Lovieh W Sorcedt 12:30ume - 300w
et Honday - Friday

WE PROUDLY SOURCE MANY OF OUR ITEMS FROM LOCAL VENDORS & FARMS °® GLUTEN FREE OPTIONS AVAILABLE FOR SOME MENU ITEMS UPON REQUEST

APPETIZERS

CoMBINATION PLATTER

Calamari, stuffed mushroom caps, clams casino

& bruschetta.  Serves two...20.95

Additional serving add 9.95 per person

ANTIPASTO

Chef's selection of seasonal meats, cheeses &
accoutrements...22.95

BRrRUsCHETTA

Toasted Italian bread layered with sliced fresh
mozzarella & marinated diced plum tomato ...14.95
CALAMARI

Calamari rings, breaded & lightly fried with pepperoncinis.
Tossed with either Garlic butter or Balsamic...19.95
MozzARELLA MARINARA

Breaded mozzarella, cooked to a golden brown

& finished with marinara sauce...14.95

ToasTeED RavioLr

Breaded ravioli fried & topped with fresh

mozzarella, basil & served with marinara sauce...14.95
SuriMP CoCKTAIL

Jumbo shrimp served chilled with cocktail sauce

4.95 each / 3 minimum per order

ARANCINI

Fried risotto balls filled with mozzarella cheese.

Served with a side of marinara sauce...14.95
MusurooMm Caps

Mushrooms stuffed with a Ritz cracker

& vegetable stuffing...15.95

STEAMED MUSSELS

Mussels steamed in a light sherry wine cream sauce...18.95

CHAMPAGNE ZUPPA

Eight littlenecks steamed in a champagne &
clam broth with scallions & prosciutto...18.95

EnsaLaTA / SALAD

PorTABELLA SALAD

Mixed salad greens, tossed with gorgonzola cheese, croutons
& a balsamic vinaigrette, topped with roasted peppers,
asparagus & portabella mushrooms...18.95

CAESAR SALAD

Romaine lettuce tossed in a traditional Caesar dressing
with diced sharp provolone cheese, croutons & finished
with fresh grated cheese... 14.95

GoLDEN GoAT CHEESE SALAD

Mixed greens, tossed in a sweet onion poppy seed dressing

with seasonal apples, dried cranberries, crispy onions, &
lightly fried balls of goat cheese... 16.95

BuUrRrATA SALAD

Creamy fresh mozzarella with prosciutto di Parma

& sliced tomato, finished with EVOO, sweet balsamic
vinegar & Black Sea salt...19.95

SPINACH SALAD

Spinach, goat cheese, bacon, raspberry vinaigrette,
croutons, almonds...15.95

GARDEN SALAD

Mixed greens with tomatoes, cucumbers, carrots,
red onion & croutons. Tossed with our house made

Italian dressing...14.95

AbpD TO ANY SALAD
Chicken...9.95 Shrimp...14.95

*Steak...16.95 Salmon...16.95
Burrata...5.95

Z.urrA / Soup

CHiIcKEN ESCAROLE...9.95
Pasta FAGIOLE...9.95

SIDES

SAUSAGE
House-made pork served in a light tomato sauce...10.95

BroccoLrr RaBe
Rabe sautéed with prosciutto & roasted red peppers
served in olive oil & garlic...10.95

POTATO CROQUETTE
Breaded & fried mashed potato filled with
mozzarella cheese & scallions...8.95

ASPARAGUS
A bundle of asparagus, steamed & finished with a drizzle of
drawn butter & fresh grated cheese..10.95

MEATBALLS
Served two per order, blended pork, veal & beef,
simmered in a marinara sauce...15.95

BURGERS

All burgers served with french fries.
Substitute with Truffle Fries $3, Garden Salad $4

* CASSARINO BURGER *TrurrLE MusHROOM BURGER
Grilled black angus burger, topped with bacon, Grilled black angus burger, topped with a truffle cheese,
caramelized onions in a sweet balsamic reduction mixed mushrooms & crispy fried onions...24.95

& gorgonzola cheese...20.95

Woob GRILLED Pi1zza

MARGHERITA SAUSAGE

San marzano tomato sauce & fresh Sweet italian sausage & caramelized onions with a blend
mozzarella. Finished with olive oil of mozzarella & gorgonzola cheeses. Finished with olive
& fresh basil...19.95 0il....22.95

ProsciurTo

Prosciutto di parma, sliced tomatoes,
mozzarella cheese blend, finished
with a balsamic glaze...22.95

SANDWICHES

All sandwiches served with French fries.
Substitute with Truffle fries $3, Garden Salad $4.

ParMIGIANA Porro RaBE

Choice of breaded chicken cutlet or veal, Grilled chicken breast served with sautéed rabe,
topped with marinara sauce & mozzarella cheese. roasted red peppers & prosciutto, topped with
Eggplant...15.95  Chicken...17.95 Veal...19.95 provolone cheese...19.95

CAPRESE ITAaLIAN

Fresh mozzarella, sliced tomatoes, pesto & mixed greens Assorted italian cold cuts & provolone cheese.
with balsamic & olive oil. Served on a Brioche roll...12.95 Topped with lettuce, tomato, pepperoncinis &
Chicken...9.95  Proscuitto...8.95 Bacon...5.95 a light Italian vinaigrette...18.95

DruNkeEN PArRMIGIANA
Breaded chicken cutlet topped with a sundried
tomato pink vodka sauce & mozzarella cheese...19.95

