FARM 10
TABLE

Salian ‘?ﬁmaéy Hestawrant

GRANDE MEATBALLS ... 8
black angus. Pomo::lol'c- SaLCE
ROLLATINI DI MELANZANE ... 9

CALAMARI FRITTI... 1
Lried coamari marinara

MOZZARELLA CAPRESE...10

il il ek peppers — aaaplarﬂ-. ricota Pr:mn:lnrn saUce. mozzarela
LONG STEM ROASTED ARTICHOKE ...13
PICCOLO MARGHERITA ... 10
rustic small pizza, Fresh mozzarela basil evoo seasoned breaderumbs. lemon
CLAMS CASINO .12 ANTIPASTO TOSCANA ... 18
il T |d_ ookl qnprqua’l-a_ mortodeiia Frnq-c:i_.rl-l-o. Halian ham salsmil Ficotta prwdnn&.
: artichoke hearts. kadamata dlives. roasted
HONEY GARLIC SCALLOPS ... 15 S T BTERD
amaretto. arugua heirloom grope tematoes, FIG & GOAT CHEESE PIZZA ... 17
¥ ;‘ i ﬁa marmalade. arugula mozzarella proscuitto
SOUP OF DAY ... 6 . PASTA FAGIOLE ... 6 ; FRENCH ONION ... 7
DICASA..8B CEASAR...9 FRAGOLA DI ANNA ... 9
goat cheese. organic greens. tomato. candied romane. Ealamata dlives. parTriggianc strawberries. baby spinach. onicns. candied
pecans. onion. balsamic vindigrette pecans. poppy seed d'e-;:;ha
PERAEPOLLO ..15
POLLO GRIGIATO ...15 a_:riled chicken gorgorzoia greens. pear T BELGA ... 10
ﬂl‘lﬂddi:.kmaraﬂﬁ gorgonzola grope T a‘ﬂu&ap&m‘aca‘uiﬂdpem gorgonzoia
tomato. avecado. canded pecans.  balsamic | ' b b balsamic. reduction
vi.rti.are-l-l-e

Small Glden Free Fzza [

LARGE 18" 15 SMALL12" 10

s MEAT LOVERS ... 22 / 15
TOPPINGS12"1.50 18" 2.50 G

PEPPERONI SAUSAGE MEATBALLS i g o Pl mozzarela souce

ONIONS MUSHROOMS EGGPLANT e NONNA ... 18

SPINACH BROCCOLI GARLIC OLIVES s s L W s ik el v bl
GREEN PEPPERS ANCHOVIES EXTRA  [Riscuabesiok alisut At atiiahisi do ts cheese

CHEESE Tomatoes, Frnqc.'lﬂ-'m Pmﬂ'f"crm

Gluten Free Fastn Awailable
LASAGNA BOLOGNESE ... 18 LINGUINI DI VONGOLE ... 18 EGGPLANT PARMIGIANA ... 17
Lresh posta. ricotta meat sauce mozzarella Lresh ithe neck clams. ::hopped clams. white o Fmﬂadcrc- sauce. mozzarela. penne pasta
PEMNNE RUSTICONE ... 19 red wine sauce GNOCCHI DI CASA ... 19
mozzarela mini meatedlls. crimink mushroom PARPADELLE BOLOGNESE ... 17 gnocchi o the da.}r classic Forrnda-o bdnepe';e
sausage. spicy tomato sauce mmwﬂeﬁ-e;hpa;mm+me Fe';‘l-c-c.reamv
PENNE VODKA ... 16 MANICOTTI ... 15 LOBSTER RAVIOLI ... 19
F’ri-f. Cream sSauce. Pmc.e-l-lﬁ Fresh Fm-l-a Ficotta Paﬂndarn sauce, mozzarella arami:. eirlocm qrope tomatoes. -:l-.&n'f
SPAGHETTI POLPETE ... 19 cheese Cream Saice
pasta meatballs. pomodoro souce VEGETABLE LASAGNA ... 18 FETTUCCINE CARBONARA ... 19
BLACK SQUID INK FETTUCCINI ... 23 Fresh pasta ricotta griled zucchini & yellow pancetta bacen peas. Fresh eqq
calamari clams. mussels. heirloom grape tomatoes, squash roasted peppers. eggplont SHRIMP OSCAR ... 28
spicy white wine sauce FRA DIAVOLO FETTUCCINE ... 29 shirimp. crab meat. pesto cream sauce. spinach
shrimp. scallops. spicy whole Pe&led tomato. Fettuceni

eream Fethuecini

H Wiidsr
Pk .i“k*{'-.&«*-"x'x‘*
PARMIGIANA ORIGINALE ... 20 / Iﬂy MARSALA ... 23 / 26 . SALMONE AL FORNO ... 24

