
 
 

Friday, July 31, 2026 
 

:: STARTERS :: 
 

TUNA CRUDO 
cucumber melon, marcona almond, thai chili ponzu 22 

 
NEW ENGLAND CLAM CHOWDER 16 

 
CLAMS CASINO 

bacon, bell pepper, buttered bread crumbs 23 
 

CHILLED SEAFOOD SALAD 
shrimp, scallops, calamari, celery, bell pepper, red wine vinaigrette 23 

 
HEIRLOOM TOMATO “B.L.T.” 

crispy bacon, baby frisee, local basil, sweet onion aioli 16 
 

WOOD FIRED FOCACCIA 
sea salt butter, eggplant caponata 15 

add 18 month prosciutto 6 

 

:: ENTREES :: 
 

BLACKENED BLUEFIN TUNA STEAK 
black rice, green tomato salsa, calabrian chili aioli 45 

 
CAVATELLI 

house made chicken sausage, rapini, hot cherry peppers, torn mozzarella, tomato-vodka cream 38 
 

GIOVANNI PIZZA 
roasted garlic, fontina, soppressata, rapini, chili honey 25 

 
WOOD ROASTED ST. LOUIS RIBS 

sweet corn succotash, blistered shishito peppers, peach chipotle barbecue sauce 36 
 

BERKSHIRE PORK CHOP CAPRESE 
local heirloom tomatoes, fresh mozzarella, basil, aged balsamic 44 

 


