
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
Bruschetta
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
Toasted Ravioli
Breaded ravioli fried & topped with fresh 
mozzarella, basil & served with marinara sauce...14.95
Shrimp 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
Mushroom 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

Burrata 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

Add to Any Salad
Chicken...9.95    Shrimp...14.95
* Steak...16.95    Salmon...16.95

Burrata...5.95

Zuppa / Soup
Chicken Escarole...9.95
Pasta Fagiole...9.95

Sides
Sausage
House-made pork served in a light tomato sauce...10.95
Broccoli 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

Add Grilled Chicken...9.95      
Add Grilled Shrimp...14.95
Add Burrata...5.95      
Sub Cheese Ravioli or Gluten Free Penne...4.00

*  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.

Sausage
Sweet italian sausage & caramelized onions with a blend 
of mozzarella & gorgonzola cheeses. Finished with olive 
oil....22.95

* Cassarino Burger
Grilled black angus burger, topped with bacon, 
caramelized onions in a sweet balsamic reduction 
& gorgonzola cheese...20.95

* Truffle Mushroom Burger
Grilled black angus burger, topped with a truffle cheese,
mixed mushrooms & crispy fried onions...24.95

Burgers
All burgers served with french fries.  

Substitute with Truffle Fries $3, Garden Salad $4 

Wood Grilled Pizza
Margherita
San marzano tomato sauce & fresh 
mozzarella. Finished with olive oil
& fresh basil...19.95
Prosciutto
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 
Choice of breaded chicken cutlet or veal,  
topped with marinara sauce & mozzarella cheese.
Eggplant...15.95   Chicken...17.95   Veal...19.95
Caprese
Fresh mozzarella, sliced tomatoes, pesto & mixed greens 
with balsamic & olive oil. Served on a Brioche roll...12.95
Chicken...9.95   Proscuitto...8.95     Bacon...5.95
Drunken Parmigiana
Breaded chicken cutlet topped with a sundried 
tomato pink vodka sauce & mozzarella cheese...19.95

Pollo Rabe
Grilled chicken breast served with sautéed rabe, 
roasted red peppers & prosciutto, topped with 
provolone cheese...19.95
Italian
Assorted italian cold cuts & provolone cheese.  
Topped with lettuce, tomato, pepperoncinis & 
a light Italian vinaigrette...18.95

Traditional Favorites
Cassalinga
Chicken or veal, breaded & lightly fried, topped with 
ricotta cheese, baby spinach, mushrooms,  
mozzarella cheese & finished with marinara sauce.   
Served with penne pasta.
Chicken...20.95   Veal...22.95
Parmigiana
Breaded chicken or veal cutlet layered with melted 
mozzarella cheese & finished with marinara sauce.  
Served with penne pasta.
Chicken...18.95   Veal...20.95
The Cassarino
Chicken or veal, breaded & lightly fried, layered with 
roasted peppers, mushrooms & imported ham, topped 
with fried eggplant, melted mozzarella cheese & 
finished with marinara sauce.  Served with penne pasta.  
Chicken...20.95   Veal...22.95
Fettuccine Carbonara
Fettuccine pasta tossed with bacon, peas, prosciutto 
& scallions in an Alfredo cream sauce...19.95
Pollo Marsala
Sautéed chicken served in a mushroom marsala wine 
sauce. Served with penne pasta...20.95
Shrimp Scampi
Jumbo shrimp served in a garlic butter 
& white wine sauce with sliced scallions served 
over linguine pasta...27.95
Bistecca Alla Mamma
8oz. Grilled choice grade NY Sirloin, topped with a garlic 
butter sauce. Served with a potato croquette & sautéed 
vegetable medley...27.95

