARELLA AND PROSCIUTTO SERVED OVER ANGEL HAIR PASTA

“CHILDREN'S MENU™

CRICKEN FINGERS WITH FRIES 16

MAC & CHEESE 16
PASTA WITH MEATBALLS 16

BEFORE PLACING YOUR ORDER. PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. *CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EQGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS





