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RESTAURARNT ‘ B AR

Today's Antipasti
Chef's salection of mixed antipast 10,00

Soups

Zuppa di Mare “soup of the sea” 12.00

Appetizers and Salads

Mixed Graen Salad 6.50
with diced fennel, golden raisins, pine nuts, and batsamic
vinaigrette

Caesar Salad 8.00
with gariic country croutons and fresh grated Grana

Dur twvist on a classic MNew England chowder, with litte neck Padano with chicken add 3.50 with shrimp add 450 acdd

Clams, Casco Bay Cod, Bangs lsland Mussels, milk, Yukan
goid potatoas and house made Pancetta “italian bacon®

Al of our sandwiches are sapsed with your cholcs of houss made
gariie stesk fries or mied sslad

Panino Frito 9.00
Lightly corn meal breaded and fried skate wing with lemon
caper aioli on a house made roll

Panino Varde 8.00
Grilled surmmer vegetables, locsl graens, alive spread, and
goat cheese servad on housa made Ciabatta

Came Rosso Our talian Burger 10.50

Graund sirkain steak with malted mozzarella cheass,
roasted tomatnes, romaine lettuce, hand torn basil,
pancetta Served with Garlic fried potatoes and kamon aiok

Cicciobomba “Fatso™ Sandwich 8.50

Sliced Coppa, prosciutto and Soprassata with roasted red
peppers, shaved red onion, fresh mozzarella, basil, and
balsamic vinsigratte served on house mada Ciabitta bread

Maine Lobster Panino 117.00
Fresh Maine lobstar meat with lermon anli, herbs and
romaing servad an house made roll

Poached Yellowfin Tuna Panino 10.50
With lamon mayonnaise, fresh harbs, capers,
aged Provalone

saared tuna 7.00

Yellowfin Tuna Tartar 12.50
Pickled apple, capers, pine nuts, tarragon, and fannsl
vinaigrette

Steamed Mussals .00
with San Marzano tomatoas, Cerignola olives, and capers

Friad Rhodes Island Calamari 9.00
Sarved with threa dipping sauces

Pastas & Entrees

Hisotto al Verdura 10.00
Sesonal vegetable risotta made with carnarol rice

Frito Misto 14.50
Daly salection of lightly fred of fish and vegetables sared
with two dipping sauces

Spaghetti alla Vangale 13.00
Mahogany clams, garic, chill, olive oil, white wine and frash

parsley

Linguini 14.00
Roasted organic sun gold tomatoes, fresh oregano, searad
tiger shrimp, and garic thyme infused olive oll

Pan Roasted Pacific Halibut 22.00
Buinoa Risotto, hazelnuts, tarragon, pickiad celary, and
spicad carrot pures

Pan Roasted Frea Ranga Chicken 19.00
Creamy palenta, haby green beans, and natural us



