APPETIZER/SALADS

Fried calamairi, sweet chili sauce, spicy tomato sauce 21

Mini Flat Bread Pizza Stracciatella, sun dried peppers, caramelized onions 17
Eggplant meatballs, harissa aioli, chopped vegetable salad 18

Hand cut French fries, truffle aioli 15

P.E.l. mussels, white wine, lemon, herbs, Calabrian chili, grilled bread 18

Truffled Macaroni & Cheese Lumache pasta, fontina, pancetta, bread crumbs 17
Heart of romaine*, croutons, kale, crispy parmesan, preserved lemon, Caesar dressing 16
House chopped salad, herbs, garbanzo, onions, tomato, feta cheese, balsamic dressing 16

Arugula & Radicchio Salad Roasted beets, goat cheese, lemongrass dressing17
Baby greens, walnuts, pomegranate, banyuls vinegar, shaved Manchego 17

Any salad with grilled chicken 29 with salmon* 34 with wild striped bass 32 with shrimp 32
PIZZA / PASTA

Pizza Margherita with shredded or fresh mozzarella and basil 20

Pizza with sausage, hot cherry pepper, red onions, and mozzarella 21

Penne, tomato basil sauce 21 or ala vodka, pancetta, onions, spicy tomato cream 23
Four cheese beggars purse, roasted mushrooms, baby peas, black truffle cream 27
Zucchini spaghetti “Zoodles”, eggplant meatballs, cherry tomatoes, provolone 28
Rigatoncini, “Bolognese” beef and vegetable ragu, herb ricotta cheese 26

MAIN PLATES

Salmon* or shrimp bowl, jasmine rice and quinoa, avocado 29

Breast of chicken “Milanese” marinated tomatoes , baby arugula, fresh mozzarella 29

Hidden Fjord Salmon* Farro, Tuscan kale, blood orange, pomegranate 34
Allen Brothers 8 oz. burger*, pickled green tomato, peppadew mayo, beer cheese 24
Veggie burger, eggplant, mixed mushrooms, cherry tomatoes, mozzarella, basil aioli 22
Blackened chicken wrap, mixed lettuces, chickpea hummus, onions, feta, balsamic 22

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked
meats, pouliry, seafood, shellfish, or eggs may increase your risk for foodbome illness

Before placing your order, please inform your server if a person in your party has a food allergy

CRAFT COCKTAILS 17

WAR OF THE ROSES

STRAWBEERY GIN, ROSE VODKA, ELDERFLOWER
LIQUEUR, FRESH LEMON,, POMEGRANATE

ORION’S BELT

BOURBON, TOASTED MARSHMALLOW,
ANGOSTURA, CHOCOLATE

SIREN

VANILLA VODKA, APEROL, PASSION FRUIT,
FRESH LIME, FoAM

SMOKE ON THE WATER

HOUSE INFUSED JALAPENO TEQUILA,
COCONUT PUREE, FRESH LIME

FIGGY SMALLS
TEQUILA, FIG & BLUEBERRY PUREE, FRESH LIME,

NIGHT OwWL

TEQUILA REPOSADO, LUXARDO, AVERNA,
LEMON, BITTERS, GINGER BEER

THE NUTCRACKER
VoDkA4, ESPRESSO, COCONUT, CINNAMON SYRUFP,
COFFEE LIQUEUR

DEVIL’S ADVOCATE

BANHEZ MEZCAL, BLOOD ORANGE PUREE,
JALAPENO INFUSED AGAVE

JACK RABBIT

APPLE WHISKEY, COGéVAC, FRESH LEMON, APPLE
IDER

EMPRESS GROOVE

INDIGO GIN, CREME DE VIOLETTE, FRESH LEMON,

AGAVE, RED WINE FLOAT THYME SYRUP
Ir1S OPHELIA
GIN, RED WINE, PAVAN, EARL GREY SYRUP, LEMON, VoDKA, HIBISCUS, LEMON, GINGER, EGG WHITE
EGG WHITE
CLOCKWORK ORANGE THE DEXTER
WHITE RUM, PINEAPPLE, COCONUT , CARROT JUICE, BOURBON, RASPBERRY, FRESH LEMON, HONEY,
LiE LAVENDER
SEAHAG, EAST COAST IPA, 8 | | WHISKER’D WIT, WITBIER, 12

WOODBRIDGE, CT  6.2%
BUDDY SPRINKLES, IPA, 14
KENT, CT 6.5%

GHOSTFISH IPA, KICK STEP GF TPA, 12
SEATTLE, WA 5.5%

COORS LIGHT, AMERICAN LAGER, GOLDEN, CO 7
4.2%

UPSIDE DAWN , LIGHT ALCOHOL LAGER, 10
STRATFORD, CT 0.05%

STONINGTON, CT 5.2%
CRISPY ROLL, LAGER, 9

NEW BRITAIN, CT 4.1%

WRENCH, HAZY IPA, 13
BEACON, NY 7.1%

FASY RIDER, Cr AsSIC KOLSCH, 12
DANBURY, CT 4.8%

PERONI, ITALIAN PILSNER, 9
ITALY, 5.0%