TraDITIONAL FAVORITES

CassaLiNGA Porro RaBE

Chicken or veal, breaded & lightly fried, topped with Grilled chicken breast served over a bed of sautéed
ricotta cheese, baby spinach, mushrooms, rabe with prosciutto, topped with roasted peppers &
mozzarella cheese & finished with marinara sauce. portabella mushrooms. Served with potato...21.95
Served with penne pasta. Pasta Con Broccor: RABE

Chicken...20.95 Veal...22.95 Grilled sausage & chicken tossed with sautéed rabe,
Parmiciana roasted peppers & prosciutto served over penne pasta,
Breaded chicken or veal cutlet layered with melted topped with a sprinkle of gorgonzola cheese...21.95
mozzarella cheese & finished with marinara sauce. GroccHI AURORA

Serlved with penne pasta. Potato gnocchi tossed in a pink vodka cream sauce
Chicken...18.95  Veal...20.95 with plum & sun-dried tomatoes...19.95

TH.E CassARINO . ' . RicaToNI BOLOGNESE
Chicken or veal, breaded & lightly fried, layered with Rigatoni pasta topped with a traditional meat sauce,

roasted peppers, mushrooms & imported ham, topped consisting of ground veal, pork & beef served
with fried eggplant, melted mozzarella cheese & in a tomato sauce...20.95

nished with marinara sauce. Served with penne pasta.
A pennep Pink Vobka Pesto

Chicken...20.95 Veal...22.95 : ' ) )
Rigatoni pasta tossed in a pink pesto cream sauce

FETTI.JCCINE CARBONARA ) with housemade chicken sausage...19.95
Fettuccine pasta tossed with bacon, peas, prosciutto

& scallions in an Alfredo cream sauce...19.95

PorLo MARsALA
Sautéed chicken served in a mushroom marsala wine
sauce. Served with penne pasta...20.95

EcGPLANT ROLLATINI

Rolled eggplant stuffed with ham, ricotta cheese &
spinach. Finished with marinara sauce. Served with
penne pasta...18.95

Add Grilled Chicken...9.95

Jumbo shrimp served in a garlic butter Add Grilled Shrimp...14.95

& white wine sauce with sliced scallions served Add Burrata...5.95
over linguine pasta...27.95 Sub Cheese Ravioli or Gluten Free Penne...4.00

SHRIMP SCAMPI

Bistecca ALLa MaMmMma

8oz. Grilled choice grade NY Sirloin, topped with a garlic
butter sauce. Served with a potato croquette & sautéed
vegetable medley...27.95

VEGAN ENTREES

BoLOGNESE SAUSAGE & RABE

Beyond meat plant protein simmered in a Sweet Italian Beyond meat sausage tossed with
tomato sauce. Tossed with rigatoni pasta...26.95 broccoli rabe, roasted peppers & penne pasta
SAUSAGE AURORA in a garlic & olive oil sauce...27.95

Penne pasta tossed in a pink vodka sauce TrurrLE MusHROOM BURGER

with beyond meat sweet Italian sausage, 60z. Beyond burger topped with truffled mushrooms
plum & sun dried tomatoes...25.95 & crispy fried onion. Served with French fries...24.95

SpinacH Raviorr & MEATBALLS
Plant protein filled spinach ravioli served with zucchini
meatballs in a fresh marinara....26.95

$6 Split Charge on Entrees

* Please notify your server of any allergies
* Not responsible for entrees ordered well done or dishes altered from their original recipes.
* Consumption of undercooked meats or seafood will increase your risk of foodborne illness.
Consumers who are especially vulnerable to foodborne illness should only eat seafood
& other food from animals thoroughly cooked.
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Wurte WINES

607/90z

ViLLa pES ANGEs Rosé - LANGUEDOC, FRANCE 12/18
Mont GraveT Rosé - Pays p’Oc, FrancE 11/16.5
Banr1 Principessa Gavia Gavi - PiepmonT, ITALy 11/16.5
TuneLLa "RyeiaLLa” - Friuri-VENezia Grura, ItaLy

Es CHAMPS Cros SANCERRE - CENTRE-VAL DE LOIRE, FRANCE
Les Cuamps Cros Sa CEeNTRE-VA Loirg, Fra
Domaine pE Loyt "MENETOU-SALON" SAuvieNoN Branc 13/19.5

- Loire VALLEY, FRANCE

OBSTER REEF SAUVIGNON BraNc - NEW ZEALAND 11/16.
IL Reer S B New Z /16
ANT MOoORE SAUVIGNON BLANC - MARLBOROUGH, NEW ZEALAND
Santa MarcuEeRrITA PiNoT GRIGIO DOC - VALDADIGE, ITALY 16/2

, 4

Banr1 “CentiNe” PinoT Gricio IGT - Tuscany, Itary
Arra Pivot Gricio DOC - VenEzia, ITALy 11/16.5
KeLLEY Fox CHARDONNAY - DURANT VINEYARD, OREGON
Stac’s Lear WiNE CeLLaRrs ‘KariaA’ CHARDONNAY - Nara
ViNCENT CHARDONNAY ‘TARDIVE - WILLAMETTE VALLEY, OREGON
DuckuorN “Decoy LimiTep” CHARDONNAY- SoNomA Coast, CA
La CrEMA CHARDONNAY - MONTEREY 14/21
Kenparr-Jackson “VR” CHARDONNAY - CALIFORNIA 12/18
Franciscan Estates CHARDONNAY - CALIFORNIA 11/16.5
WasnineTon Hirws “LH” RigsLinG - WASHINGTON ST. 11/16.5
La Arpirra MoscaTo DE VALENCIA - SPAIN 11/16.5
Giannt GAGLIARDO “FALLEGRO” VERMENTINO - PiEDMONT, ITALY 13/19.5

