
T H E  C O R N E R  R O O M

P A S T A
T R U F F L E  M A C  &
C H E E S E
four cheese fonduta & truffle oil

2 0

P A P P A R D E L L E  &
M U S H R O O M S

local mushrooms with truffle
cream sauce

1 9 / 2 8

P E N N E  A R R A B I A T A

"angry sauce"
garlic, chili flakes, roasted
tomatoes, evoo, pecorino

1 7 / 2 5G E M E L L I  

classic Italian meat sauce with
parmesan cheese 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-
BORNE ILLNESS // PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES 

1 8 / 2 7F E T T U C I N I  B O L O G N E S E

S E C O N D I

S P A G H E T T I  &
M E A T B A L L S

1 8 / 2 7

ground pork and beef meatballs,
mama sauce, parmesan, herbs

1 7 / 2 5

G L U T E N  F R E E  P A S T A  + 3

inquire with your server

C H I C K E N  P A R M I G A N O
pan fried chicken breast with
tomato and provolone &
parmesan cheese 

2 2

P A N  S E A R E D  L O C A L  F I S H *

roasted local zucchini, potato,
grape tomato olive tapenade, local
greens, radish, crispy chick peas

3 2

B I T E S  &  S I D E S  8
P A S T A  

penne or spaghetti with
mama sauce, butter, or evoo

S M A S H E D  F I N G E R L I N G  P O T A T O E S
evoo & herbs W I L T E D  S P I N A C H

garlic & lemon

R O A S T E D  L O C A L  Z U C C H I N I

P A N  R O A S T E D  L O C A L  P O R K
C H O P *
Crispy fingerling potatoes, roasted
broccoli rabe, golden raisin-
pancetta agroducle

3 2

R O A S T E D  B R O C C O L I  R A B E
 chili, garlic, olive oil, lemon

basil pesto,  goat cheese, cherry
tomato

S Q U I D  I N K
C A M P A N E L L E
mussels, shrimp, Calabrian chili,
tomato broth, lemon zest

1 9 / 2 8

C I O P P I N O

local fish, mussels, shrimp,
calamari, fennel, saffron tomato
broth, pesto bruschetta

3 0

 pesto & parmesan



T H E  C O R N E R  R O O M

A N T I P A S T I

C O R N E R  R O O M
A N T I P A S T I  P L A T T E R
a bountiful selection of cured
meats, cheeses & vegetables*

2 5

Z U P P A  D E L  G I O R N O
rotating

M K T

G A R L I C  B R E A D
house sourdough, garlic
butter, parmesan

8

F R I E D  S Q U I D
Rhode Island squid,
pepperoncinis & lemons,
served with pizzaiola sauce
and aioli

1 5

B E E F  C A R P A C C I O *
thinly sliced raw beef, capers,
red onion, aioli & shaved
parmesan cheese

1 2

B R U S C H E T T A

slow roasted tomato, house
made mozzarella, fresh basil
braised cannellini beans,
fennel- sausage, broccoli rabe
whipped ricotta, EVOO, herbs

toasted house made sourdough,
evoo, garlic

V E R D U R A S  

marinated beets with pistachios &
white balsamic vinaigrette
roasted Italian olives with citrus,
herb & anchovy
marinated roasted red peppers

garlic, tomato, vermouth, basil,
pine nuts, garlic bread

the tradition continues
whole leaf romaine hearts,
parmesan cheese, frico, white
anchovies

local beets, spicy greens, ricotta
salata, white balsamic vinaigrette

1 2 1 2

C A P R E S E
house made mozzarella, local
tomatoes, basil, evoo, vincotto,
sea salt

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-
BORNE ILLNESS // PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES 

1 for $6 - 3for $15

1 3

1 6S T E A M E D  M A I N E
M U S S E L S

S A L A D S
C A E S A R *

P I Z Z A  1 2 "

P I Z Z A  M A R G H E R I T A  1 8
the classic - tomato sauce, house made mozzarella, basil

P R O S C I U T T O  &  S P I C Y  G R E E N S  1 8
garlic & parmesan flatbread with raw spicy greens, cherry tomatoes, pickled onions,
sliced prosciutto

F O N T I N A  &  M U S H R O O M  1 9
caramelized onion, roasted garlic,  crispy sage, vin cotto

C R E A T E  Y O U R  O W N

tomato sauce & cheese - $13
additional toppings $3.00 each
pepperoni, crispy prosciutto, roasted peppers, roasted tomatoes, olives, spinach, onions,
mushrooms, fresh tomatoes, sausage. baked egg*, goat cheese, aged grana padano,
provolone, housemade mozzarella ($6), prosciutto ($8)

1 4

A R A N C I N I
fried fontina cheese filled
mushroom risotto balls, pizzaiola
sauce

1 1

B E E T  S A L A D


