
        

ESTELLE’S CHICKEN SOUP................................16

HOMEMADE ROLLATINI DI MOZZARELLA......................26
Narragansett Creamery curd rolled with proscuitto and 
fresh basil, with Stokes Farm cherry tomato and
roasted pepper salad 

FRITTO MISTO OF LAND AND SEA..........................29
Lightly fried red baby shrimp, calamari, and scallops,
mushrooms, and onions with lemon saffron aioli 

SOUTH SHORE BAKED CLAMS OREGANATA.....................28
             
GRILLED ROSEMARY-SKEWERED JUMBO SHRIMP................29
on a bed of fagioli in fiasco

MARK’S TUNA TARTARE...................................32
Fresh tuna, soy & sesame oil, cucumber carpaccio, ginger 

FREDS’ CALAMARI ALLA GRIGLIA..........................28
with marinated tomato, scallion, basil

CARPACCIO OF BEEF.....................................29
with salad of raw chiodini mushrooms, arugula, Parm

LITTLE GEM BLT SALAD..................................25
Little Gem, tomato, bacon, blue cheese, Bistro dressing

MALIBU SALAD..........................................26
Stokes Farm red leaf lettuce, fennel, radishes, beets,
celery, carrots, sugar snap peas. stone fruits, 
crumbled feta, house vinaigrette
 
THE ULTIMATE CHOPPED SALAD............................26
Greens, hearts of palm, assorted vegetables and
legumes with Bistro dressing

MADISON AVENUE EGGPLANT PARMESAN......................25

RISOTTO AI FRUTTI DI MARE.............................44
with mussels, clams, shrimp, scallops, calamari, 
octopus, lobster stock, and tomato

BRANZINO........... ..................................41
butterflied and served with olivada sauce
with roasted potatoes

FISH OF THE DAY.............................market price

SAUTEED SALMON FILET..................................39
With salsa verde and sauteed spinach

BALTIMORE CRAB CAKES..................................46
Made with jumbo lump crab meat, served with 
tartar sauce, cole slaw, Belgian fries

GRILLED OCTOPUS “ESCABECHE”...........................42
Peruvian style with lime, onion, herbs, touch of cumin

“DEVOUR” CHICKEN PARMESAN.............................41
served with rigatoni alla vodka

POLLO ALLA MATTONE....................................38
Chicken roasted with fresh herbs, lemon, crushed red 
pepper, served with spring vegetables

CHEDDAR CHEESEBURGER DE VILLE.........................30
Our cheeseburger topped with a mountain of fried onions, 
with beefsteak tomato, lettuce, and Belgian fries

HANGER STEAK SALAD....................................44
Grilled and sliced hanger steak, served Belgian fries 
and salad of Little Gem lettuce, tomato, onion, shaved 
Parmesan, Bistro vinaigrette

PENNE AL CEFALU (vegan)...............................31
Garlic roasted broccoli, cauliflower, and Romanesco with 
touch of pesto olive oil, garlicky toasted breadcrumbs

SPAGHETTI A.O.P. (aglio, olio, pomodoro)..............28
Mark’s spicy, garlicky tomato sauce

LINGUINI ALLE VONGOLE.................................34
with baby clams, garlic, olive oil, touch of tomato

ORECCHIETTE WITH BITTER GREENS........................32
With hot and sweet sausage, olive oil, garlic, 
Parmesan cheese

RIGATONI ALLA BUTTERA.................................32
hot and sweet sausage, cream, touch of tomato, Parm

MARK’S SPAGHETTI AND MEATBALLS........................32

CARROT, RICOTTA, AND GINGER RAVIOLI...................32
with multi-color baby carrots, butter, sage, sprinkled
with crushed Amaretti cookies

FETTUCCINE WITH LOBSTER AND SHRIMP “AMERICAINE”....49.50
Maine lobster, shrimp, tomato, saffron, lobster, cream 

GARGANELLI WITH BABY RED SHRIMP.......................38
with fresh cherry tomatoes, arugula, garlic, EVOO

LASAGNE DELLA NONNA...................................32
veal, beef, pork Bolognese, Bechamel, and Parm

   BELGIAN FRIES...............15  
   Garlic Aioli, Sauce Calypso,
   Ketchup
   
   PIEDMONTESE FRIES...........16
   Sprinkled with truffle oil and     
   Parmesan cheese 
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PIZZA MARGHERITA..................................26
Mutti tomatoes, mozzarella, Monini EVOO

NEW HAVEN CLAM PIE................................30
Chopped fresh cherrystone clams, garlic,
crushed red pepper, Monini EVOO, touch of Parm

MUSHROOM, SPINACH AND PECORINO....................28
Margherita with assorted mushrooms, spinach, 
Pecorino

PROSCIUTTO AND ARUGULA ...........................29
Margherita with artisanal prosciutto and arugula

THE ITALIAN JOB...................................29
Margherita with salami, mortadella, proscuitto, 
spicy peppers, and onions     

THE HELL’S KITCHEN................................28
Margherita with local hot and sweet sausage, roasted 
peppers, onions

NEW YORK O.G. PEPPERONI...........................30
Classic pepperoni pie

EMILIA ROMAGNA....................................29
Classic white cheese pizza drizzled with 12-year 
aged balsamic

FOCACCIA ROBIOLA..................................30
Pizza dough split through, spread with Italian cream 
cheese, and drizzled with truffle oil

               