BEEADED CHICKEN / BREEADED VEAL house = CHICKEN BEEAST / VEAL sCALL OFINI atlartic salmon toasted breadcrumibes. Fa—h::d'cr
pomodore souce. mozzarela shitake. portabello. oyster crimini puree. seutéed baey spinach
MILANESE ... 20 / 23 mushrooms. marsala sauce cappeliri FRESH CATCH OF THE DAY ... 23
BEEADED CHICKEN / BREADED VEAL VITELLO SALTIMBOCA ... 25 LIGHTLY BEEADED / BLACKENED
ﬂrﬂank:. l::'al:?wl,a ﬂrugula_ heirloom grope veal scallopini prosciutto. lemon Fertina Fresh Potato puree. sauteed I:?EJ.I!‘.?}! spinach
tomatoes. orions. balsamic. reduction sage. sautted baby spinach SWEET POTATO COCONUT ENCRUSTED
FRANCAISE ... 22 / 25 SHRIMP PARMIGIANA ... 23 MAHI ... 22
CHICKEN BEEAST / VEAL SCALLOPIN breaded shrimp. house pomodore. mozzarela warm Kde. pinecpple. avocado. cantdloupe. melon
egq lemon wine sauce. linguini BONE-IN VEAL PARMIGIANA ... 36 FILETTO MIGNON ROMANA ... 36
POLLO SETTECOLI .. 21 vesl chop bere in pounded thin breaded house | Hiet mignon caramilzed onion erimini mushirooms.
chicken. prosciutto. Fresh mozzarela roasted pomodore sauce mozzarela gorgonzola potato. spinach
PEPPErS lemon sauce
CONTORNI
SAUTEED KALE ... 8 SAUTEED BABY SPINACH ...7 PASTA...6
nerthern white beans VERDURA ...7 perne. cappelini Iing_;hi. 4pa§-e+l-l Pﬂr‘rﬂdﬂ'ﬂ SALCE

PENNE ALLAVODKA...8 veqetable ok the day

poneUming row or under cooked medl, pofiry, seafood, shelfich or eade may ncrease your risk of food boume Bness,
gronde tialano proudy sources seasonal local and sustanable ngredients when avalable. special tharks 1o our local farmers and fishermen.



Bottled Beers 5/6

= Heinken Light Heinken
'. Corona Light Corona
| Coors Light Yuengling
Bmstel Light Blue Moon
Stella Artois Miller Lite
Budweiser Budlight
Sam Adams Peroni
Goose IPA Beck's N/A
Funky Budda Michelob Ultra

White Wines

Prosecco. La Luca, Italy - 8.25
White Zinfandel. California - 6.75
Pinot Grigio. California - 7.25
Chardonnay. California « 7.25
Riesling. Rustralia - 7.45
Sauvignon Blane. California « 8.75
Chardonnay. Ferrari Carano - 12.75
Pinot Grigio. Santa Magherita « 13.75

Red Wines

Pinot Noir, Australia - 7.25
Merlot. California « 7.25
() Cabemnet. California-7.25
Chianti. Opici. California - 7.25
Shiraz. Australia - 8.75
Pinot Noir. Parducei. Italy - 10.75
Merlot. Markham. Napa - 13.45
Cabemet. Chateau St.Michelle.California « 13.45
Super Tuscan. Villa Antinori. Tuscany + 13.75
Ruffino Riserva II. Ducale. Tuscany » 13.95

