PRIMI
POTATO & LEEK ZUPPA crispy pork belly, fried bread, celery leaf, sriracha
BOSTON BIBB shaved red onion, "shower" of Maytag blue cheese, walnut vinaigrette
GRILLED CAESAR INSALATA grilled romaine, cherry tomatoes, parmesan crouton,
eggless caesar dressing, basil oil

11
11
11

BEET CARPACCIO arugula, ash brushed goat cheese, toasted pistachios,
shallot vinaigrette, truffle honey drizzle

12

JUMBO SHRIMP COCKTAIL court-bouillon poached, housemade cocktail sauce, lemon wedge

18

T.E.'s RAVIOLI O's mascarpone and pea purée, king crab, ricotta truffle pillows,
porcini bolognese, pecorino romano

12

TUSCAN SHRIMP & GRITS "ACG Butter" marinated, wood-grilled shrimp, stone ground grits,
roasted tomatoes, escarole, smoked mozzarella

18

MASON JAR MEATBALL spicy veal meatball, porcini mushrooms, roasted peppers,
parmesan cream

11

CALAMARI crispy fried, red onions, cherry peppers, olives, rocket, served with
marinara & chipotle aioli

16

BAKED BURRATA country bread stuffed with mozzarella, butter, and garlic

12

ANTIPASTO
$6 each

~ Formaggio ~

~ Vegetale ~

~ Salumi ~

SHARP PROVOLONE

ROASTED PEPPERS

PROSCIUTTO

FRESH MOZZARELLA

GRILLED ARTICHOKES

SALAMI

PECORINO ROMANO

MARINATED OLIVES

SOPPRESSATA

ASH-BRUSHED GOAT
GORGONZOLA
BURRATA

ROASTED BEETS
ROASTED CIPOLINI ONIONS
WITH BALSAMIC

CAPICOLA
MORTADELLA

Chef's Antipasto

Family-Style Antipasto

serves 2-4

serves 6-8

$25

$45

Each antipasto selection is served with fig jam, marinated seasonal vegetables & mustard

Chef's Tasting
Our Daily Chef's .Select Creations

4-COURSE $60

WITH WINE PAIRINGS $90

CONTORNI
$9 each
T.E. TRUFFLE MACARONI & CHEESE
SILK POTATOES
WITH GORGONZOLA
GARLICKY SPINACH
FOREST MUSHROOM RISOTTO

BROCCOLI RABE WITH
GARLIC & MOZZARELLA CRÈMA
DUCK FAT-FRIED POTATOES
WITH ROSEMARY

SAUTÉED MUSHROOMS & ONIONS
GRILLED ASPARAGUS
WITH LEMON & PARMESAN
PARMESAN POLENTA
BROCCOLINI WITH PANCETTA

* These items can be cooked to order or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.
 These items may contain nut or peanut products.

10-16-2014

SIGNATURE
FLATBREADS
ARTHUR AVENUE
roasted tomatoes, garlic, olive oil,
mozzarella, parmesan

12

BRONX BOMBER
roasted tomatoes, mozzarella,
thinly sliced pepperoni

13

MEATBALL
shaved meatballs, caramelized onions,
fresh oregano, mozzarella, parmesan

13

TUSCAN
prosciutto, rosemary-fig jam,
gorgonzola, fontina

15

PORTABELLA MUSHROOM
mushroom purée, fontina

14

``````````````````````````````````````````````````````````````````````````````````

BIANCA
roasted garlic, evoo, spinach,
roasted tomatoes, seasoned ricotta

14

SWEET ITALIAN SAUSAGE

roasted peppers, caramelized onions,
tomato sauce, mustard aioli

14

MARGHERITA

fire-roasted tomatoes, fresh basil,
mozzarella

13

WHITE CLAM

freshly shucked littlenecks, benton's bacon,
garlic, fresh oregano, pecorino

14

"Never trust a round pizza"
Todd English
2-13-2014

PASTA
SPAGHETTI POLPETTINE "Brooklyn-style", handcrafted meatballs, basil, roasted tomato sauce,
parmigiano-reggiano

24

LINGUINI & CLAMS manila clams, lemon, garlic, white wine, EVOO

27
23
26
30
38

RICOTTA GNOCCHI hand-crushed tomatoes, fresh herbs, brown butter, dollop of ricotta
FETTUCCINI CARBONARA* guanciale, spring peas, forest mushrooms, mascarpone, perfect egg
BRAISED SHORT RIB RAVIOLI petite vegetables, fresh herb chimichurri
SEAFOOD BUCATINI shrimp, scallops, mussels, clams, squid, hot tuscan oil,
brown butter tomato sauce
BUTTERNUT SQUASH TORTELLI brown butter, parmigiano-reggiano, crispy prosciutto, sage

24

Pesce
CHILEAN SEA BASS ACQUA PAZZA shellfish-tomato broth, garlicky spinach
CRISPY SKIN SALMON* whole grain mustard crusted, white bean & roasted tomato stew
SEA SCALLOPS pan-seared, brown butter lobster mashed, crispy prosciutto,
roasted lemon burro fuso
BAKED CHATHAM COD OREGANATA salt-cured potatoes, new england clam chowder, EVOO,
oregano bread crumbs

38
33
39
36

CARNE
VEAL CUTLET served milanese or parmesan style
OSSO BUCCO forest mushroom risotto
VEAL MARSALA or PICCATA whole grain mustard spaetzle, broccoli rabe
GRILLED PORK CHOP PEPPERONATA apple & black pepper brined, roasted peppers, garlic,
fresh herbs, mustard-glazed potatoes
RACK OF LAMB* peas & carrots, roasted potatoes, lemon-scented balsamic demi

38
48
42
36
48

POLLO
CHICKEN PARMESAN crisp fried cutlets, ricotta, mozzarella, spaghetti, marinara sauce
PAN-ROASTED CHICKEN semi-boneless half-chicken with hunter sauce,
goat cheese-spiked new potatoes

TUSCAN GRILL
FILET MIGNON*
8 oz

RIB EYE*

42

16 oz

PORTERHOUSE*
18 oz

TOP SIRLOIN*

45

10 oz

36

NEW YORK STRIP*

50

14 oz

42

Enhance your meal with one of the selections below:
$4 each
Blue Cheese Crust
Jumbo Grilled Shrimp

Truffle Butter
Truffle-Parmesan Egg*

* These items can be cooked to order or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.
 These items may contain nut or peanut products.
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