
SAUSAGE LOAF   -   SPINACH LOAF   -   BRUSCHETTA LOAF

Salvatore’s Signature Baked Breads $15

DECONSTRUCTED STUFFED PEPPERS - banana peppers, cheese, and bread crumbs - $19
CRAB STUFFED MUSHROOMS - roasted red pepper, lobster coulis - $20

HOUSE CUT TRUFFLE FRIES - garlic aioli, grated parmesan - $15
LANGUSTINO CUPS - mini lobster, garlic butter - $21

CLAMS CASINO - fresh parmesan, pancetta - $19
TUNA TAR TAR TACO - sushi-grade tuna, napa cabbage, cilantro, aioli - $21
CALAMARI & HOT PEPPERS - tossed in a sweet chili - ginger sauce - $18

WHITE TRUFFLE ARANCINI - pesto crème sauce - $19
JUMBO GULF SHRIMP COCKTAIL - housemade cocktail sauce - $22

BURATTA BRUSHETTA - tomatoes, fresh herbs, toast points - $19

FRENCH ONION SOUP - au gratin - $15
LOBSTER BISQUE - creamy bisque - $18

PROCUITTO WRAPED CAESAR - romaine, croutons, parm crisp - $16
THE HOUSE SALAD - mixed greens, pickled red onion, gorgonzola, garbanzo beans, red wine vinaigrette - $16

VERMONT SALAD - mixed greens, cranberries, candied pecans, white cheddar, maple vinaigrette - $17
STEAKHOUSE CHOP - iceberg, pancetta, tomato, cucumber, crisp onions, bleu cheese dressing - $17

Appetizers

LOBSTER RAVIOLI ALFREDO - lobster-infused creamy garlic sauce with a 4oz lobster tail - $38
100 LAYER LASAGNA - fresh pasta, sautéed beef, parmesan, asiago, ricotta crème - $36

RIGATONI BOLOGNESE - beef, pork, pancetta, stewed tomatoes - $35
TENDERLOIN GORGONZOLA - rigatoni, swiss chard, gorgonzola crème - $39

House-Made Pasta

SOUP AND SALAD

STUFFED LOBSTER TAIL - 8oz cold water tail stuffed with crab, shrimp, lobster, garlic mashed potato & broccolini - $74
SALMON CARBONARA - faroe island salmon, sweet pea risotto - $38

PARMESAN HALIBUT - olives, heirloom tomatoes, pesto risotto, garlic confit - $47
SHRIMP & SCALLOP RISOTTO - fire-roasted tomatoes, basil oil - $46

SLICED PRIME RIB 12OZ - horseradish cream sauce, broccolini garlic parmesan mashed - $46
PRIME STRIP STEAK 14OZ - loaded potato pancakes, prosciutto-wrapped asparagus, demi-glace, onion straws - $63

LOCAL ANGUS FILET 9OZ - gorgonzola crust, garlic mashed potatoes, prosciutto-wrapped asparagus - $59
BRACIOLE - pork, fresh herbs, prosciutto, Italian cheeses & red sauce - $34

OSSOBUCCO - slow-roasted veal shank, peppers, onions, parmesan risotto - $47
BRICK CHICKEN PICATTA - lemon butter, broccolini, garlic mashed potatoes, onion straws - $37
RACK OF LAMB - prosciutto-wrapped asparagus, parmesan risotto - half rack - $39 full rack - $59

Pesce

carne

Indulge in our unique Surf and Turf offerings, each paired with loaded potato pancakes
and prosciutto-wrapped asparagus:

Prime Strip Steak (7oz) with an 8oz lobster tail
Local Angus Filet (7oz) with an 8oz lobster tail

Half Rack of Lamb with an 8oz lobster tail
$109

Please Ask Your Server To See Our 3 Course Dinner Menu

Surf and Turf


