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spaghetti sausage amatriciana corbarino tomatoes, pecorino cheese

tagliolini al forno homemade spinach pasta, lightly baked with parma ham & parmesan béchamel sauce

Tordelli Bolognese large, handmade meat-filled ravioli

fennel Sausage WITH curly Gramigna PASTA tomato, pecorino cheese

BRAISED RABBIT Pappardelle lemon gremolata 

trofie al pesto (hand-rolled ribbon pasta) basil pine nut hazelnut sauce

Whole  wheat orecchiette broccoli rabe pecorino cheese

spaghetti & manila clams roasted cherry tomatoes

pasta & risotto

yellowfin tuna burger balsamic glaze, sundried tomato confit 

burrata mozzarella bRUSCHETTA toast marinated pesto tomatoes

Filet Mignon Sliders mozzarella 
 

snacks & burgers
fresh-cut French fries served with all snacks & burgers
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Direttore Generale: Brandon Fay  ✪  Culinary Director: Brando DeOliveira

prix-fixe

daily 
three-course 

lunch
(Please see 

prix-fixe menu)

 

(monday-friday) 

SOUPS
21 vegetable minestrone

	 with a dollop of basil pesto

Stracciatella Chicken Soup
	 poached egg

oil-free pasta E fagioli (The Perfect Protein)
	 whole wheat pasta, vegan

SaladS
house green salad
	 fava beans, red wine vinaigrette

ROASTED BEETS & ASPARAGUS
	 mizuna lettuce, walnuts, gorgonzola

mozzarella caprese
	 tomatoes, baby arugula

our full dinner menu is always available

Bottled Triple Purified Water Still or Lightly Carbonated (All You Can Drink)        pp

 served warm

 Antipasto bar

3 vegetables

2 vegetables with shrimp & scallops

6 vegetables

4 vegetables with 2 seafood
shrimp & scallops and special seafood antipasto of the day

Vegetable Antipasti
 Bowl of Assorted Olives 

 Cauliflower Amandine

 Zucchini Parmigiana 

 Stuffed Artichokes Oreganata

 Scalloped Potato Gratin

Beefsteak Tomatoes

Sicilian Eggplant Caponata

Roasted Red & Yellow Peppers

Caramelized Fennel butterbean honey

Whole Wheat Artichoke CousCous

Broccoli Rabe & Golden Raisins

Grilled Asparagus Spears

Roasted Red Beets

Cipollini Onions balsamic glaze

specialitÁ! Fried Artichokes Alla Giudea

Shrimp & Scallops

grilled seppie calamari salad 

shrimp cocktail dell’ arte

mozzarella (softball size)

imported buffalo mozzarella

house made burrata (cream-filled mozzarella)

	 with parma prosciutto  

	 with any vegetable antipasti

meats & prosciutto

house made fennel sausage & peppers

bowl of meatballs

parma prosciutto & fried gnocchi

seafood

• featured pasta •
Spaghetti Carbonara fried egg, pancetta, pecorino cheese 

one hundred and one Layer Lasagna bolognese meat sauce

mediterranean branzino filet with seafood tagliatelle

seafood RISOTTO (arborio rice) lobster, scallops, shrimp, manila clams, mussels 

whole grain farro tagliatelle or gluten-free spaghetti also available

Chef Brando prepares additional antipasti everyday. 
Please feel free to visit our Antipasto Bar. 

LUNCH

The Fireman Hospitality Group—Family-Owned Restaurants



Veal scaloppine piccata artichokes, polenta gratinée24

veal scaloppine marsala seasonal mushrooms, polenta gratinée

Veal Parmigiana 

VEAL milanese sesame seed bread crumbs, arugula, lemon gremolata

filet mignon hen of the woods mushrooms, creamy polenta

USDA prime new york strip dry-aged 28 dAYS saffron risotto cake, brunello sauce   

Chicken pepperoni parmigiana

Chicken paillard arugula salad, cranberries

Vegetarian Veal Parmigiana pomodoro, grana padano (seitan: wheat gluten)

veal-steaks-poultry

mixed WARM seafood & vegetable salad

seared atlantic yellowfin tuna niÇoise

grilled shrimp niÇoise

chef's salad chicken, parma prosciutto, buffalo mozzarella, asparagus, market greens, tomatoes

entrÉe SALADS

For our guests with food allergies, please feel free to make special requests.
A suggested gratuity of 18% has been added to parties of 6 or more.

We deliver lunch or dinner to your home or office! 

Four private dining rooms available
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our full dinner menu is always available

virgin margherita tomatoes, basil

Mediterranean Grilled vegetable pizza Sicilian oregano, capers

soy mozzarella cheese & whole wheat flour
vegan pizzas

our signature thin crust pizzas
margherita buffalo mozzarella, tomatoes, basil

A lot of pepperoni & baby arugula

meatball pizza

House Made fennel sausage & roasted peppers

parma prosciutto & baby arugula aged balsamic vinegar

brie & PARMA prosciutto crostone (tart)

supreme pizza  burrata mozzarella, parma prosciutto, pepperoni, house made fennel sausage, pancetta,

seasonal mushrooms, roasted peppers, black olives

Seafood Supreme pizza scallops, manila clams, mussels, shrimp, calamari, mozzarella, artichokes

Crispy Duck

Seared Diver Scallops (newport, ri)

Jumbo Lump Crab Cakes

Filet Mignon

caesar salad entrÉes

all fish are available simply grilled
local fish & seafood

Claypot red snapper Livornese
	 (florida) tomatoes, black olives, capers

monkfish
	 (bar harbor, me) braised fennel & leeks, manila clams

atlantic Yellowfin Tuna steak
	 (cape cod, ma) balsamic glaze, lentil salad 

seared diver scallops
	 (newport, ri) roasted sliced herb potatoes

hake with crispy prosciutto

	 (bar harbor, me) swiss chard & lentil salad

jumbo lump crab steak
	 fresh-cut French fries 

maine lobster fra diavolo (buck's harbor, ME)(2 lb) 

	 house made pappardelle pasta, herb bread crumbs 

grilled Madagascar prawns toscana
	 shrimp risotto cake

• whole fish "Al forno" (OVEN-BAKED) •

LUNCH

porgy (nantucket, ri)
	 roasted sliced potatoes 

MEDITERRANEAN branzino
	 sea bass, roasted sliced potatoes

dover sole (Holland) asparagus spears (1 lb)
	 lemon-caper brown butter sauce (served on the side)


