
 

SOUP | SALAD ANTIPASTI PRIMI PESCI CARNE

Cucina Rustica

MOMENTO  5 | 8
soup of the day 

KALE CAESAR  7 | 11
baby kale, shaved parmesan, 
focaccia croutons, white 
anchovy, house dressing 

BURRATA  14
roasted tomato, arugula, 
balsamic reduction, evoo, 
cracked pepper, basil  

ROMAINE | 12
romaine hearts, anchovy aioli, 
parmesan, hard egg, capers  
sun-dried tomato, crouton  

HOUSE |  4 | 6
artisan greens, english 
cucumber, grape tomato, 
 shaved carrots,  creamy 
balsamic dressing  

MUSSELS | 17
p.e.i mussels, caramelized onion, 
chives, spicy roasted red pepper  
garlic cream, scallions, crostini 

MEATBALLS | 16
ground lamb mix, rabe pesto, creamy 
polenta, spicy house marinara 
 
BRUSCHETTA | 12
grilled crostini, escarole, white 
beans, butter, touch of pecorino 

FUNGHI E POLENTA | 14
spinach, caramelized onions,  
wild mushrooms, brown butter  
seared polenta, asiago cheese 

CALAMARI | 17
fried tentacles & rings, lemon aioli, 
pepper relish, marinara, lemon

SUNDAY GRAVY | 26
slow cooked w/beef short rib, Italian 
sausage link, pepperoni, meatball, 
house marinara, fresh rigatoni     

VONGOLE | 27
native littlenecks, garlic, chopped 
clams, red pepper flakes, white wine, 
fresh parsley, butter fresh linguine 

BOLOGNESE | 26
“classic” ragu w/pork, beef & veal, 
crushed tomato, touch of cream, 
parmesan, fresh angel hair 

LOBSTER RAVIOLI | 23
fresh pasta stuffed w/Maine lobster 
 & fontina, tossed in a sweet pea pink 
vodka sauce w/tomatoes 

CACIO E PEPE | 26
fresh linguine tossed in a buttery 
pepper parmesan cheese sauce, topped 
w/a sliced chicken cutlet

COD | 29
prosciutto wrapped & pan seared  
over a sweet corn risotto,  
blistered cherry tomato confit 

CIOPPINO | 39
shrimp, scallops, mussels, littlenecks, 
cod, lobster, fresh herbs, onions, 
garlic, spicy marinara clam stock 

SALMON | 27
grilled Atlantic salmon over  
a spinach risotto, light lemon  
yogurt dressing, chives 

CASSEROLE | 34
shrimp, scallops, cod, lobster,  
little necks, lemon butter,  
house crumb, mash’ n veggies 

SOLE MILANESE | 26
fried white fish, lemon aioli, arugula, 
tomato, red wine vinaigrette, light 
grated parmesan, side fresh pasta 

*RIB EYE | 33
grilled 14oz center cut, rosemary & 
garlic salt crust, parsley butter 
mashed potato, asparagus  

VEAL SORRENTO | 27
fried veal cutlet layered w/
ricotta cheese, eggplant, 
provolone, house marinara,  
side of fresh pasta 

CHICKEN PICCATTA | 25
pan seared breast in a lemon white 
wine butter sauce topped w/capers 
& parsley, mashed & asparagus 

SHORT RIB | 29
slow braised bone in, chunky 
vegetables, red wine demi, 
mushroom risotto, gremolata 

HAM | 24
thick sliced off the bone, honey 
glazed carrots, sweet potato, 
molasses glaze

PLEASE INFORM THE RESTAURANT OF ANY FOOD ALLERGIES
*Please be advised the consumptions of raw or undercooked foods of animal origin may increase risk of food-borne illness. checks can only be split 50/50
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HOLIDAY SPARKLERS  
$12 each

RUBY RED
Deep Eddy Grapefruit, Compari, splash of grapefruit juice, served straight up 

SAPHIRE FIZZ
Bombay Saphire Gin, Elderflower Liqueur & Prosecco w/a sugar rim,  champagne flute   

CUCUMBER MINT MOJITO
Effen Cucumber Vodka, fresh mint, soda, sour mix, simple syrup 

 HOLIDAY WINE 

SANTI VALPOLICELLA RIPASSO -   10 | 36
smooth fruity notes from grape skins aging in barrels giving this wine a warm &  

balanced flavor w/an elegant spicy & toasted aroma on the palate. 
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