
Market Salad
salumi, aged provolone, pepperoncini, iceberg, romaine,
red wine vinaigrette 

P.E.I. Mussels 
sweet sausage, tomato, white beans, roasted garlic, 
white wine, tomato brodo, herbs

Fontina Stuffed Meatballs 
grated parmesan, fresh basil & thyme, marinara, 
grilled baguette 

Whole Grilled Artichoke 
extra virgin olive oil, sea salt, citrus aioli

Grilled Spanish Octopus 
fingerling potatoes, tomato, gigante beans, olives, 
smoked paprika aioli 

Whipped Lemon Ricotta 
grilled sourdough, basil honey, fresh herbs

Formaggio Board 
Burrata  mozzare l la ,  wi th  s t racc ia te l la  & cream

Gorgonzola  I ta l ian  b lue  cheese ,  c reamy
Truffled Pecorino sheep’s milk, black truffles,  ear thy

Charcuterie Board
Spicy Coppa sp iced  & herbed  ham

Prosciutto  dry  cured  ham
Soppressata  cured  pres sed  sausage

Short Rib Ragu
ricotta gnocchi, broccoli rabe, shaved locatelli,
whipped ricotta, truffle oil

Pork Chop Milanese
arugula, lemon zest, tomatoes, shaved parmesan, 
extra virgin olive oil 

Bucatini & Clams
littleneck clams, garlic, calabrian chilies, 
white wine, toasted breadcrumbs 

Jumbo Lump Crab Garganelli
cherry tomatoes, arugula pesto, ricotta salata 

Spicy Chicken “Parm”
roasted peppers, onions, long hots,
san marzano tomatoes, parmesan cheese

Pyramid Pasta
stuffed with ricotta, lobster & shrimp, asparagus,
tomatoes, parmesan, brown butter, pine nut 

Wild Mushroom Risotto
fava beans, arborio rice, parmesan cheese

Bolognese
beef, pork, veal, carrots, onions, san marzano tomatoes,
mafaldini pasta, ricotta cheese 

Market Fish 
chef’s daily selection paired with 
seasonal side & sauce 
 
 

Hot & Sweet Peppers 
 
Sautéed Broccoli Rabe 
garlic, calabrian chilies 

Baby Spinach & Potato Hash
pancetta, fingerling potatoes 

Escarole & Beans
olive oil, parmesan

mediterranean Olives
fresh herbs, olive oil 

Primi

Secondi

Sides

Four Course Tasting Menu

whole table must participate,
see server for details 

CASH ONLY
no cell phones please 

$5 plate charge on shared entrée
20%  gratuity will be included for parties of five or more

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses

Mercato Market Board 
fu l l  s e l ec t ion  of  our  cured  meats  

& art i san cheeses ,
p ick led  vegetables ,  marinated  o l ives

Olive Oil Tasting 
tomato  bruschet ta ,  gr i l l ed  baguet te ,

housemade  infused  o l ive  o i l s :
bas i l ,  roasted  gar l i c ,  ca labrian chi l i