Aroma WinNery “Ap1anum” Frano b1 Averrino DOCG - AveLLiNo, ITary 47
PieropAN Soave Crassico - VENETO, ITaLy

CasteLei o1 Jest "Piersantt” VErbiccuio DOC - MarcHE, [TaLy 11/16.5

CHAMPAGNE & SPARKLING

TArTTINGER BRUT RESERVE - FRANCE

LaurenT Perrier “La Cuvee” Brut - Nara VarLey, CA
Domaine CHANDON Brut - Nara Varrey, CA

Luc BerLaire “Rare” RosE - FrRaNcE

DomaiNe CHANDON Brut Rosg - Nara VarLrey, CA
Gran Gesta BruT Cava - SpaiN

SaN MicHELE SPUMANTE ExTRA DRY - VENETO, ITALY
Rurrino Prosecco DOC - Itary

FraTeLLr Cozza Prosecco - VENETO, ITALY

CanTINE Mascrio Prosecco DOC (spLiT) - ItaLy 10

J \
PLEASE JoiN Us

EvErRYy MoNDAY
FOR ¥ PRICED
BorTLES OF WINE
& CHAMPAGNE

** ExcLubping HoLipays

N 4

BTB

47
43

43
66

69
49

43
43
63
47
43
8o

69
60
56
55
47
43
43
44
49

53
43

I31
106
51
7I
56
48
43
43
39

Rep WINES

60z/90z
La Crema Pinot Noir - Sonoma
SiLvan Ripge PivoT Noir Ripge RESERVE 13/19.5
- WiLLameTTE VALLEY, OR
Meiom1 PinoT Noir - Sonoma , CA 13/19.5
Ancer’s INk PinoT Noir - MoNTEREY COUNTY
J. Lonr “Farcon’s PErcu” PiNoT Noir - MONTEREY 11/16.5

Rurrino Riserva DucaLe Gorp Cuianti Crassico DOCG - Tuscany, ItaLy

Rurrino Riserva Ducare Tan Caianti Crassico DOCG - Tuscany, ITaLy

Sancervasto CHIANTI SANGIOVESE DOCG - Tuscany, ItaLy 13/19.5
QuerceTto CrianTt Crassico DOCG - Tuscany, Itary 11/16.5
Rurrino Cuiantt DOCG - Tuscany, ITary 10/15

TLLA ANTINORI RUCIATO” BOLGHERI - Tuscany, ITaLy
Viia A “IIB "B DOC- T Al
TenuTa II PoccioNe Rosso b1 MonTtaLcino DOC - Tuscany, ItaLy
SesT1 “MonTELECCIO” Rosso b1 MonTaLciNo IGT - Tuscany, Itavy
VEGGIA BRUNELLO DI MoONTALCINO - TUSCANY, ITALY
Ta AB MonTa Tuscany, Ita
Brancaia TrRe IGT (Super Tuscan) - Tuscany, ItaLy
Rurrino “Mobus” IGT (Super Tuscan) - Tuscany, ITaLy
Fraterir Cozza “Docana Rossa” (Super Tuscan) - PucLia, Itaty  11/16.5
TeENIMENTI SPINSANTI “ADINO” MONTEPULCIANO/SANGIOVESE - MARCHE, ITALY

CanTINA ZAaccaNINT MonTEPULCIANO D'ABRUZZO DOC 13/19.5
- ABrUZZO, ITALY

FrateLLr Cozza MonTEPULCIANO D'ABRUZZO DOC 10/15
- ABrUzZ0, ITALY

St. Francis VINEYARDS MERLOT - Sonoma VALLEY, CA

Gran Passaia Sanciovese MerLoT IGT - Tuscany, ItaLy 11/16.5
Stac’s LEap WINE CeLLARS “ARTEMIS” CABERNET SAUVIGNON - NAPA
CuARLES KrRuG Nara CABERNET SAUVIGNON - NAPA

BeauLieu VINEYARDS “B.V. NapA” CABERNET SAUVIGNON - NAPA

OBERON CABERNET SAUVIGNON - NAPA

SiLver Parm CABERNET SAUVIGNON - NorTH CoAST 13/19.5
BosmAN CABERNET SAUVIGNON - WELLINGTON, SOUTH AFRICA 12/18
J. Lonr “Seven Oaks” CABERNET SAUVIGNON - Paso RoBLES 11/16.5

DeMagrie BArBARESCO - PiEDMONT, ITALY

Taveceia Baroro Riserva DOC - Piepmont, ITaLy

Bent b1 Batasioro BAroLo DOCG - Piepmonr, ItaLy

Vite Corte “Soeni AL Campo” NessioLo DOC - PiepmonT, ITALy  14/21
PrunorTo "Frurotr" BarBera D'Asti DOCG - Piepmont, Itary

MicueLe CHiarLO “LE OrME” BarBERA D’AsTI DOCG 11/16.5
- PiepmonT, ITaLy

Gi1aNNI GAGLIARDO “ViLLA M” BRACHETTO (SERVED CHILLED) 11/16.5
- PiepmonT, ItaLy

RicominciARE CABERNET FraNC- MENDOZA, ARGENTINA

Dora Paura Estates Marsec - MENDOZA, ARGENTINA 11/16.5
BeauLieu VINEYARDS “B.V. TapEsTRY” RESERVE RED BLEND - NAPA

