dinner Menu
Appetizers
Rice Balls 11
creamy risotto, mozzarella, marinara
sauce and basil
Meatballs with Ricotta 13
grass fed beed, breadcrumbs, grated
pecorino, garlic, herbs, san marzano
plum tomatoes
Mozzarella Sticks 13
homemade mozzarella, grated
pecorino, breadcrumbs, pomodoro
Cheesy Garlic Bread 10
toasted ciabatta, fresh garlic, herbs,
extra virgin olive oil, pecorino and
provolone
Mussels 15
white wine, herbs, pomodoro
Fried Calamari 20
semolina crust, lemon aioli, basil
pomodoro
Burrata Toast 17
balsamic tomatoes, basil and oil

Salads
Mixed Greens 15 shrimp 9
baby lettuce, chicken, carrots,
cucumbers, tomatoes, shallots,
avocado, champagne vinaigrette,
Caesar 15
romaine, chicken, shaved reggiano,
crispy pancetta, golden ciabatta
croutons, soft cooked egg, homemade
caesar dressing
Artichoke 15 chicken 3 shrimp 9
gem lettuce, shaved pecorino, chopped
artichokes and pistachios with extra
virgin olive oil, fresh lemon juice and
cracked pepper
Bell and Evans 15
grilled chicken breast, sliced apples,
pecans, grapes and gorgonzola cheese
over organic mixed greens with a
creamy balsamic
Chicken Milanese 15
bell and evans chicken cutlet, arugula,
cherry tomatoes, shaved parmesan,
aged balsamic vinegar and oil

entrees
Chicken Parmesan 25
bell and evans chicken breast, mozzarella, san marzano
tomato, pecorino, basil. served with a side of spaghetti
Chicken with Artichokes 27
bell and evans chicken breast, roasted artichoke hearts,
lemon, white wine, asparagus
Grilled Chicken Paillard 25
bell and evans grilled chicken breast, arugula, grilled
asparagus, castelvetrano olives, shallots, heirloom
tomatoes and shaved parmigiano
Veal Milanese 45
thinly breaded veal chop, arugula, tomato salad, grated
reggiano, aged balsamic
Veal Parmigiana 45
tender bone in veal, mozzarella, san marzano tomato,
grated pecorino, basil
Suprema Strip Steak 35
served with a side of fries
Mediterranean Halibut 30
wild caught ﬁllet, cherry tomatoes, olives, capers, white
wine, herbs, garlic potatoes
Shrimp Scampi Over Orzo 24
shrimp scampi, orzo, spinach, cherry tomato and olive
salad
Roasted Salmon 27
Atlantic wild salmon, lemon farro, spinach
Spaghetti Pomodoro 17
san marzano tomatoes, garlic, basil, grated reggiano
Spaghetti Carbonara 23
cage free eggs, parmigiana reggiano, pecorino romano
cheese, imported pancetta and arugula
Rigatoni with Vodka Sauce 19
Linguini Vongole 26
freshly shucked clams, white whine, garlic, extras virgin
olive oil, herbs
Linguini Pesto 25
genoese pesto, blistered tomatoes and shrimp
Spaghetti with Blue Crab 30
jumbo lump crab, tomato wine broth, fresh herbs

Kitchen closes
at 7:30PM

