CARROT RIBBONS

crispy carrots, roasted garlic aioli, green olive Italian salsa verde, shaved
horseradish root  *vegetarian

LIFEGUARD CALAMARI

rhode island squid, dredged and fried, sweet peppers, marinara,
calabrian chili pepper aioli

MORTADELLA CARAMELLE

candy wrapper ravioli, ltalian mortadella, chicken, grana padano,
pistachio brown butter, crispy leek

OYSTERS ROCKEFELLER

baked chesapeake bay oysters, with spinach, bacon, parmesan,
sambuca cream, charred lemon

ARTICHOKE CAPRESE MEATBALLS AMATRICIANA
diced artichoke, tomato, fresh mozzarella, roasted red noventa mile beef, veal & pork meatballs, pancetta onion marinara sauce,
pepper, basil, olive, evoo, balsamic *vegetarian fresh basil, grana padano

BISON FRICO CRISPY BRUSSELS
braised bison, montasio cheese & leek frico, green olive flash fried brussels sprouts, pancetta, fresh apple, aged balsamic, bulbo
salsa verde, shaved chili, sunchoke chips agrodolce, shaved reggiano  *vegetarian friendly
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