
  

Dinner menu
Insalata 
Burrata roasted tomato, basil pesto, crostini $12 for 1 | $18 for 2 

House Insalata (GF) Bard Farm greens, red onion, cucumber, tomato, red wine vinaigrette | $9  add to entrée as a side | $5 

Kale Caesar (GF without croutons) kale, romaine, shaved parmesan, croutons | $10 add to entrée as a side | $6 
add local grilled chicken to your salad | $6	 	 add jumbo grilled shrimp to your salad | $7 

Zuppa 
Tuscan Tomato Soup touch of cream, parmesan croutons, basil chiffonade | $8 

Antipasti 
Antipasti for 2 cured meats, assorted cheeses,  artichoke hearts, roasted and pickled vegetables, olive tapenade, 
grilled artisan bread, extra virgin olive oil, balsamic | $18  Gluten-free bread available upon request. 

Bruschetta Caprese ciabatta, pesto, house made mozzarella, diced tomato,  fresh herbs | $9 

Panini 
Panino Classico prosciutto, fontina, pesto, sliced tomato, “Bread Alone” peasant bread | $14 

Italian Garden garden vegetable, grilled summer squash, roasted red pepper, caramelized sweet onion, olive 
tapenade, Romano cheese, artisan “Bread Alone” clove garlic bread | $14 

Served with Bard Farm greens, red wine vinaigrette and artisan pickle. Gluten-free bread available upon request. 

Entrees 
Mushroom Ravioli sautéed jumbo shrimp, white wine caper sauce, blistered tomato, shallots | $21 

Penne Rapini garlic, fresh tomatoes, chilies, extra virgin olive oil  | $13	 add chicken | $6       add shrimp | $7 

Chicken Marsala (GF) chargrilled local chicken breast, caramelized woodland mushrooms, whipped potatoes | $21  

Vegetarian Lasagna al Forno fresh pasta, grilled squash, eggplant, ricotta, parmesan, mozzarella, local pomodoro sauce | $16 

Bread Alone bread and olive oil/balsamic served with entrées.  Gluten-free bread available upon request 

Formaggii 
Selection of 1 Cheese | $7      Selection of 3 Cheeses | $13 
Fig compote, honey comb, marinated olives, artisan crackers 

Dolce 
Cannoli two crispy pastry shells, sweet ricotta, chocolate chip filling, pistachios, powdered sugar | $7 

Fresh berries with whipped cream and chocolate shavings | $7 

Lemon Olive Oil Cake with macerated berries | $7 

BEVERAGES 
Pepsi, Diet Pepsi, Sierra Mist, seltzer, unsweetened iced tea, bottled water, coffee, and tea | $2 

CurrantC all-natural black currant nectar | $4 


