SMALL PLATES

GENO’S MEATBALLS 10
beef, veal, pork, shaved parmesan

CALAMARI 12
Manhattan style, sun-dried tomato-roasted
garlic tartar sauce

BURRATA a FORNO 13
garlic aioli rubbed artisan toast, roasted tomato,
basil pesto, baked burrata
FRIED RAVIOLI 8
cheese ravioli tossed in fine herbs,
shaved pecorino, marinara, fried basil

MARGHERITA FLATBREAD 10
crushed tomato, fresh mozzarella, pesto

TUSCAN LUNCH BOWLS
& SALADS

BRICK OVEN
BRUSSEL SPROUTS BOWL 15
balsamic roasted brussel sprouts, farm greens,
lemon, EVOO, toasted sunflower seeds,
shaved parmesan

FARM TO TABLE TUSCAN BOWL 12
roasted farm to table vegetables, ancient grains,
artisan lettuces, honey lime tout
TUSCAN KALE CAESAR BOWL 14
romaine, garlic, lemon, parmesan,
ciabatta croutons

BURRATA & HEIRLOOM
TOMATO BOWL 15
toasted red quinoa, baby arugula, golden
raisins, two-year aged balsamic and honey,
basil olive oil, local fresh burrata, mozzarella

BABY KALE COBB 18
blackened wild salmon, avocado, pork belly,
chopped egg, cucumber, tomato, blue cheese,
craisins, citrus dressing, fresh lemon & olive oil
ARUGULA & GOAT CHEESE 13
seasonal berries, candied pecans, red oak leaf,
goat cheese, lemon-honey dressing
GEM SALAD 10
baby gem leaf lettuce, bread & butter pickled
vidalia onions, champagne dressing,
dried cranberries

Add Protein:

Chicken - $5, Shrimp/Scallops/Salmon - $6

Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness

SOUPS

ROASTED TOMATO SOUP 7

PASTA E FAGIOLI 7.5
white bean, prosciutto, Ditalini pasta

roasted roma tomatoes, cream, parmesan, spinach

SANDWICHES & BURGERS
served New Haven style on thick cut toast
w/ thick cut fries or market greens
GENOS’ MELT 15
Pat LaFrieda Prime burger, caramelized
vidalia onion, vermont cheddar, aurora
LOUIS’ BURGER 14

Pat LaFrieda Prime burger, shaved lettuce,
beefsteak tomato, raw onion, American cheese,
no ketchup

EGGPLANT PARM 13
open faced, crispy eggplant,
parmesan cheese sauce, grilled tomato
CHICKEN PARMESAN 14
Italian bread crumb crusted cutlet,
fresh mozzarella, parmesan, marinara

GRILLED CHICKEN 12
marinated chicken breast, fontina, pesto,
arugula, roasted tomatoes

ENTREES

SPAGHETTI AND MEATBALLS 18
Nonna’s meatballs simmered in tomato sauce
PENNE ALLA VODKA 16
tomato, cream, chili flake

CARBONARA 17.5
smoked pork belly, romano, parmesan,
peas, egg, spaghetti
NONNA’S LASAGNA 17.5

BLACKENED WILD SALMON 20
zucchini pappardelle ‘pasta’, cool tomato water,
mint & lemon confit
ricotta, romano, parmesan, béchamel, beef bolognese

DESSERT 7

TIRAMISU
nutmeg and brandy mascarpone mousse,
lady fingers, double brewed coffee, cocoa
GELATO or SORBET
Chef’s Selections, served with
chocolate hazelnut cookie

CHOCOLATE PANNA COTTA
shaved coconut, toasted coco nibs,
vanilla whipped cream, berries

LAVA CAKE
flourless chocolate cake, warm fudge
center, served a la mode
MINI CANNOLI

Homemade filling, seasonal berries, marsala sabayon