Pollo Rabe
Grilled chicken breast served over a bed of sautéed 
rabe with prosciutto, topped with roasted peppers & 
portabella mushrooms.  Served with potato...21.95
Pasta Con Broccoli Rabe
Grilled sausage & chicken tossed with sautéed rabe, 
roasted peppers & prosciutto served over penne pasta, 
topped with a sprinkle of gorgonzola cheese...21.95
Gnocchi Aurora
Potato gnocchi tossed in a pink vodka cream sauce 
with plum & sun-dried tomatoes...19.95
Rigatoni Bolognese
Rigatoni pasta topped with a traditional meat sauce,  
consisting of ground veal, pork & beef served 
in a tomato sauce...20.95
Pink Vodka Pesto
Rigatoni pasta tossed in a pink pesto cream sauce 
with housemade chicken sausage...19.95
Eggplant Rollatini
Rolled eggplant stuffed with ham, ricotta cheese & 
spinach. Finished with marinara sauce. Served with 
penne pasta...18.95

Vegan Entrees
Bolognese
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

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

Truffle Mushroom Burger
6oz. Beyond burger topped with truffled mushrooms 
& crispy fried onion. Served with French fries...24.95
Spinach Ravioli & Meatballs
Plant protein filled spinach ravioli served with zucchini 
meatballs in a fresh marinara....26.95

$6 Split Charge on Entrees
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  Lunch Menu  Served 11:30am - 3:00pm 
Monday - Friday

we proudly source many of our items from local vendors & farms • gluten free options available for some menu items upon request



7/2026                      

Red Wines
  

	 6oz/9oz	 btb
La Crema Pinot Noir - Sonoma		  65
Silvan Ridge Pinot Noir Ridge Reserve 	 13/19.5	 50
          - Willamette Valley, OR
Meiomi Pinot Noir - Sonoma , CA	 13/19.5  	 49
Angel’s Ink Pinot Noir - Monterey County		  43
J. Lohr “Falcon’s Perch” Pinot Noir - Monterey 	 11 /16.5 	 43
Ruffino Riserva Ducale Gold Chianti Classico  DOCG - Tuscany, Italy 	 82
Ruffino Riserva Ducale Tan Chianti Classico DOCG - Tuscany, Italy 	 61
Sangervasio Chianti Sangiovese DOCG -  Tuscany, Italy	 13/19.5	 49
Querceto Chianti Classico DOCG - Tuscany, Italy	 11/16.5	 43
Ruffino Chianti DOCG - Tuscany, Italy	 10/15	 39
Villa Antinori “II Bruciato” Bolgheri DOC -  Tuscany, Italy		  73
Tenuta II Poggione Rosso di Montalcino DOC - Tuscany, Italy		  63
Sesti “Monteleccio” Rosso di Montalcino IGT - Tuscany, Italy		  57
Taveggia Brunello di Montalcino - Tuscany, Italy		  96
Brancaia Tre IGT (Super Tuscan) - Tuscany, Italy		  71
Ruffino “Modus” IGT (Super Tuscan) - Tuscany, Italy		  66
Fratelli Cozza “Dogana Rossa” (Super Tuscan) - Puglia, Italy	 11/16.5	 43
Tenimenti Spinsanti “Adino” Montepulciano/Sangiovese - Marche, Italy 	 53	
Cantina Zaccagnini Montepulciano d’Abruzzo DOC 	 13/19.5	 49
          - Abruzzo, Italy
Fratelli Cozza Montepulciano d’Abruzzo DOC 	 10/15	 37
          - Abruzzo, Italy
St. Francis Vineyards Merlot - Sonoma Valley, CA 		  49
Gran Passaia Sangiovese Merlot IGT - Tuscany, Italy	 11/16.5	 43
Stag’s Leap Wine Cellars “Artemis” Cabernet Sauvignon - Napa		  161
Charles Krug Napa Cabernet Sauvignon - Napa 		  85
Beaulieu Vineyards “B.V. Napa” Cabernet Sauvignon - Napa 		  77
Oberon Cabernet Sauvignon - Napa 		  56
Silver Palm Cabernet Sauvignon - North Coast 	 13/19.5	 49
Bosman Cabernet Sauvignon - Wellington, South Africa	 12/18	 47
J. Lohr “Seven Oaks” Cabernet Sauvignon - Paso Robles 	 11/16.5 	 43
DeMarie Barbaresco - Piedmont, Italy		  84
Taveggia Barolo Riserva DOC -  Piedmont, Italy		  119
Beni di Batasiolo Barolo DOCG - Piedmont, Italy		  100
Vite Colte “Sogni al Campo” Nebbiolo DOC -  Piedmont, Italy	 14/21	 55
Prunotto "Fiulot" Barbera d'Asti DOCG -  Piedmont, Italy		  57
Michele Chiarlo “Le Orme” Barbera d’Asti DOCG 	 11/16.5	 42
          - Piedmont, Italy
Gianni Gagliardo “Villa M” Brachetto (served chilled) 	 11/16.5	 43
          - Piedmont, Italy
Ricominciare Cabernet Franc- Mendoza, Argentina		  47
Doña Paula Estates Malbec - Mendoza, Argentina	 11/16.5	 43
Beaulieu Vineyards “B.V. Tapestry” Reserve Red Blend - Napa		  131
Justin Isosceles Meritage Red Blend - Paso Robles, CA		  101
Domaine Chapel Fleurie Charbonnieres  - Fleurie, France		  79
Aviary Vineyards “Birds of Prey” Red Blend  - Napa 		  47
Cielo ‘Rosso di Famiglia’ Red Blend - Veneto, Italy	 11/16.5	 43
Gerado Cesari Amarone della Valpolicella Classico DOCG		  121
          - Veneto, Italy
Allegrini “Palazzo della Torre” Veronese IGT - Veneto, Italy	 14/21	 55
Rodney Strong Old Vines Zinfandel -  Sonoma County, CA		  59
The Federalist Red Zinfandel - Lodi	 12/18  	 47

