RAW BAR

Oj@fefx “Del Mare” Clams

HALF DOZEN DUXBURY GEMS / 21 AN ASSORTED PLATTER FOR TWO / 85 HALF DOZEN LITTLENECKS / 15
Crab Cocktail S&@y Cocktail Lotster Cocktail
30z COLOSSAL BLUE CRAB / 25 FIVE U10 sizep / 30 50z MAINE LOBSTER TAIL / 25

ANTIPASTI
%WC@& Melionzane al Forne

WILDFLOWER HONEY. BASIL, CALABRIAN CHILI FLAKE / 15 BAKED EGGPLANT LAYERED WITH RICOTTA, MOZZARELLA AND MARINARA / 18

Meatballs Clams Orgmm‘a
GRANDMA MARY'S RECIPE, ALL BEEF (3) / 18 GARLIC, BUTTER, OREGANO, BREADCRUMB / 24
Caloomari Fritti Oysters Rackefoller
FLASH FRIED, LEMON, MARINARA / 21 ANISETTE HOLLANDAISE, CREAMED SPINACH, BREADCRUMB / 32

Mozzarelln P%a ol gry&a

CRISPY FRIED FIOR DI LATTE, SPICY VODKA SAUCE / 18 GRILLED OCTOPUS, CRISPY CECI BEAN SALAD, TONNATO AIOLI, SALSA VERDE / 22

Beets da Wm Caesar
BALSAMIC BEETS, CANDIED PISTACHIO, STRACCIATELLA CHEESE, BASIL / 16 BABY ROMAINE, PECORINO ROMANO, ANCHOVIES, SESAME CROUTONS / 16

y@as{o Saled”

MIXED LETTUCES, GRAPE TOMATO, SHAVED ONION. GAETA OLIVES, PEPPERONCINI,
CAPRICOLA, SOPPRESSATA, GORGONZOLA, ASIAGO, PARMIGAINO REGGIANO,
RED WINE VINAIGRETTE / 25

PASTA

émﬁftﬁt% in casw - ol house made
T Cortile Lotster Pasto

GROUND VEAL, PROSCIUTTO, PEAS, PLUM TOMATO, 60Z MAINE LOBSTER TAIL, BUTTER POACHED LOBSTER,
PECORINO ROMANO CREAM SAUCE, CAPPELLINI / 34 LOBSTER VODKA CREAM SAUCE, TAGLIATELLE / 60
Caciz e 7?96& Fra Diavels
18Mo PARMIGIANO REGGIANO, PECORINO ROMANO, CRACKED PEPPER, SPICY PLUM TOMATO SAUCE, U10 SHRIMP, CHILI FLAKE,
PINK PEPPERCORN, BROWN BUTTER. BUCATINI / 29, ADD COLOSSAL CRAB MEAT +25 WHITE WINE, GARLIC, SPAGHETTI / 42
WILD MUSHROOMS, ROSEMARY, MADEIRA CREAM. ARUGULA / 32 RI LITTLENECKS, WHOLE GARLIC, EXTRA VIRGIN OLIVE OIL, NATURAL BROTH / 38

Sfm@ Swnce

MEATBALLS AND SAUSAGE SLOW COOKED IN SAN MARZANO PLUM TOMATO 'SUNDAY SAUCE" WITH RIGATONI / 35



f}mwew
EGG BATTERED U10 SHRIMP, WHITE WINE, LEMON,
BUTTER, GARLIC SPINACH / 42

‘bhmd%gw

WILD CAUGHT, SAMBUCA AND BUTTER POACHED LOBSTER CREAM SAUCE,

LOBSTER BISQUE ARANCINI, TRAY FARMS GREENS / 50

%ﬁﬁé?&%@
MAINE LOBSTER TAIL, U1Q  SHRIMP, LITTLENECK CLAMS, PEI MUSSELS,

FRESH CALAMARI, DIVER SEA SCALLOPS,
PLUM TOMATO, WHITE WINE NATURAL BROTH / #5

Smyzrie%
SEMI-BONELESS AMISH HALF CHICKEN, SWEET ITALIAN SAUSAGE,
COSMO'S HOT AND SWEET VINEGAR PEPPERS, CRISPY POTATOES / 40

Veul 7’4’«@1’4&

160z VEAL PORTERHOUSE CHOP,
GARLIC, BASIL, OREGANO AND PLUM TOMATO PIZZAIOLO SAUCE / 60

Osse Buce

BRAISED PORK SHANK, CREAMY WHIPPED POLENTA,
BRUSSELS SPROUTS, APPLE MOSTARDA / 40

Biistecoa Priemontese
160Z PRIME STRIP STEAK, CIPPOLINI AGRODOLCE,
SOLEVO STEAK SAUCE / 60

PESCE

CARNE

CONTORNI

MEDITERRANEAN SEABASS, CAPERS, GOLDEN SHERRY,
WHITE WINE, LEMON. BROWN BUTTER, WILTED GREENS / 42

esante
SEARED SCALLOPS, PANCETTA, SHALLOT AND PROSECCO CREAM,
CRISPY POLENTA CAKE, LEMON BASIL / 60

Lotstor Tails

TWO 60Z MAINE LOBSTER TAILS STUFFED WITH CRAB,
LOBSTER., SHRIMP AND FRESELLE FINISHED WITH A JUMBO LUMP CRAB,
WHITE WINE, LEMON AND BUTTER SAUCE / 72

Validastano

VEAL SCALLOPINI, WILD MUSHROOMS, PORT WINE SAUCE,
PROSCIUTTO, FRESH MOZZARELLA / 42

Vel Parmesan

160z BREADED VEAL RIB CHOP, SUNDAY SAUCE,
FRESH MOZZARELLA, RIGATONI / 60

Jrwoltini

PROSCIUTTO AND FONTINELLA STUFFED CHICKEN BREAST,
WILD MUSHROOMS, MARSALA BROWN BUTTER / 38

“« ”
Portorhouse jer%w
400Z PRIME PORTERHOUSE ‘FOR TWO,"
BRUSSLES SPROUTS GRATINATO, TRUFFLE PARM FRIES / 125

Brussels Sprouts | 12 Swuteed Greens 10 Cremy?’aéméz /1
?mfea/garjm@& /4 %M%%mz /15

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD, OR
SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

20% GRATUITY MAY BE ADDED TO PARTIES OF SIX OR MORE



