PANE VINO
on the Avenue

INSALATA
mixed field greens, grape
tomatoes, cucumbers, carrots
and a house-made balsamic
vinaigrette

crisp romaine, parmesan crisp,
fresh baked croutons, asiago,
cheese and a house-made
caesar dressing| add anchovies 2

fresh watermelon and tomatoes,
tossed in balsamic vinaigrette
topped with hazelnuts and
ricotta salata

arugula, avocado, radish, frisee,
carrot, tomato, orange supreme
and white balsamic honey
vinaigrette

crisp iceberg lettuce, crumbly bleu cheese,
grape tomatoes, fried onion frills, crispy
pancetta and a house-made bleu cheese

ANTIPASTI
cornmeal crusted calamari, spicy
calabrian chili, pickled red onion,
scallion and a lemon aioli
garlic crostini, house-made
marinara, with basil and shaved
parmesan
thinly sliced beef tenderloin,
arugula, shaved parmesan,
capers

bowl of house marinated olives
with fresh herbs and lemon
lightly fried artichoke hearts in a
sherry lemon butter sauce
marinated tomato salad, prosciutto,
balsamic glaze and rosemary crostini
escarole, cannellini beans, olive oil,
garlic and crushed red pepper
add sausage | 2

artisan cheeses, assorted cured
meats, fresh grapes and garlic
crostini

house marinated, mixed field
greens, shaved grana padano
and olive oil, served with a lemon

PIZZA
house-made pizza sauce, spicy
pepperoni and mozzarella cheese

burrata cheese, sweet soppressata,
spicy honey and mozzarella cheese

house-made sauce, fresh
mozzarella, basil, extra virgin
olive oil, cracked black pepper
and sea salt

house-made sauce, sweet italian
sausage, caramelized onions, hot
cherry peppers and mozzarella
cheese

SECONDI
penne pasta tossed in a marinara,
heavy cream and vodka sauce, with
pancetta and topped with asiago
cheese

egg batter dipped cutlet, linguini,
spinach in a sherry wine lemon butter
sauce | chicken | 28 haddock | 26
8oz lobster | Market

crispy house-made ricotta gnocchi,
summer succotash, lobster claw
meat, guanciale, and calabrian chilis
in a lemon butter sauce

breaded chicken cutlet served over
penne, topped with tomato sauce
and shredded mozzarella cheese
Luciano style (vodka sauce)|4

fried eggplant baked with ricotta
cheese, roasted red peppers and
fresh mozzarella over cavatelli

with grilled asparagus and mashed
potatoes topped with a mushroom
marsala demi

beef, pork and veal slow simmered
in tomato sauce with herb ricotta

with grilled asparagus and mashed
potatoes topped with a mushroom
marsala demi

house-made cavatelli with summer
succotash, sausage, pine nuts and
goat cheese tossed in pesto sauce

pan-fried chicken cutlet with fresh
tomato salad and pearl mozzarella
pan- seared chicken breast in a
savory mushroom marsala wine
sauce served over linguini

roasted corn, lobster and marscapone
filling, tossed with cherry tomatoes,
shaved asparagus, in a lemon butter
sauce

with grilled vegetables, mashed
potatoes and balsamic glaze
grilled salmon with corn and tomato
salad, grilled asparagus, corn puree,
chili oil

mussels, littleneck clams, calamari,
haddock and shrimp in a spicy tomato
sauce over linguini

half a dozen steamed little neck
clams in a white wine broth over
linguini

CANTORNI | 8

LE AGGIUNTA
Grilled Chicken | 8
Chicken Cutlet | 10
3 Jumbo Shrimp | 16
8oz Lobster Tail | Market Price

Corn and tomato salad
Grilled Asparagus
Tomato Salad with mozzarella
Summer succotash with baby
carrots
Mashed Potatoes
Pasta with sauce
Grilled summer vegetables

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness
20% gratuity added to parties of 6 or more
$5 Split Plate Fee for all shared entrees