JusTin IsosceLEs MERITAGE RED BLEND - Paso Rosres, CA

Domaine CHAPEL FLEURIE CHARBONNIERES - FLEURIE, FRANCE

Aviary VINEYARDS “BirDs oF PREY” RED BLEND - Nara

Ciero ‘Rosso b1 Famicria’ Rep BLEND - VENETO, ITALY 11/16.5

GeraDO CEsARI AMARONE DELLA VALPOLICELLA Crassico DOCG
- VenETO, ITALY

AvLLEGRINI “PaLAZZ0 DELLA TORRE” VERONESE IGT - VENETO, ITALY 14/21
RobNEY STRONG OLD VINES ZINFANDEL - SoNoma County, CA

TuEe FEpERALIST RED ZINFANDEL - LoODI 12/18

BTB

65
50

49
43
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82
61
49
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39
73
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57
96
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43
53
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37
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161
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77
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84
119
I00
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42

43

47
43
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101
79
47
43
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55
59
47
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Conday - Friday

CAU Day

WE PROUDLY SOURCE MANY OF OUR ITEMS FROM LOCAL VENDORS & FARMS ® GLUTEN FREE OPTIONS AVAILABLE FOR SOME MENU ITEMS UPON REQUEST

APPETIZERS / SMALL PLATES

ComBINATION PLATTER

Calamari, stuffed mushroom caps, clams casino
& bruschetta. Serves four...39.95

Additional serving ...add 9.95 per person

ANTIPASTO
Chef's selection of seasonal meats, cheeses &
accoutrements ...25.95

CALAMARI

Calamari rings, breaded & lightly fried with pepperoncinis.

Tossed with either Garlic butter or Balsamic ...19.95

ARANCINI
Fried risotto balls filled with mozzarella cheese
served with a side of marinara sauce...14.95

MusurooMm Caps
Mushrooms stuffed with a Ritz cracker
& vegetable stuffing...15.95

SuriMP COCKTAIL
Jumbo shrimp served chilled with cocktail sauce
4.95 each / 3 minimum per order

Crams Casino
Six baked stuffed littlenecks served on the half shell
finished with bacon...15.95

CHAMPAGNE ZUPPA
Eight littlenecks steamed in a champagne &
clam broth with scallions & prosciutto...18.95

MozzarReLLA MARINARA
Five hand-cut mozzarella breaded, lightly fried
& finished with marinara on the side ...14.95

ToasTED RavioLr
Five breaded ravioli fried & served with
marinara sauce...14.95

TraprTIONAL BRUSCHETTA W/
Toasted Italian bread layered with sliced fresh
mozzarella & marinated diced plum tomato...14.95

14” MARGHERITA P1zzA
San Marzano tomato sauce & fresh mozzarella.
Finished with olive oil & fresh basil...19.95

STEAMED MUSSELS
Mussels steamed in a light sherry wine cream sauce...18.95

ENsavLATA / SALAD

SPINACH SALAD W/
Spinach, goat cheese, bacon, raspberry vinaigrette,
croutons, almonds...15.95

CAEsAR SALAD

Romaine lettuce tossed in a traditional Caesar dressing
with diced sharp provolone cheese, croutons & finished
with fresh grated cheese... 14.95

GRILLED PORTABELLA SALAD W/

Mixed salad greens, tossed in a balsamic vinaigrette
with Gorgonzola cheese & croutons. Topped with
roasted peppers, portabella mushrooms &
asparagus...18.95

GARDEN SALAD

Mixed greens with tomatoes, cucumbers, carrots,
red onion & croutons. Tossed with our house made
Italian dressing...13.95

GoLDEN GoAT CHEESE SALAD

Mixed greens, tossed in a sweet onion poppy seed dressing
with seasonal apples, dried cranberries, crispy onions, &
lightly fried balls of goat cheese... 16.95

BuUrRrATA SALAD

Creamy fresh mozzarella with prosciutto di Parma

& sliced tomato, finished with EVOO, sweet balsamic
vinegar & Black Sea salt... 19.95

AbpD TO ANY SALAD

Burrata...5.95 Chicken...9.95
Shrimp...14.95 *Steak...16.95 Salmon...16.95

ZuprprA / Soup
CHICKEN ESCAROLE...9.95
Pasta FAGIOLE...9.95

SIDES
SAUSAGE W/
House-made pork served in a light tomato sauce...10.95

BroccoLr1r Rase W
Rabe sautéed with prosciutto & roasted red peppers
served in olive oil & garlic...10.95

POTATO CROQUETTE
Breaded & fried mashed potato filled with
mozzarella cheese & scallions...8.95

ASPARAGUS W7
A bundle of asparagus, steamed & finished with a drizzle
of drawn butter & fresh grated cheese...10.95

MEATBALLS W7
Served two per order, blended pork, veal & beef,
simmered in a marinara sauce...15.95

W - VEGaN OrTIONS AVAILABLE

SPECIALTIES OF THE HOUSE

Pasta Con Broccorr Rase

Chicken & sausage sautéed with rabe, red peppers &
prosciutto in a garlic & olive oil sauce tossed with
penne pasta. Finished with Gorgonzola...29.95

Pink Vopxka PesTo
Rigatoni pasta tossed in a pink pesto cream sauce
with housemade chicken sausage...26.95

Bracciora

Rolled veal, stuffed with prosciutto,

ground pork sausage, provolone & mozzarella cheese.
Braised & simmered in a marinara sauce.

Served with linguine pasta... 35.95

Limited quantities available.

CassaLiNGa

Choice of chicken or veal, breaded & lightly fried,
topped with ricotta cheese, wilted spinach & mushrooms
finished with melted mozzarella & marinara sauce.
Served with penne pasta.

