:ample menu

Restaurant Week $15
APPETIZER
Cup of Minestrone

Classic Caesar $alad
Mixed Greens

Amalfi Mussels
tomatoes, leeks, white wine, garlic & fresh herbs

Bruschetta Pomodoro
grilled brick oven bread with tomatoes, basil, garlic & parmesan
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Omelette -l
bacon, spinach, tomato & Vt. Cheddar :
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homemade butternut squash & pumpkin ravioli tossed in
a sage brown butter sauce

Curried Chicken $alad
roasted chicken, dried pineapple, papaya, golden raisins, celery,
mango chutney, curry mayonnaise & toasted almonds over arugula
with oranges, honey dew & pineapple

Penne & Meatballs
penne pasta tossed with marinara topped with homemade tuscan
meatballs & herb ricotta cheese

Turkey Cranberry Panini
house roasted turkey, fontina, Granny Smith apples,
cranberry mayo grilled on brick oven bread

Potato Crusted Boston Cod
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:. Harvest Ravioli
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: with a lemon chive beurre blanc, herb roasted potatoes & asparagus
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