Please Join Us
Every Monday
for ½ Priced 

Bottles of Wine 
& Champagne

*** Excluding Holidays

White Wines
	 6oz/9oz	 btb

Villa des Anges Rosé -  Languedoc, France	 12/18	 47
Mont Gravet Rosé - Pays d’Oc, France	 11/16.5 	 43
Banfi Principessa Gavia Gavi - Piedmont, Italy 	 11/16.5 	 43
Tunella "Rjgialla" - Friuli-Venezia Giula, Italy		  66
Les Champs Clos Sancerre - Centre-Val de Loire, France		  69
Domaine de Loye "Menetou-Salon" Sauvignon Blanc 	 13/19.5	 49
          - Loire Valley, France
Lobster Reef Sauvignon Blanc - New Zealand	 11/16.5	 43
Ant Moore Sauvignon Blanc - Marlborough, New Zealand		  43
Santa Margherita Pinot Grigio DOC - Valdadige, Italy 	 16/24	 63
Banfi “Centine” Pinot Grigio IGT - Tuscany, Italy	   	 47
Atla Pinot Grigio DOC - Venezia, Italy	 11/16.5	 43
Kelley Fox Chardonnay - Durant Vineyard, Oregon		  80
Stag’s Leap Wine Cellars ‘Karia’ Chardonnay - Napa 		  69
Vincent Chardonnay ‘Tardive’ - Willamette Valley, Oregon		  60
Duckhorn “Decoy Limited” Chardonnay- Sonoma Coast, CA		  56
La Crema Chardonnay - Monterey 	 14/21	 55
Kendall-Jackson “VR” Chardonnay - California	 12/18	 47
Franciscan Estates Chardonnay - California	 11/16.5	 43
Washington Hills “LH” Riesling - Washington St.	  11/16.5	 43
La Ardilla Moscato de Valencia - Spain	 11/16.5	 44
Gianni Gagliardo “Fallegro” Vermentino - Piedmont, Italy	  13/19.5 	  49
Aroma Winery “Apianum” Fiano di Avellino DOCG - Avellino, Italy 	47
Pieropan Soave Classico - Veneto, Italy	   	  53
Castelli di Jesi "Piersanti" Verdicchio DOC - Marche, Italy	 11/16.5	 43

