
~ RAW BAR ~

NATIVE OYSTERS  2
SHRIMP COCKTAIL  2.5

NATIVE LITTLENECKS  1.5

~ APPETIZERS ~

  BAKED LITTLENECKS   
pancetta, panko crumbs  9~

  FRIED CALAMARI    
tossed with garlic oil, tomatoes & hot peppers  10~

  GRILLED MARGARITA PIZZA  
plum tomato sauce, mozzarella, basil  10~

  GRILLED PROSCIUTTO PIZZA  
olive oil, prosciutto, tomato, fresh mozzarella  12~

  STUFFED PORTABELLO   
panko fried, fresh mozzarella, basil, plum tomato sauce  8.5~

  STEAMED MUSSELS     
pancetta, dijon cream  9.5~

  FRIED OYSTERS      
lightly floured and fried  11.5~ 

  TUSCAN BRUSCHETTA   
heirloom cherry tomatoes, corn, wilted arugula,   11.5~

        fresh mozzarella, garlic herb butter, balsamic glaze

~ SALAD ~

  CHICKEN CVM      
panko chicken, arugula, raddichio, red onion, 

tomatoes, balsamic vinaigrette  16~

  CAESAR       
crispy romaine, herb croutons, shaved 

grana creamy garlic dressing*  8~

  HEIRLOOM BEETS     
baby arugula, caramelized onions, goat cheese

             honey lemon vinaigrette  10~

  SALAD ADD ONS    
grilled shrimp  8~   grilled chicken  6~   grilled salmon*  7~



BLACK ANGUS BURGER*  10~
(10oz) served with lettuce, tomato

shoestring fries or onion rings
add cheese, bacon, mushrooms or onions  1~ each

~ ENTREES ~
All entrees are served with a garden salad or cup of soup

May be substituted for a caesar salad for $1.50

~ HOUSE SPECIALTIES ~

  STUFFED SOLE     
lump crab, spinach, panko, lemoncello cream  23~

  ATLANTIC HADDOCK    
roma tomatoes, panko, extra virgin olive oil  18~

  VEAL TPG      
breaded scallopini, beefsteak tomatoes, 

fresh mozzarella, basil oil  24~ 

  CHICKEN GORGONZOLA   
fresh spinach, pancetta, sun-dried tomatoes, 

gorgonzola cream  18~

  STUFFED MAINE LOBSTER   
1 1/2 pounds, stuffed with shrimp, scallops & panko crumbs  35~

  GULF SHRIMP     
fried spinach, banana peppers, 

diced tomatoes, ,roasted garlic  24~

  PISTACHIO SALMON    
baby spinach, heirloom tomato salad, balsamic glaze  22~ 

  VEAL MARSALA     
artichoke hearts, cremini mushrooms, 

yukon gold potatoes, sweet marsala wine  24~

  



~ GRILLE ~

  SICILIAN PORK CHOPS*  
panko crumbs, tomato, caper artichoke ragout  18~

  BEEF TENDERLOIN*    
caramelized onions, goat cheese, wild mushroom risotto  27~

  BLACK ANGUS NY STRIP*  
yukon gold potatoes, onion rings, crumbled 

bleu cheese, grain mustard demi  26~

~ PASTA ~

  LASAGNA ROMANA    
bolognese, tomato béchamel  17~

  PENNE AGLIO OLIO    
grilled chicken, broccoli, roasted garlic oil  16~

  
  LINGUINE WITH CLAMS   

garlic, white wine, fresh herbs (red or white)  18~

  WILD MUSHROOM RAVIOLI  
roasted garlic cream, grilled asparagus, diced tomato  18~

  FRUTTI DI MARE     
shrimp, sea scallops, littlenecks, mussels, garlic, 

wine, fresh herbs (red or white)  25~

  MINI RIGATONI     
grilled chicken, veal sausage, tomatoes, toasted panko,

       parmesan marsala cream sauce  18~

  PARMIGIANA   chicken  18~  veal  24~