Chicken...27.95 Veal...30.95

MARsALA
Chicken or veal served in a mushroom Marsala wine sauce.
Served with mashed potato. Chicken...26.95 Veal...29.95

Porro MiLano

Chicken sautéed with mushrooms, caramelized onions,
artichoke hearts, roasted red peppers & prosciutto in

a garlic butter & white wine sauce with spinach,
served over penne pasta...26.95

SAaLTIMBOCCA

Chicken or veal layered with prosciutto & spinach

served in a mushroom wine sauce, finished with

melted mozzarella cheese. Served with mashed potato.
Chicken...28.95 Veal...31.95

ParmMiciaNA

Breaded chicken or veal cutlet topped with melted mozzarella
cheese & marinara sauce. Served with penne pasta.
Chicken...26.95 Veal...29.95 Eggplant...24.95

Francaise

Egg battered chicken in a lemon butter sauce

with capers and shallots. Served with mashed potatoes.
Chicken...27.95 Veal...31.95

Tue CassariNo

Choice of breaded fried chicken or veal topped with

a sauté of roasted peppers, mushrooms, sliced imported
ham & breaded fried eggplant. Finished with

melted mozzarella cheese & marinara sauce. Served with
penne pasta. Chicken...28.95 Veal...31.95

Pasta

CAPELLINT PRIMAVERA W/
Assorted vegetables sautéed in an infused olive oil... 24.95

GNoccHI AURORA
Pink vodka cream sauce with plum
tomatoes & sundried tomatoes...22.95

LasagNa
Layers of Bolognese & Italian cheeses, baked in a
pink vodka sauce...27.95

RicaToNi BOLOGNESE

Rigatoni pasta tossed with a mix of veal, pork & beef
simmered in a rich tomato sauce,

garnished with fresh basil & cheese...26.95

FerTUucciNE CARBONARA
Pasta tossed with bacon, prosciutto, scallions
& peas in an alfredo cream sauce...24.95

ApD TOo ANY ENTREE

Add Grilled Chicken...9.95

Add Grilled Shrimp...14.95

Add Burrata...5.95

Sub Cheese Ravioli or Gluten Free Penne...4.00

FruTrTIi D1 MARE / SEAFOOD

SHRIMP ScAMPI
Jumbo shrimp served in a white wine garlic butter
sauce with scallions over a bed of linguine pasta...33.95

CrLams Zuppa
A dozen littlenecks, minced clams steamed in a red or white
clam broth over linguine pasta...29.95

Scarropr RisorTo
Pan seared sea Scallops served over sweet corn & crispy
pancetta risotto, topped with pea tendrils ...34.95

FruTTI DI MARE

Sautéed shrimp, scallops, mussels, whole & chopped
clams with fresh fish served in a tomato sauce over
linguine pasta...39.95

* GRILLED SALMON

Wild caught, finished in a fresh herb butter
with a touch of lemon zest. Served over a
cherry tomato and asparagus risotto...33.95

FroMm THE GRILL

Porro RaBe

Two grilled chicken breasts served over a bed of sautéed

rabe with prosciutto. Topped with roasted peppers, portabella
mushrooms & asparagus. Served with mashed potato...27.95

* FiLeT MiceNoN

100z. Grilled filet topped with a portabella mushroom
demi glace. Finished with a sprinkle of Gorgonzola
cheese. Served with asparagus & mashed potato...49.95

* FiLeT BaLsamic

100z. Grilled filet topped with caramelized onions

in sweet balsamic reduction. Finished with a sprinkle
of Gorgonzola cheese. Served with asparagus

& mashed potato...49.95

* CassARINO BURGER

100z. Grilled Black Angus burger, topped with bacon,
caramelized onions in a sweet balsamic reduction &
gorgonzola cheese. Served with French fries...22.95

* BisTECcA aALLA MaMMma

Grilled choice grade NY Sirloin, topped with a garlic butter
sauce. Served with mashed potato & sautéed vegetables.
160z...38.95 320z...71.95 480z...99.95

* GorGgONZOLA CRUSTED SIRLOIN
Sirloin finished with a Gorgonzola cheese crust.
Served with mashed potato & vegetable.
160z...39.95 320z...72.95 480z...99.95

* SiciLiaN

Grilled beef tips or chicken tossed with a sauté of

oven roasted potatoes, onions, Kalamata olives, sliced hot
pepper rings, chopped beefsteak tomatoes.
Chicken...27.95 Steak...31.95

* GriLLED VEAL RiB CHoP ALLA Romano

180z bone-in Veal chop topped with mushrooms, roasted red
peppers & artichokes, with a sherry wine butter sauce. Served
with mashed pototoes...50.95

VEcAN ENTREES ¥

BoOLOGNESE
Beyond meat plant protein simmered in a
tomato sauce. Tossed with rigatoni pasta...26.95

SAUSAGE AURORA

Penne pasta tossed in a pink vodka sauce
with Beyond meat sweet Italian sausage,
plum & sun dried tomatoes...25.95

SpiNnacH RavioLt & MEATBALLS
Plant protein filled spinach ravioli served with zucchini
meatballs in a fresh marinara...26.95

SAUSAGE & RABE

Sweet Italian Beyond meat sausage tossed with
broccoli rabe, roasted peppers & penne pasta
in a garlic & olive oil sauce...27.95

TrurrLE MusHrOOM BURGER
60z. Beyond burger topped with truffled mushrooms
& crispy fried onion. Served with French fries...24.95

SICILIAN

Sweet Italian Beyond sausage with a sauté of oven roasted
potatoes, onions, Kalamata olives, sliced hot pepper rings,
chopped beefsteak tomatoes & caramelized onions...27.95

« Please notify your server of any allergies
« Not responsible for entrees ordered well done or dishes altered from their original recipes « $5 Split Charge on Entrees

A 20% gratuity will be added to parties of 8 or more.