Champagne & Sparkling
Taittinger Brut Reserve - France		  131
Laurent Perrier “La Cuvee” Brut - Napa Valley, CA		  106
Domaine Chandon Brut - Napa Valley, CA		  51
Luc Belaire “Rare” RosÉ - France		  71
Domaine Chandon Brut RosÉ - Napa Valley, CA		  56
Gran Gesta Brut Cava - Spain		  48
San Michele Spumante Extra Dry - Veneto, Italy		  43
Ruffino Prosecco DOC - Italy		  43
Fratelli Cozza Prosecco - Veneto, Italy		  39
Cantine Maschio Prosecco DOC (split) - Italy	 10



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
Mushroom Caps
Mushrooms stuffed with a Ritz cracker 
& vegetable stuffing...15.95
Shrimp Cocktail
Jumbo shrimp served chilled with cocktail sauce 
4.95 each / 3 minimum per order
Clams 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
Mozzarella Marinara
Five hand-cut mozzarella breaded, lightly fried  
& finished with marinara on the side ...14.95
Toasted Ravioli
Five breaded ravioli fried & served with  
marinara sauce...14.95
Traditional Bruschetta 
Toasted Italian bread layered with sliced fresh 
mozzarella & marinated diced plum tomato...14.95
14” Margherita Pizza
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

Ensalata / Salad
Spinach Salad 
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 
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
Burrata Salad 
Creamy fresh mozzarella with prosciutto di Parma 
& sliced tomato, finished with EVOO, sweet balsamic 
vinegar & Black Sea salt... 19.95

Add to Any Salad
Burrata...5.95    Chicken...9.95 

Shrimp...14.95  *Steak...16.95  Salmon...16.95

Zuppa / Soup
Chicken Escarole...9.95
Pasta Fagiole...9.95

Sides
Sausage   
House-made pork served in a light tomato sauce...10.95
Broccoli 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

 
• 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. - Vegan Options Available

Specialties of the House
Pasta Con Broccoli Rabe
Chicken & sausage sautèed with rabe, red peppers &  
prosciutto in a garlic & olive oil sauce tossed with  
penne pasta. Finished with Gorgonzola...29.95
Pink Vodka Pesto
Rigatoni pasta tossed in a pink pesto cream sauce  
with housemade chicken sausage...26.95
Bracciola
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

Pollo Milano
Chicken sautèed 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
Saltimbocca
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
Parmigiana
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
The  Cassarino
Choice of breaded fried chicken or veal topped with 
a sautè 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 
Capellini Primavera 
Assorted vegetables sautèed in an infused olive oil... 24.95
Gnocchi Aurora 
Pink vodka cream sauce with plum 
tomatoes & sundried tomatoes...22.95

Rigatoni Bolognese 
Rigatoni pasta tossed with a mix of veal, pork & beef 
simmered in a rich tomato sauce, 
garnished with fresh basil  & cheese...26.95
Fettuccine Carbonara
Pasta tossed with bacon, prosciutto, scallions 
& peas in an alfredo cream sauce...24.95

Frutti di Mare / Seafood
Shrimp Scampi
Jumbo shrimp served in a white wine garlic butter 
sauce with scallions over a bed of linguine pasta...33.95
Clams Zuppa
A dozen littlenecks, minced clams steamed in a red or white 
clam broth over linguine pasta...29.95
Scallop Risotto
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

From the Grill
Pollo Rabe
Two grilled chicken breasts served over a bed of sautèed
rabe with prosciutto.  Topped with roasted peppers, portabella 
mushrooms & asparagus. Served with mashed potato...27.95 
* Filet Mignon
10oz. 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
10oz. 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
10oz. Grilled Black Angus burger, topped with bacon, 
caramelized onions in a sweet balsamic reduction & 
gorgonzola cheese.  Served with French fries...22.95

* Bistecca alla Mamma
Grilled choice grade NY Sirloin, topped with a garlic butter 
sauce. Served with mashed potato & sautéed vegetables.
16oz...38.95    32oz...71.95	 48oz...99.95
* Gorgonzola Crusted Sirloin
Sirloin finished with a Gorgonzola cheese crust.  
Served with mashed potato & vegetable.
16oz...39.95    32oz...72.95	 48oz...99.95
* Sicilian
Grilled beef tips or chicken tossed with a sautè 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
18oz bone-in Veal chop topped with mushrooms, roasted red 
peppers & artichokes, with a sherry wine butter sauce. Served 
with mashed pototoes...50.95

