Appetizers
parsnip soup 6
parsnip chips, walnut oil, chives
baby greens 6
shaved apple, sweet onions, carrots, balsamic vinaigrette
calamari puttanesca 9
tomato aioli, fried olives and capers
bruschetta 8
roasted san marzano tomatoes, ricotta, balsamic saba, basil
caesar salad 8
brioche croutons, parmesan cheese and traditional dressing

with herb grilled chicken 14 
spinach salad 9
hard boiled egg, olives, pickled red onions, warm pancetta dressing
add smoked duck breast 15
Sandwiches
sandwiches are served with greens or fries

herb grilled chicken 12
prosciutto, asiago, spicy aioli
trattoria burger 12
smoked cheddar, roasted shallot jam*

east coast crab cake sandwich 15
spicy aioli, arugula, pickled red onions*
open faced beef brisket 13
crispy onion strings, horseradish crema
Entrée

mushroom fettuccini 16
local and exotic mushrooms, marsala, spinach
“linguine and clams” 18
white wine, garlic, basil*
rigatoni arrabbiata 15
italian sausage, sweet peas, fresh mozzarella *

roasted herb chicken breast 17 
seasonal vegetables, caramelized fennel sauce
wild steelhead salmon 20
pesto smashed potatoes, spinach, roasted shallots, tapenade*
grilled flat iron steak 22 
herb fries, gorgonzola dolce sauce, arugula, roasted tomatoes*
local rockfish 22
grilled onion and asparagus risotto*
Chef de Cuisine ~ Paul Healey
*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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braised brisket arancini 6


smoked cheddar, tomato sauce





italian sliders 9


tomato sauce, provolone, arugula





crab fritters 6


old bay aioli, parsley





bleu cheese and fig flatbread 11


shallot jam, arugula





charcuterie board 12


prosciutto, salume, mortadella, speck





cheese board 12


local and exotic, mustard fruit





wild mushroom flatbread 12


local mushrooms, truffle, chives 

















Earth Day Menu $35


starting April 19





grilled maryland shrimp


creamy polenta, cress, lemon basil vinaigrette


Marvesta Shrimp Farms, Hurlock, MD ~ Lakeville Farms, Washingtonville, PA





virginia lamb chops


minted fava beans, spring garlic, grilled scallions


Shenandoah Lamb, VA





coffee pot de crème au chocolate


candied lemon zest, almond cherry biscotti


Kreider Farms, Manheim, PA











