


HAND CRAFTED 
PASTA

Tagliatelle Bolognese
with an authentic creamy meat sauce 

served over rich egg noodles with grated 
Grana Padano cheese...18

Shrimp Spaghettini
pan seared with lemon, white wine, 

garlic over angel hair pasta...19

Handmade Gnocchi 
with sausage & fennel ragu, spicey 

broccolini & toasted bread crumbs…19

Orange & Fennel Scented 
Goat Cheese Ravioli 

with golden raisins, baby spinach & 
toasted pinenuts…18

 
Butternut Squash 

Mezzaluna 
with baby spinach, dried cranberries, 
roasted squash & crumbled Amaretti 

cookies…18 

PORCINI MUSHROOM 
TORTELLINI 

with baby spinach, roasted mushrooms, 
pine nuts and Madeira cream sauce...18 

Agnolotti Dal Plin 
“The Pinch” veal & ricotta filled ravioli 

in Parmesan broth with 
wild mushrooms ...19

Baked Mac & Cheese
with porcini mushrooms, Fontina 

Val d’ Aosta & truffle oil ...16

Baked Rigatoni
with tomato, basil, ricotta & 

fresh mozzarella ....17
  

10.26.09

< RUSTIC COMFORT  CLASSICS =

RUSTIC ITALIAN 
STEAKHOUSE

 All steaks served with seasonal vegetables and 
choice of contorni (side dish) and sauce

CONTORNI  (side dishes)

Double Battered Onion Rings
Mashed Potatoes
Parmesan Truffle Fries
Grilled Asparagus
Fresh Cut Fettucini-Alfredo  
Sauteed spinach with garlic & parmesan
Broccolini, garlic & olive oil

SAUCES
Red Wine Jus
Gorgonzola Sauce
Horseradish Crema
Roasted Garlic Butter

ADD ONS
Crumbled Gorgonzola...2    Caramelized Onions...2
Wild Mushroom Ragu...2     Grilled Shrimp...8

*New York Strip 12oz...33

*Bone In Rib Eye Steak 16oz...33

*Filet Mignon  6oz petite...29 

*Filet Mignon  9oz...33 

Cast Iron Skillet 
Roasted Salmon 

with bacon studded lentils, broccolini & preserved 
lemon gremolata…26

Pan Seared Diver Scallops 
over sugar pumpkin, local apple & smoked bacon 

risotto…25

BAKED STUFFED HADDOCK 
with lump crab meat stuffing, mashed potatoes, 

asparagus & lemoncello butter sauce….20

Pan Roasted Prosciutto 
Wrapped Swordfish 

with lobster mashed potatoes & seasonal vegetables...28 

    Slow Braised Beef Short Ribs 
with horseradish potato gratin, roasted squash & baby 
brussel sprouts…26

Cider Brined Double Pork Chop 
cider & fall spice brined & grilled with sautéed spinach, 
sweet potato hash & maple jus…28

Pan Roasted Stuffed Chicken 
green chilies, red peppers, prosciutto, garlic confit 
with a  roasted tomato sauce & Rustic potatoes...19

Veal Saltimbocca with prosciutto, sage, 
veal reduction, roasted red potatoes & asparagus...24

*Grilled Flat Iron Steak with roasted 
garlic, Parmesan truffle fries & spicy tomato relish ...24

*Grilled Rustic Burger on black 
pepper brioche with your choice of swiss, mozzarella or 
cheddar cheese & hand cut fries...12       
add Applewood smoked bacon...2

VEAL MEATLOAF  with wild mushroom gravy, 
parmesan crusted mashed potatoes & green beans…18

POT PIE OF THE DAY  A bubbling cast iron 
skillet of slow cooked meat & vegetables in a rich gravy 
topped 
with a golden brown flakey puff pastry crust. …20    Ask 
your server for today’s special.

*Pan Roasted Long Island Duck 
BreasT with duck confit raviolis, asparagus, 
cherry tomatoes, Madiera cream sauce...25