Vegan Entrees  

Bolognese
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
Spinach Ravioli & 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
Truffle Mushroom Burger
6oz. 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

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

Add to 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

7/2026

  Dinner Menu Served 3:00pm - Close 
Monday - Friday

 All Day 
Saturday & Sunday

we proudly source many of our items from local vendors & farms • gluten free options available for some menu items upon request



Red Wines
  

	 6oz/9oz	 btb
La Crema Pinot Noir - Sonoma		  65
Silvan Ridge Pinot Noir Ridge Reserve 	 13/19.5	 50
          - Willamette Valley, OR
Meiomi Pinot Noir - Sonoma , CA	 13/19.5  	 49
Angel’s Ink Pinot Noir - Monterey County		  43
J. Lohr “Falcon’s Perch” Pinot Noir - Monterey 	 11 /16.5 	 43
Ruffino Riserva Ducale Gold Chianti Classico  DOCG - Tuscany, Italy 	 82
Ruffino Riserva Ducale Tan Chianti Classico DOCG - Tuscany, Italy 	 61
Sangervasio Chianti Sangiovese DOCG -  Tuscany, Italy	 13/19.5	 49
Querceto Chianti Classico DOCG - Tuscany, Italy	 11/16.5	 43
Ruffino Chianti DOCG - Tuscany, Italy	 10/15	 39
Villa Antinori “II Bruciato” Bolgheri DOC -  Tuscany, Italy		  73
Tenuta II Poggione Rosso di Montalcino DOC - Tuscany, Italy		  63
Sesti “Monteleccio” Rosso di Montalcino IGT - Tuscany, Italy		  57
Taveggia Brunello di Montalcino - Tuscany, Italy		  96
Brancaia Tre IGT (Super Tuscan) - Tuscany, Italy		  71
Ruffino “Modus” IGT (Super Tuscan) - Tuscany, Italy		  66
Fratelli Cozza “Dogana Rossa” (Super Tuscan) - Puglia, Italy	 11/16.5	 43
Tenimenti Spinsanti “Adino” Montepulciano/Sangiovese - Marche, Italy 	 53	
Cantina Zaccagnini Montepulciano d’Abruzzo DOC 	 13/19.5	 49
          - Abruzzo, Italy
Fratelli Cozza Montepulciano d’Abruzzo DOC 	 10/15	 37
          - Abruzzo, Italy
St. Francis Vineyards Merlot - Sonoma Valley, CA 		  49
Gran Passaia Sangiovese Merlot IGT - Tuscany, Italy	 11/16.5	 43
Stag’s Leap Wine Cellars “Artemis” Cabernet Sauvignon - Napa		  161
Charles Krug Napa Cabernet Sauvignon - Napa 		  85
Beaulieu Vineyards “B.V. Napa” Cabernet Sauvignon - Napa 		  77
Oberon Cabernet Sauvignon - Napa 		  56
Silver Palm Cabernet Sauvignon - North Coast 	 13/19.5	 49
Bosman Cabernet Sauvignon - Wellington, South Africa	 12/18	 47
J. Lohr “Seven Oaks” Cabernet Sauvignon - Paso Robles 	 11/16.5 	 43
DeMarie Barbaresco - Piedmont, Italy		  84
Taveggia Barolo Riserva DOC -  Piedmont, Italy		  119
Beni di Batasiolo Barolo DOCG - Piedmont, Italy		  100
Vite Colte “Sogni al Campo” Nebbiolo DOC -  Piedmont, Italy	 14/21	 55
Prunotto "Fiulot" Barbera d'Asti DOCG -  Piedmont, Italy		  57
Michele Chiarlo “Le Orme” Barbera d’Asti DOCG 	 11/16.5	 42
          - Piedmont, Italy
Gianni Gagliardo “Villa M” Brachetto (served chilled) 	 11/16.5	 43
          - Piedmont, Italy
Ricominciare Cabernet Franc- Mendoza, Argentina		  47
Doña Paula Estates Malbec - Mendoza, Argentina	 11/16.5	 43
Beaulieu Vineyards “B.V. Tapestry” Reserve Red Blend - Napa		  131
Justin Isosceles Meritage Red Blend - Paso Robles, CA		  101
Domaine Chapel Fleurie Charbonnieres  - Fleurie, France		  79
Aviary Vineyards “Birds of Prey” Red Blend  - Napa 		  47
Cielo ‘Rosso di Famiglia’ Red Blend - Veneto, Italy	 11/16.5	 43
Gerado Cesari Amarone della Valpolicella Classico DOCG		  121
          - Veneto, Italy
Allegrini “Palazzo della Torre” Veronese IGT - Veneto, Italy	 14/21	 55
Rodney Strong Old Vines Zinfandel -  Sonoma County, CA		  59
The Federalist Red Zinfandel - Lodi	 12/18  	 47