Martini 9.95

Sophia Loren. Strawberry Basil
vodka. orange juice. mint. basil. strawberry

Armani. Espresso

vanilla vodka. kahlua. creme d'cacao. espresso

Michael Corleone. Pineapple

malibu rum. 5t.Germain. pineapple. lemon

% Mona Lisa. Watermelon &)
\ vodka. fresh watermelon. lime

Versace. Ragpberry Lemonade
raspberry vodka. lemonade

Mussolini. Tiramisu
vanilla vodka. kahlua. white creme de cacao

Boceelli. PampleMousse

vodka, St.Germain. grape juice. lemon
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Wine List
Prosecco / White Zinfandel

La Luca. Prosecco, Italy - 39
White Zinfandel, Beringer, California - 34

White Wines
Pinot Grigio
Due Torrd, Italy - 34
Ruffino, Lumina, Italy + 38
Villa Antinori Toscano Bianco » 42
Santa Margherita, Alto Adige, Italy + 49

Sauvignon Blane
Oyster Bay, Marlborough - 48

Chardonnay
Leese Fitch, California » 34
Ferrari Carano, Sonoma « 46

Red Wines

Pinot Noir
Due Torri, Italy * 36
Julia James, California - 46
Bella Glos Clark & Telephone « 97

Merlot
Peirano Estate, Six Clones, California - 34
Markham, Napa + 52
Duckhorn, Napa - 98

Shiraz
Greg Norman, California - 48

Red Zinfandel
Zin 91, Opici, California - 46

Chianti
Villa Campobello, Tuscany + 34
Peppoli. Marchese Antinori, Tuscany - 58
Ruffino, I Ducale - 46

Chianti Classico Riserva
Santa Margerita, Riserva - 52
Ruffino, Tan Label - 56
Ruffino, Gold Label - 75

SuperTuscan
Villa Antinori, Marchese Antinori - 49
Promis, Angelo Gaja. Ca Marcanda - 86

Barbaresco
Produttori Di Barbaresco, Piedmont « 76
Barbaresco, Prunotto - 88

Amarone
Emarone, Cesari, Veneto - 76

Cabernet Sauvignon
331, Lodi » 36
Chateau Ste. Michelle, Colombia Valley - 48
Robert Mondovi, California » 59
Stag's Leap. Napa - 96
Layer Cake, Malbec - 44
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Specialty Wine List

Fine Champagne
Perrier Jouet, Flower Bottle, France, 1999« 270
Dom Pérignon. Rose, 1996 « 790
Dom Pérignon, France, 1998 - 295
Erug. Rose, France » 840

Captain’s List
Robert Mondovi Reserve, Napa 20035 - 255

Brunello di Montaleino, 1999 » 325
Quercione Riserva

Barolo, "Falletto”, Bruno Giascosa, 2003 « 305
Beringer Private Reserve, Napa 2002 - 280

Caymus, "Special Select’, Napa Valley - 360

SUNDAY BREAKFAST BUFFET
$12.95

9AM-2PM - % By

INCLUBES: e,
« PANCANEE L WAFFLES !
« SALMOW LDX & BASELS
« BAGON L BMISIEE
« ECRAMELED EDR1
« EGGS BEMEDLT
« FREEH FIRUT
= HALE SETWNE

= [FIEATS
+ CIWWAMDH DOALTE
= DANISE & MIFFME & ALZZA

|TAL|AN LUNCH BUFFET
Y —|-|-||

$1O 95 ION0A

MONDAYS THURSDAYS
CHICKEN SCARPARIELLO CHICKEN MARSALA
EGGPLANT PARMIGIANA PENMNE ©IL & GARLIC
PEMME PESTO CREAM SAUSAGE, PEPPERS & ONIGHNS
CREAMY TOMATO BISOUE CREAMY TOMATO BISQUE
TUESDAYS FRIDAYS
CHICKEHN PICCATA CHICKEN PARMIGIAMA
TORTELLINI ALFREDO MUSSELS MARINARA
RAVIOLI POMODORD PENNE ALLA VODKA
STRACCIATELLA SOUP LOBSTER BISQUE
WEDNESDAYS *BUFFET INCLUDES

ALL YOU CAN EAT
CHICKEN PARMIGIANA NEW YORK STYLE PIZZA.
PEMME ALLA VODKA SALAD BAR, GARLIC KNOTS
CHICKEN &RICE EFRESH FRLAT"
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