
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness
Please advise your server of any food allergies Menu 10/01/2024

>ANTIPASTO
 Tremezzo Salumi  

our take...meats, cheese, garni, for 2

 Caesar  
romaine, focaccia croutons, classic dressing, shaved
parmesan

Burratta Caprese  
creamy burratta, vine ripe tomatoes, basil, EVOO S&P, aged
balsamic
add proscuitto +$3

Bettina  
arugula, oven roasted goat cheese, diced beets, cherry
tomatoes, shaved parm, house made lemon vinaigrette

 Down East Blueberry  
mixed greens, Maine blueberries, cucumbers, candied
pecans, scallions, gorgonzola, housemade poppy seed

Greek Salad  
romaine, red onion, roasted red peppers, black olives,
cucumbers, tomatoes, artichoke hearts, feta, traditional
greek dressing

 Sweet Potato Salad  
field greens & baby spinach, roasted sweet potato, craisins,
red onion, goat cheese, candied pecans, poppy seed
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>BRICK OVEN PIZZA
 Picante  

sweet Italian sausage, pepperoni, hand crushed tomato
sauce, caramelized onions

Rancho  
pulled chicken, bacon, creamy ranch, mozzarella, scallions

 Figlia  
mission hill figs, prosciutto, arugula, gorgonzola, aged
balsamic drizzle

Red Hot Cherry Pepper  
buffalo chicken cutlet, bacon, cherry peppers, mozzarella

 Pollo  
pulled bbq chicken, burrata, sweet caramel onion,
mozzarella, scallions

 Cristallo  
pulled chicken, mozzarella, sliced tomato, garlic, spinach,
basil pesto

Al Capone  
bacon, sausage, roni, meatball

Margherita  
tomato, fresh mozzarella, torn basil

 Johnny Cash  
pulled short rib, bacon, burrata, caramelized onion,
mozzarella, arugula, balsamic & bbq drizzle

 Hot Honey Roni  
classic roni with hot honey finish
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***Add $4 for Large Pizza
*Gluten Free Pizza Available (10" pizza) +$2

>MAINS
 Veal or Chicken Parmesan  

housemade pomodoro, mozzarella, parmesan, linguine

 Scallop & Bacon Risotto  
pan seared scallop, sweet corn, creamy arborio rice, bacon,
creama, scallions

 Marsala Short Rib Risotto  
braised beef short rib, sweet marsala sauce, wild
mushroom, marinated carrots, parmesan

   Bayou Risotto  
gulf shrimp, andouille sausage, bacon, cheesy risotto,
peppers, onion, scallions, pecorino

 Filetto 
8 oz filet, red wine demi, red bliss mash & roasted brussel
sprouts

Bourbon Street Mixed Grill  
bourbon marinated steak tips, chicken breast, andouille
sausage, sweet potato mash, roasted brussels with bacon
jam

 Garlic & Herb Roast Chicken  
roasted statler chicken breast, light garlic & herb sauce, red
bliss mash & roasted brussel sprouts

Baked Haddock  
ritz crumbs, red bliss mash, garlicy green beans

Grilled Salmon  
orange marmalade, sweet potato mash, grilled asparagus

 Bacon Jam Burger  
1/2 LB chef blend burger, American cheese, Tremezzo
bacon jam, onion rings, lettuce, tomato - fries
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>PASTA

**Gluten Free Pasta Available

 Butternut Squash Ravioli  
locally crafted butternut squash & pumpkin ravioli, Italian
sausage, sweet potato, ricotta cream sauce, candied pecans

 Short Rib Fusilli Bolognese  
braised short rib, classic bolognese sauce, fresh fusilli

 Pesto Gnocchi  
crispy chicken, potato gnocchi, blistered tomatoes, basil pesto,
burrata cheese, pistachio crumble

Judie's Eggplant Lasagna  
classic lasagna, ricotta, eggplant, pomodoro, caesar salad
add meatball +$2 add bolognese +$3

 Fusilli Tuscana  
Italian sausage, spinach, sun dried tomatoes, red pepper flakes,
pink vodka sauce, fresh fusilli

 Red Pepper Pesto Shrimp  
shrimp, blistered tomatoes, arugula, red pepper pesto, fresh
fusilli

 Chicken/Broccoli/Ziti  
crispy chicken cutlet, broccoli, cream or garlic white wine sauce
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>STARTERS
 Garlic Parm Wings  

8 each - served with lemon pepper aioli

Eggplant Fritta  
fried eggplant, herbed ricotta, pomodoro, aged balsamic

 Spinach & Artichoke Dip  
baby spinach, artichoke hearts, mozzarella, panko crumb
top - focaccia chips

 Italian Eggrolls  
prosciutto, capicola, mortadello, mozzarella, pesto

PEI Mussels  
choice of angry arrabiatta/garlicwine/brandy cream

 Harvest Flatbread  
Italian sausage, roasted sweet potato, caramelized onion,
fresh mozzarella, arugula & aged balsamic drizzle

 Shrimp Gran Marnier  
gulf shrimp, orange liqueur, scallions

Calamari  
hot cherry peppers, lemon pepper aioli
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*+6 chicken, +9 salmon+6 shrimp +10 scallops 
+9 Bourbon Tips* 

Executive Chef- Gledson Marques
Sous Chef-Ana Olegario

Sous Chef-Amanda Messias
General Manager- Crystal Cunningham

AGM- Kacie Connors