Please Join Us
Every Monday
for ½ Priced 

Bottles of Wine 
& Champagne

*** Excluding Holidays

White Wines
	 6oz/9oz	 btb

Villa des Anges Rosé -  Languedoc, France	 12/18	 47
Mont Gravet Rosé - Pays d’Oc, France	 11/16.5 	 43
Banfi Principessa Gavia Gavi - Piedmont, Italy 	 11/16.5 	 43
Tunella "Rjgialla" - Friuli-Venezia Giula, Italy		  66
Les Champs Clos Sancerre - Centre-Val de Loire, France		  69
Domaine de Loye "Menetou-Salon" Sauvignon Blanc 	 13/19.5	 49
          - Loire Valley, France
Lobster Reef Sauvignon Blanc - New Zealand	 11/16.5	 43
Ant Moore Sauvignon Blanc - Marlborough, New Zealand		  43
Santa Margherita Pinot Grigio DOC - Valdadige, Italy 	 16/24	 63
Banfi “Centine” Pinot Grigio IGT - Tuscany, Italy	   	 47
Atla Pinot Grigio DOC - Venezia, Italy	 11/16.5	 43
Kelley Fox Chardonnay - Durant Vineyard, Oregon		  80
Stag’s Leap Wine Cellars ‘Karia’ Chardonnay - Napa 		  69
Vincent Chardonnay ‘Tardive’ - Willamette Valley, Oregon		  60
Duckhorn “Decoy Limited” Chardonnay- Sonoma Coast, CA		  56
La Crema Chardonnay - Monterey 	 14/21	 55
Kendall-Jackson “VR” Chardonnay - California	 12/18	 47
Franciscan Estates Chardonnay - California	 11/16.5	 43
Washington Hills “LH” Riesling - Washington St.	  11/16.5	 43
La Ardilla Moscato de Valencia - Spain	 11/16.5	 44
Gianni Gagliardo “Fallegro” Vermentino - Piedmont, Italy	  13/19.5 	  49
Aroma Winery “Apianum” Fiano di Avellino DOCG - Avellino, Italy 	 47
Pieropan Soave Classico - Veneto, Italy	   	  53
Castelli di Jesi "Piersanti" Verdicchio DOC - Marche, Italy	 11/16.5	 43

Champagne & Sparkling
Taittinger Brut Reserve - France		  131
Laurent Perrier “La Cuvee” Brut - Napa Valley, CA		  106
Domaine Chandon Brut - Napa Valley, CA		  51
Luc Belaire “Rare” RosÉ - France		  71
Domaine Chandon Brut RosÉ - Napa Valley, CA		  56
Gran Gesta Brut Cava - Spain		  48
San Michele Spumante Extra Dry - Veneto, Italy		  43
Ruffino Prosecco DOC - Italy		  43
Fratelli Cozza Prosecco - Veneto, Italy		  39
Cantine Maschio Prosecco DOC (split) - Italy	 10
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Signature CocktailsSignature 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.

STRAWBERRY BLUSH
Fragola Fabbri Strawberry syrup, lemon juice, San Pellegrino.