* Consumption of undercooked meats or seafood will increase your risk of foodborne illness.
Consumers who are especially vulnerable to foodborne illness should only eat seafood & other food from animals thoroughly cooked.

7/2026




Waite WINES

607/90z

ViLLa pes ANGEs Rosé - Lancuepoc, FRANCE 12/18
MonT Gravet Rosé - Pays 0’'Oc, FrRance 11/16.5
Banr1 Principessa Gavia Gavi - PiepmonT, Itary 11/16.5
TuneLLa "RyeiaLLa” - FriuLi-Venezia Giura, Itary
Les Cuamps Cros SANCERRE - CENTRE-VAL DE LoIRE, FRANCE
Domaine bE Loyt "MENETOU-SALON" SauvieNOoN Branc 13/19.5

- Loire VALLEY, FrRANCE
LoesTer REEF SaUviGNON Branc - NEw ZEALAND 11/16.5
ANT MoORE SAUVIGNON BrLaNc - MARLBOROUGH, NEW ZEALAND
Santa MarcHERITA PiNoT GRIGIO DOC - VALDADIGE, ITALY 16/24
Banrr “CentiNe” PiNoT Gricio IGT - Tuscany, ItaLy
Arra Pivot Gricio DOC - VenEezia, ITaLy 11/16.5
KeLLey Fox CHARDONNAY - DuraNT VINEYARD, OREGON
Stac’s Lear Wine Cerrars ‘Karia' CHARDONNAY - Nara
VINCENT CHARDONNAY ‘“TARDIVE - WILLAMETTE VALLEY, OREGON
Ducknorn “Decoy LimiTEp” CHARDONNAY- SonoMma Coast, CA
La Crema CHARDONNAY - MONTEREY 14/21
KenpaLL-JacksoN “VR” CHARDONNAY - CALIFORNIA 12/18
Franciscan EstaTes CHARDONNAY - CALIFORNIA 11/16.5
Wasnineron Hirrs “LH” RigsLing - WasHINGTON ST. 11/16.5
La Arpirra MoscaTo DE VALENCIA - SPAIN 11/16.5
G1aNNI GAGLIARDO “FALLEGRO” VERMENTINO - PiEDMONT, ITALY 13/19.5

Aroma WinerY “Arianum” Fiano b1 Averrino DOCG - Averrino, ItaLy
PieropaN Soave Crassico - VENETO, ITALY

CasteLL p1 Jest "PiersanT1” VERDICCHIO DOC - MARCHE, ITALY  11/16.5

CHAMPAGNE & SPARKLING

TarrTINGER BRUT RESERVE - FRANCE

LAUureNT PERRIER “LLA CUVEE” BrUT - NaPA VaLLEY, CA
DomaiNe CHANDON Brut - Nara VaLiey, CA

Luc Beraire “Rare” RosE - FrRaNCE

Domaine CuanpoN Brut Rosk - Nara Variey, CA
Gran Gesta Brut Cava - SpaIN

San MicHeLE SpuMANTE ExTRA DRY - VENETO, ITALY
Rurrino Prosecco DOC - ItaLy

FraTeLL Cozza Prosecco - VENETO, ITALY

CanTINE Mascuio Prosecco DOC (spLiT) - ITALy 10
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60z/90z
La Crema PivoT Noir - Sonoma
Sirvan Ripce PinoT Noir Ripge ResERVE 13/19.5
- WiLLameTTE VALLEY, OR
Merom1 PinoT Noir - Sonoma , CA 13/19.5
Ancers Ink PinoT Noir - MoNTEREY COUNTY
J. Lonr “Farcon’s PErcH” PinoT Noir - MONTEREY 11/16.5

Rurrino Riserva DucaLe GoLp Cuianti Crassico DOCG - Tuscany, ITaLy

Rurrino Riserva DucaLe Tan Crianti Crassico DOCG - Tuscany, ItaLy

Sancervasio Cuianti Sanciovese DOCG - Tuscany, ItaLy 13/19.5
Quercero Cuianti Crassico DOCG - Tuscany, Itary 11/16.5
Rurrino Cuiantt DOCG - Tuscany, Itary 10/15

VirLa AntiNori “II Bruciato” Boreuer: DOC - Tuscany, ItaLy
ENU 0GGIONE Rosso b1 MoNTALCINO - Tuscany, ItaLy
Tenuta II P R Monr. DOC - Tuscany, Ita
SestI “MonTELECCIO” Rosso b1 MonTtaLciNo IGT - Tuscany, ITaLy
)
VEGGIA BRUNELLO DI MoNTALCINO - TUscaNy, ITaLy
Ta B Monr. Tuscany, It
Brancaia Tre IGT (Super Tuscan) - Tuscany, ItaLy
UFFINO “Mobpus uPER TuscaN) - Tuscany, ITarLy
R ‘M "IGT (S T T LIt
FrateLL Cozza “Docana Rossa” (Super Tuscan) - PucLia, ItaLy  11/16.
)
TeENIMENTI SPINSANTI “ADINO” MONTEPULCIANO/SANGIOVESE - MARCHE, ITALY

