
La Nonna
a “grandma’s table” of imported italian meats and cheeses, caprese salad,

house made gardiniera, olives, marinated vegetables, stuffed peppers
taralli, freselle, breadsticks

La Salumeria
local and imported meats and cheeses,

housemade crackers, condiments and garnishes

Il Fornaio
from our own bakery: assorted bruschetta and crostini, mini pizzas, focaccia, stuffed breads

Il Pescatore
raw bar towers of oysters, clams, shrimp cocktail and more raw bar favorites

live schucking available

 

Host a cocktail party in our bar and lounge, 
or add on an arrival drinks / cocktail hour before your seated event with the following menu options:

STATIONSSTATIONS

PASSEDPASSED

Lobster Arancini
sherry, tomato, butter poached lobster

Sweet Corn Bisque
cracked pepper pop corn, basil oil

Mini Meatballs
in sunday sauce

Pizzette
assorted mini pizzas

Pancetta wrapped Shrimp
glazed with vin cotto

Fried Artichokes
tonnatto aioli

Crispy Polenta
with truffled parmigano reggiano

Devils on Horseback
goat cheese stuffed, bacon-wrapped dates

Fried Olives
filled with gorgonzola

Focaccia di Recco
garlic flatbread

Sliced Filet Mignon
gorgonzola mousse, garlic crostino 

Pesto Grilled Shrimp Cocktail
san marzano cocktail sauce 

Prosciutto and Melon
canteloupe and prosciutto di parma

Antipasto Spiedini
an antipasto on a skewer: meats, cheeses, vegetables

Crab Toast
mustard aioli, crispy capers, toasted baguette

Tuna Tartare
caesar vinaigrette, crispy pasta chip

Whipped Ricotta Dip
rosemary focaccia, candied pistachio, wildflower honey 

Lobster Salad
on brioche with lemon and micro basil

Duxbury Gem Oysters
shallot and pink peppercorn mignonette

Crostini Misti
assorted seasonal crostini

HOTHOT COLDCOLD

pricing available upon request