THE NO-FASHIONED
Chilled black tea, turbinado simple syrup, orange bitters, Luxardo cherry.

MocktailsMocktails

Draft Beers Draft Beers 

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

SHAIDZON “BUFFALO CZECH” PILSNER  (28 MI.)SHAIDZON “BUFFALO CZECH” PILSNER  (28 MI.)
ABV 5.5% · South Kingstown, RI

NEWPORT CRAFT BREWING COMPANYNEWPORT CRAFT BREWING COMPANY
"RHODE TRIP NEW ENGLAND IPA"   (33.7 MI.)"RHODE TRIP NEW ENGLAND IPA"   (33.7 MI.)

6.3% ABV · Newport, RI

WHALERS "RISE" APA   (34.9 MI.)WHALERS "RISE" APA   (34.9 MI.)
ABV 5.5% · South Kingstown, RI

SAMUEL ADAMS SEASONAL  (42 MI.)SAMUEL ADAMS SEASONAL  (42 MI.)
5.3% ABV · Boston, MA

GREY SAIL BREWING GREY SAIL BREWING 
"CAPTAIN'S DAUGHTER" DOUBLE IPA  (43.8 MI.)"CAPTAIN'S DAUGHTER" DOUBLE IPA  (43.8 MI.)

8.5%  ABV · Westerly, RI

DOWNEAST HARD CIDER  (54 MI.)DOWNEAST HARD CIDER  (54 MI.)
ABV varies · East Boston, MA

ALLAGASH WHITE WHEAT ALE (141 MI.)ALLAGASH WHITE WHEAT ALE (141 MI.)
5.2% ABV · Portland, ME

GUINNESS DRAUGHT (3023 MI.)GUINNESS DRAUGHT (3023 MI.)
4.2% ABV · Dublin, Ireland

 STELLA ARTOIS (3530 MI.) STELLA ARTOIS (3530 MI.)
5.0% ABV · Leuven, Belgium

BIRRA MORETTI L’AUTENTICA (4012 MI.)BIRRA MORETTI L’AUTENTICA (4012 MI.)
4.6% ABV · Udine, Italy

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

DRAFTSDRAFTS
(Distance from brewery)



bottles/cansbottles/cans night cap night cap 

AMSTEL LITE • 3.5% ABVAMSTEL LITE • 3.5% ABV

BLUE MOON • 5.0% ABVBLUE MOON • 5.0% ABV

BUDWEISER • 5.0% ABVBUDWEISER • 5.0% ABV

BUD LIGHT • 4.2% ABVBUD LIGHT • 4.2% ABV

COORS LIGHT • 4.2% ABVCOORS LIGHT • 4.2% ABV

CORONA EXTRA • 4.6% ABVCORONA EXTRA • 4.6% ABV

ESTRELLA DAMM DAURA (GF) • 5.4% ABVESTRELLA DAMM DAURA (GF) • 5.4% ABV

HEINEKEN • 5.0% ABVHEINEKEN • 5.0% ABV

MICHELOB ULTRA • 4.2% ABVMICHELOB ULTRA • 4.2% ABV

MILLER LITE • 4.2% ABVMILLER LITE • 4.2% ABV

SeltzersSeltzers

Non-AlcoholicNon-Alcoholic

SUN CRUISER ICED TEA & VODKA (GF) • 4.5% ABVSUN CRUISER ICED TEA & VODKA (GF) • 4.5% ABV

HIGH NOON SELTZER (GF) • 4.5% ABVHIGH NOON SELTZER (GF) • 4.5% ABV
ASSORTED FLAVORSASSORTED FLAVORS

NUTRL HARD SELTZER (GF) • 4.5% ABVNUTRL HARD SELTZER (GF) • 4.5% ABV
ASSORTED FLAVORSASSORTED FLAVORS

ATHLETIC BREWING “RUN WILD” IPA • 0.0% ABVATHLETIC BREWING “RUN WILD” IPA • 0.0% ABV

MICHELOB ULTRA ZERO • 0.0% ABVMICHELOB ULTRA ZERO • 0.0% ABV

PERONI ZERO • 0.0% ABVPERONI ZERO • 0.0% ABV

*CAFE EVER AFTER*CAFE EVER AFTER
Bailey’s Irish Cream & Frangelico Hazelnut Liqueur