CanTiNA ZAaccaeNiNTt MonTEPULCIANO D'ABRUZZO DOC 13/19.5
- ABruzZO0, ITALY

FrateLLr Cozza MonTePULCIANO D'ABRUZZO DOC 10/15
- ABruzzo, ITALY

St. Francis VINEYARDS MERLOT - SoNomA VALLEY, CA

Gran Passaia Sanciovese MerLoT IGT - Tuscany, Itary 11/16.5
Stac’s LEAp WINE CELLARS “ARTEMIS” CABERNET SAUVIGNON - NAPA
CuarLES KrRuc Nara CABERNET SAUVIGNON - Nara

BeauLieu VINEYARDS “B.V. Nara” CABERNET SAUVIGNON - Nara

OBERON CABERNET SAUVIGNON - NApA

SiLver Parm CaBerNET SauvieNoN - NortH CoasT 13/19.5
BosmaN CABERNET SAUVIGNON - WELLINGTON, SouTH AFRICA 12/18
J. Lour “Seven Oaks” CABERNET SAuvIGNON - Paso RoBLES 11/16.5

DeMarie BarBarEsco - PiEDMONT, ITALY

Taveceia Baroro Riserva DOC - Piepmont, ItaLy

Beni b1 Batastoro Baroro DOCG - Piepmont, Itary

Vite Corte “Socent ar. Campo” NessioLo DOC - PiepmonT, ITaLy  14/21

PrunoTTO "Fruror" BarBERA D'AsTi DOCG - PiepmonT, ITaLy

Micuere CHiarLo “Le OrME” BarBERA D'AsTI DOCG 11/16.5
- PiepmonT, ITaLY

Gi1aNNI GAGLIARDO “ViLLa M” BRACHETTO (SERVED CHILLED) 11/16.5
- PiepmonT, ITaLy

RicominciARE CABERNET FraNC- MENDOZA, ARGENTINA

Doria Paura Estates MaLBec - MENDOZA, ARGENTINA 11/16.5
BeauLieu VINEYARDS “B.V. TaPEsTRY” RESERVE RED BLEND - NaPA

JusTin IsosceLes MerITAGE RED BLEND - Paso RosLes, CA

DomaiNe CuAPEL FLEURIE CHARBONNIERES - FLEURIE, FRANCE

Aviary VINEYARDS “BirDs oF PREY” RED BLEND - Nara

Ciero ‘Rosso b1 Famicria’ Rep BLEND - VENETO, ITALY 11/16.5

Gerapo Cesart AMarONE DELLA VarLpoLiceLLa Crassico DOCG
- VenETO, ITALY

AvLLEGRINI “PaLazz0 DELLA TORRE” VERONESE IGT - VENETO, ITALY  14/21
RobNEY STRONG OLD VINES ZINFANDEL - SoNomA County, CA

Tue FEDERALIST RED ZINFANDEL - LoDI 12/18
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SIGNATURE COCKTAILS

SARTI ROSA SPRITZ

A refreshing and vibrant aperitif featuring blood orange, mango,
and passion fruit flavors, blended with crisp Prosecco, a splash of soda,
& finished with a fresh lime

PINEAPPLE BASIL MARTINI
Housemade pineapple infused Ketel One Vodka, simple syrup and fresh basil.

FEDERAL HILL SOUR

Charbay Meyer Lemon Infused Vodka, Milam & Greene Triple Cask Whiskey,
lemon juice, simple syrup, red wine float.

SAFEHAVEN

RumHaven Coconut Rum, Fair Passionfruit Liqueur, Chambord, and Pineapple Juice.

MANGO HABENERO MARGARITA

Ghost Habanero infused Tequila, Mango Purée, agave syrup, orange juice.

CASS SANGRIA
Pinot Grigio, Crown Apple Whiskey, Mango Schnapps, Sprite, orange juice,
topped with prosecco.

OLD FASHIONED
Knob Creek Bourbon, Bully Boy Amaro, Angostura Orange Bitters.

MONTE NERO

Mad River Rye Whiskey, Averna Amaro, Benedictine, Luxardo cherry.

MOCKTAILS
STRAWBERRY BLUSH

Fragola Fabbri Strawberry syrup, lemon juice, San Pellegrino.

THE NO-FASHIONED

Chilled black tea, turbinado simple syrup, orange bitters, Luxardo cherry.

DRAFT BEERS

DRAFTS

(Distance from brewery)

NARRAGANSETT BREWERY “BOHEMIAN” PILSNER (1.6 MI.)
ABV 5.2% " India Point, RI

SHAIDZON “BUFFALO CZECH" PILSNER (28 ML.)
ABV 5.5% - South Kingstown, RI

NEWPORT CRAFT BREWING COMPANY

"RHODE TRIP NEW ENGLAND IPA" (33.7 ML)
6.3% ABV - Newport, RI

WHALERS "RISE" APA  (34.9 ML)
ABV 5.5% - South Kingstown, RI

SAMUEL ADAMS SEASONAL (42 Ml.)
5.3% ABV - Boston, MA

GREY SAIL BREWING

"CAPTAIN'S DAUGHTER" DOUBLE IPA (43.8 MI.)
8.5% ABV - Westerly, RI

DOWNEAST HARD CIDER (54 ML)
ABV varies * East Boston, MA

ALLAGASH WHITE WHEAT ALE (141 ML)
5.2% ABV " Portland, ME

GUINNESS DRAUGHT (3023 Ml.)
4.2% ABV - Dublin, Ireland

STELLA ARTOIS (3530 ML)
5.0% ABV - Leuven, Belgium

BIRRA MORETTI LAUTENTICA (4012 ML.)
4.6% ABV - Udine, Italy

PERONI NASTRO AZZURO (4125 Ml.)
5.1% ABV  Rome, Italy



BOTTLES/CANS

AMSTEL LITE - 3.5% ABV
BLUE MOON - 5.0% ABV
BUDWEISER - 5.0% ABV
BUD LIGHT - 4.2% ABV
COORS LIGHT - 4.2% ABV
CORONA EXTRA - 4.6% ABV
ESTRELLA DAMM DAURA (GF) - 5.4% ABV
HEINEKEN - 5.0% ABV
MICHELOB ULTRA - 4.2% ABV
MILLER LITE - 4.2% ABV

