ENTREES
”00 w BAKED RIGATONI 17

SAUSAGE, TOMATO & FRESH MOZZARELLA

LOUNGE MENU INCONTRO BURGER 11

VERMONT CHEDDAR, LETTUCE, TOMATO
& PARMESAN DUSTED FRIES

GRILLED PETITE TENDERLOIN 25
PORTOBELLO MUSHROOMS, MASHED POTATOES & SPINACH

APPETIZERS KOBE BEEF SLIDERS 12
CARAMELIZED ONIONS, CHEDDAR CHEESE,
FRIES & SPICY SIRACHA AIOLI
GRILLED WINGS 10
CHOICE OF: (ORANGE HONEY SESAME, PARMESAN SLICED SKIRT STEAK 28
CAESAR & SICILIAN HOT SAUCE) WITH PARMESAN DUSTED FRENCH FRIES &
RED WINE JUS
LOBSTER & LUMP CRAB STUFFED MUSHROOM CAPS 12
LEMON GARLIC AIOLI KOBE BURGER 16
WITH MUSHROOMS, ONIONS,
BEEF MEATBALLS 10 FRESH MOZZARELLA & SWEET POTATO FRIES
GARLIC BREAD & POMODORO SAUCE
LOBSTER MAC & CHEESE 24
GRILLED LAMB LOLLIPOPS 14 ROASTED CORN, BACON, SPINACH, FONTINA, CHEDDAR &
PARMESAN COUS COUS, MINT SALSA VERDE & PICKLED GARLIC BREAD CRUMBS
CUCUMBER
STATLER CHICKEN MARSALA 25
SLICED PARMA PROSCIUTTO 16 RED BLISS POTATO & GRILLED ASPARAGUS
HOMEMADE MOZZARELLA, BASIL & MARINATED TOMATOES
BLACK SESAME SEED SALMON 26
MOZZARELLA BRUSCHETTA 8 SWEET & SOUR FALL VEGETABLES & APRICOT CHUTNEY
TOMATO, BASIL, PINE NUTS & AGED BALSAMIC
INCONTRO ANTIPASTI 15
ITALIAN CURED MEATS, MEDITERRANEAN OLIVES, FIRE ROASTED
PEPPERS, FRESH MOZZARELLA ARTICHOKE SALAD WoobD FIRED PIZZA
?:HRIMP (;R CRABOCLéW (:oCCKTASn_8< bre Hors ] 12 MARGHERITA 13
HILLED SHRIMP OR CRAB CLAW REPARED HORSERADISH TOMATO SAUCE, FRESH MOZZARELLA & BASIL
SAUCE
ALSATIAN 13
JUMBO BAKED RIGATONI 9 CREME FRAICHE, SMOKED BACON, SCALLIONS
RICOTTA, SPINACH, GROUND BEEF & POMODORO SAUCE
SAUSAGE 13
SEAFOOD BRODETTO 17 TOMATO SAUCE, RICOTTA, ROASTED PEPPERS
MUSSELS, CLAMS, SHRIMP, LOBSTER TAIL & CALAMARI
FRESH MOZZARELLA & TOMATO SAUCE
STUFFED PEPPERS 10
SPICY SAUSAGE & CARAMELIZED ONION RISOTTO FRIED EGGPLANT 13
SMOKED TOMATO SAUCE BAS[L & MOZZARELLA
PEPPERONI 13
MOZZARELLA & TOMATO SAUCE
ALAD
SAL S FLORENTINA Pi1zzA 13
MIXED BABY GREENS 8 SPINACH, TOMATO, GARLIC & WHITE CHEDDAR CHEESE
SHAVED PARMESAN & LEMON VINAIGRETT
E E ETTE QUATTRO FORMAGGIO 14
* CAESAR 9 RICOTTA, FRESH MOZZARELLA, WHITE CHEDDAR & PARMESAN
ASIAGO CHEESE BASKET & GARLIC-ANCHOVY DRESSING
BEEF MEATBALL PIZZA 13
CRUNCHY ICEBERG “WEDGE” 9 SHREDDED MOZZARELLA & TOMATO SAUCE
TOASTED PINE NUTS, CRISPY PANCETTA & CREAMY
GORGONZOLA DRESSING
FRITTOS~CRISPED IN OIL
ROSEMARY GARLIC PANZANELLA SALAD 11
TOMATO, RED ONION, FRESH MOZZARELLA & BALSAMIC VINAIGRETTE
CALAMARI 15
BOSTON BIBB & PARMA PROSCIUTTO 13 LEMON AIOLI, PINE NUTS, KALAMATA OLIVES & HOT PEPPERS
SLICED ALMONDS, HONEY DIJON VINAIGRETTE & RICOTTA SALATA
PARMESAN, ROSEMARY & TRUFFLE OIL FRIES 6
BABY ARUGULA & GOLDEN BEET SALAD 9
WARM SPINACH SALAD 9 MOZZARELLA EN CAROZZA 10
CROSTINI

Edward Colace Eugenio Tropeano Sheila Jacob

*Denotes raw or undercooked product. Massachusetts law requires us to inform you that consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food borne illness. Menu items do not include all ingredients. Before placing your order, please inform
your server if a person in your party has a food allergy. 18% gratuity added to parties of 6 or more.






