
Appetizers
POINT JUDITH CALAMARI

White balsamic, roasted red peppers, artichokes, basil  $16

MUSHROOMS & TOAST
Toasted brioche, herb ricotta, wild mushrooms, 

Marsala glaze, truffle oil $17

BRUSSEL SPROUTS
Toasted hazelnuts, bacon lardons, pecorino romano, garlic aioli $15

SEARED SCALLOPS
Squash puree, pancetta crisp, maple espresso glaze, 

apple fennel slaw $18

BLOCK ISLAND STUFFIES
Sausage, smoked gouda, caramelized onions, 

seasoned bread crumbs $15

FRENCH ONION SOUP
Paprikia crouton, melted Gruyére, scallions $9

Salads
AUTUMN SALAD 

Baby spinach, butternut squash, pomegranate seeds, goat cheese, 
toasted pecans, champagne vinaigrette $16

KALE & ROMAINE CAESAR 
Garlic herb croutons, anchovy, parmesan, creamy Caesar dressing $15

BURRATA 
Grilled marinated eggplant, cherry tomatoes, baby arugula,

basil oil, aged balsamic $17

Grilled Neapolitan Pizza
Handmade, using the finest Caputo “OO” flour and 

our farm fresh ingredients. Gluten free pizza dough available*

MARGHERITA
Pomodoro, fresh mozzarella, basil, parmesan, olive oil $21

FEDERAL HILL
Pomodoro, pepperoni, mozzarella, basil $23

SICILIAN
Sweet Italian sausage, caramelized onion, 
herb ricotta, Pomodoro, mozzarella $24

MELANZANE
Eggplant, roasted tomatoes, caramelized onion, 
fresh mozzarella, basil, balsamic reduction $23 

FUNGHI
Wild mushrooms, mozzarella, herb ricotta, baby arugula, 

truffle oil $25

Please inform your server of any Food Allergies that may require special attention
*This item may be served undercooked. Consuming raw, cooked to order or under-
cooked meats, poultry, seafood, shellfsh or eggs may increase your risk of food borne 
illness, especially if you have certain medical conditions. Thoroughly cooking meats, 

poultry, seafood, shellfsh or eggs 

F A L L  D I N N E R



Entrees
DUCK DUO

Pan seared breast, duck leg confit, sweet potato gnocchi,
glazed carrots, port wine and black cherry reduction $38

PAPPARDELLE BOLOGNESE 
Made with veal, pork & pancetta. 

Topped with parmesan and basil $32

BUTTERNUT SQUASH RAVIOLI 
Cognac sage cream sauce, baby spinach, toasted pecans $29

PORK OSSO BUCCO 
Rosemary polenta, roasted zucchini, 

gremolata, cider pan jus $34

FILET MIGNON*
Yukon gold mashed potato, brussel sprouts, Burgundy reduction $42

ATLANTIC HALIBUT
Parsnip puree, heirloom carrots, roasted chestnuts, 

sage brown butter $38

FAROE ISLAND SALMON*
Farro sautéed with golden raisins and kale, 

butternut squash caponata $34

CHICKEN PAILLARD 
Grilled marinated chicken breast, baby arugula, roasted squash, dried 

cranberries, red onion, crumbled goat cheese, apple vinaigrette $28

Sides to Share
ROASTED BUTTERNUT SQUASH $7
GLAZED HEIRLOOM CARROTS $8
FARRO WITH RAISINS & KALE $8

SAUTEED BABY SPINACH $7
ROASTED ZUCCHINI $7

YUKON GOLD MASHED POTATO $6
WAFFLE FRIES $6

Please inform your server of any Food Allergies that may require special attention
*This item may be served undercooked. Consuming raw, cooked to order or under-
cooked meats, poultry, seafood, shellfsh or eggs may increase your risk of food borne 
illness, especially if you have certain medical conditions. Thoroughly cooking meats, 

poultry, seafood, shellfsh or eggs 