SELTZERS
SUN CRUISER ICED TEA & VODKA (CF) - 4.5% ABV

HIGH NOON SELTZER (CF) - 4.5% ABV
ASSORTED FLAVORS

NUTRL HARD SELTZER (GF) - 4.5% ABV
ASSORTED FLAVORS

NON-ALCOHOLIC
ATHLETIC BREWING “RUN WILD" IPA - 0.0% ABV

MICHELOB ULTRA ZERO - 0.0% ABV
PERONI ZERO - 0.0% ABV

NIGHT CAP

*CAFE EVER AFTER

Bailey’s Irish Cream & Frangelico Hazelnut Liqueur

*TOLEDO

Kahlua & Creme de Cacao liqueur topped with a chocolate drizzle

Jameson Irish Whiskey & Bailey’s Irish Cream

*Coffee served with whipped cream

ESPRESSO MARTINI

VanillaVodka, Coffee liqueur, Creme de Cacao, Hazelnut liqueur,
Bailey’s Irish Cream, fresh brewed espresso
Substitute Vegan Wild Arbor Liqueur for Bailey’s

PISTACHIO MARTINI

Vanilla Vodka, Bailey’s Irish Cream, Amaretto, blue curacao, fresh nutmeg

CAFE
Available in regular or decaf
Coffee...4.95
Espresso...5.95
Double Espresso...6.95
Latte...7.95
Cappuccino...7.95
Mocha Cappuccino...7.95

Tea...4.95
PORTS / GRAPPAS

Fonseca Porto Ruby Red...10
Taylor Fladgate Tawny...11
Sandeman Fine Tawny...12

Cockburn Special Reserve...13

Julia Grappa Invecchiata...11

CORDIALS
Anisette
Bailey’s Irish Cream
Benedictine
B&B
DiSaronno Amaretto
Fernet Branca
Frangelico
Grand Mariner
Jumping Goat Coffee Liqueur
Kahlua
Montenegro
Pallini Limoncello
Rum Chata
Sambuca Molinari
Sambuca Romana
Shanky’s Whip Irish Liqueur
Tia Maria



DESSERTS

MINI SWEETS
(3 0z. tastes * 4.95 each)
TIRAMISU " CREME BRULEE " CANNOLI
TRIO: SAMPLER OF ALL THREE - 12.95

.........................................

SKILLET COOKIE

Vanilla ice cream, chocolate sauce &
whipped cream on top of a giant freshly
baked chocolate chip cookie g9.95
Make it a Monstaaaaaahhh 24.95

TIRAMISU

Lady fingers soaked in espresso,
Kahlua & Baileys Irish Cream Liqueurs.
Served with housemade whipped mascarpone topping 9.95

CANNOLI
Housemade Sweet Ricotta cheese filling 6.95

CHEESECAKE

Traditional New York style 9.95
Topped with strawberries 10.95

CREME BRULEE
Housemade Vanilla custard with
caramelized sugar crust 9.95
(Gluten Free)

AFFOGATO

Vanilla Ice Cream drowned in fresh
brewed espresso 9.95

GELATO TRIO

Amarena Cherry, Pistachio & Chocolate
1Scoop 4.95/Sampler of all 312.95

RUSTIC APPLE TART

Sweet & Tangy apples in a soft pastry crust
served with vanilla ice cream
& caramel drizzle 9.95

SORBET

Blood Orange & Raspberry flavored sorbet 8.95
(Dairy and Gluten Free)

DAILY SPECIALS

SUNDAY
SUNDAY SUPPER CLUB $44.95

3 COURSE PRE-FIXED MENU
4295 PER PERSON - 10.00 charge for any steak, filet or veal chop

-----------------------------------------------

Course One Course Two Course Three
Calamari, Braschetta Ay entree from our dinner menu Toramisa, (hecseca
oz Qacsar Satad (gxc&tdmg 5202, and 480z, Serteins) ot Cannole

Appy Hour Menu
MONDAY - FRIDAY 3PM - 6PM
AVAILABLE AT THE BAR ONLY
MUSHROOM CAFPS..8.00 CALAMARL..10.00

MOZZARELLA MARINARA...8.00 CHAMPAGNE ZUPPA...10.00

TOASTED RAVIOLI...8.00 CLAMS CASINO..10.00
TRADITIONAL BRUSCHETTA...8.00

MONDAY
1/2 PRICED BOTTLES OF WINE & CHAMPACNE

WEDNESDAY
STEAK NIGHT
GRILLED 160Z CHOICE ANGUS NY SIRLOIN $32.95

PICK A CRUST CHOOSE A SIDE

Naked Served bottomless

Gorgonzola Cheese Truffle Fries
Bacon & Parmesan Cheese Gorgonzola Mashed Potato
Scallops & Bacon (Additional 5.95) Garlic Mashed Potato
Garden Salad
CHOOSE A SAUCE
ORBUTTER ADDITIONS

Cassarino’s Steak Sauce
Mushroom Demi Glace

Bourbon Whiskey Demi Glace
Garlic Butter All Promos Subject to Exclusion on Holidays

(2) Baked Stuffed Shrimp $12

Terikayi Glaze * Please notify your server of any allergies.
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