*TOLEDO*TOLEDO
Kahlua & Creme de Cacao liqueur topped with a chocolate drizzle

*IRISH*IRISH
Jameson Irish Whiskey & Bailey’s Irish Cream

*Coffee served with whipped cream

ESPRESSO MARTINIESPRESSO MARTINI
Vanilla Vodka, Coffee liqueur, Creme de Cacao, Hazelnut liqueur, 

Bailey’s Irish Cream, fresh brewed espresso
Substitute Vegan Wild Arbor Liqueur for Bailey’s

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

CORDIALSCORDIALS
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

CAFECAFE
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 / GRAPPASPORTS / GRAPPAS
Fonseca Porto Ruby Red...10

Taylor Fladgate Tawny...11
Sandeman Fine Tawny...12

Cockburn Special Reserve...13
Julia Grappa Invecchiata...11                                                         



DessertsDesserts

MINI SWEETSMINI SWEETS
(3 oz. tastes  ·  4.95 each)

TIRAMISU · CREME BRULEE · CANNOLITIRAMISU · CREME BRULEE · CANNOLI
TRIO: SAMPLER OF ALL THREE  -  12.95TRIO: 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   9.95
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

CRÈME BRÜLÉE
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

1 Scoop 4.95 / Sampler of all 3 12.95

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 SpecialsDaily Specials    

AAppy Hour Menu ppy Hour Menu 
MONDAY - FRIDAY 3PM - 6PMMONDAY - FRIDAY 3PM - 6PM

AVAILABLE AT THE BAR ONLYAVAILABLE AT THE BAR ONLY

SUNDAYSUNDAY
SUNDAY SUPPER CLUB $44.95SUNDAY SUPPER CLUB $44.95
3 COURSE PRE-FIXED MENU3 COURSE PRE-FIXED MENU

42.95 PER PERSON 42.95 PER PERSON - 10.00 charge for any steak, filet or veal chop- 10.00 charge for any steak, filet or veal chop

MONDAYMONDAY
1/2 PRICED BOTTLES OF WINE & CHAMPAGNE1/2 PRICED BOTTLES OF WINE & CHAMPAGNE

WEDNESDAYWEDNESDAY
STEAK NIGHTSTEAK NIGHT

GRILLED 160Z CHOICE ANGUS NY SIRLOIN $32.95GRILLED 160Z CHOICE ANGUS NY SIRLOIN $32.95

CHOOSE A SIDE
Served bottomless

Truffle Fries
Gorgonzola Mashed Potato

Garlic Mashed Potato
Garden Salad

ADDITIONS
(2) Baked Stuffed Shrimp $12

Course One
Calamari,  Bruschetta 

or Caesar Salad

Course Two
Any entree from our dinner menu

(Excluding  32oz. and 48oz. Sirloins)

 All Promos Subject to Exclusion on Holidays

PICK A CRUST
Naked

Gorgonzola Cheese
Bacon & Parmesan Cheese

Scallops & Bacon (Additional 5.95)

CHOOSE A SAUCE 
OR BUTTER

Cassarino’s Steak Sauce
Mushroom Demi Glace

Bourbon Whiskey Demi Glace
Garlic Butter

Terikayi Glaze * Please notify your server of any allergies.

CALAMARI...10.00CALAMARI...10.00

CHAMPAGNE ZUPPA...10.00CHAMPAGNE ZUPPA...10.00

CLAMS CASINO...10.00CLAMS CASINO...10.00

MUSHROOM CAPS...8.00MUSHROOM CAPS...8.00

MOZZARELLA MARINARA...8.00MOZZARELLA MARINARA...8.00

TOASTED RAVIOLI...8.00TOASTED RAVIOLI...8.00

TRADITIONAL BRUSCHETTA...8.00TRADITIONAL BRUSCHETTA...8.00

Course Three
Tiramisu,  Cheesecake 

or Cannoli
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