
Wharf
Restaurant Week Summer 2022

Dinner3 Course - Choice of 
Antipasti

Paste or Secondi

Dolci 

$40

4 Course - Choice of 

Antipasti 

Paste 

Secondi

Dolci

$50

	 																																															Antipasti

Arancini
Carnaroli Risotto. English Peas. Veal. Provolone.

Prosciutto e Melone
Prosciutto di Parma. Tuscan Cantaloupe. Wild 

Arugula. Saba

Summer Tomato Panzanella
 Panzanella- Heirloom Tomatoes. Fior di Latte. 

Cucumber. Focaccia Crouton. 
Oregano Vinaigrette

Masseria Calamari
Calamari. Radicchio. Cherry Bomb Pepper. 

Saffron Aioli

Fusilli alla Sugo
Fusilli. Lamb Sugo. Taggiasca Olive. Sofrito

Paccheri alla Gricia
Paccheri. Pecorino. Black Pepper. Pancetta

 Summer Corn Ravioli
Sweet Corn Stuffed Ravioli. Zucchini. Summer 

Squash. Black Truffle Butter

Casarecce Nero
Squid ink Cassarece. Mussels. Cherry Tomato. 

Red Chili. Lobster Vodka Sauce

	 																																																Paste

Salmerino
 Arctic Char. Caper Gremolata. Baby Zucchini. 

Castelvetrano Olive

Saltimbocca di Pollo
Pan Roasted Amish Chicken Breast. Sage. Pro-

sciutto. Baby Artichokes

	 																																														Secondi

Maiale Arrosto
Slow Roasted Pork Shoulder, Grilled Peaches, 

Calabrian Chili Aioli

Cannolo
Classic Cannoli. Ricotta. Dark Chocolate.

 Sicilian Pistachio.

Tiramisu
Coffee Soaked Sponge Cake. 
Marsala Marscarpone. Cocoa.

Summer Cheesecake
Sour Cream Italian Cheesecake. Oat Almond Cookie. 

Peach Apricot Compote. Lemon Balm Gel.

	 																																																	Dolci

A 20% service charge will be added to all checks to support higher wages and our employee benefits program 
for our hardworking team members. You are welcome to leave an additional gratuity at your discretion.

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

We invite you to celebrate the culture of gastronomy, to...... MANGIA. BEVI. COMPRA.

Grigliata Verdure
Confit Trumpet Mushroom, Lipstick Peppers, 

Fennel, Agliata



Vini
Bollicine
Bubbles

Vini Bianchi
White Wines

Vini Rossi
Red Wines

GLERA, BISOL ‘Jeio’ Prosecco NV, 
Veneto, MV                                           13

PINOT NOIR, P. PIUZE ‘Val de Mer’ 
Brut Nature Rose, Tonnerre, MV         19

CHARDONNAY, ROLAND CHAMPION 
‘Blanc de Blancs’ Chouilly Grand Cru, 
Champagne, MV                                   28
  
CHARDONNAY/PINOT NOIR, DOM 
PERIGNON Brut, 
Champagne, 2012                                 70

MOSCATO, 
ELIO PERRONE ‘Sourgal’ d’Asti,  
Piedmont, 2021                                    13

Rosato
Rose Wine

SANGIOVESE, ISTINE, 
Tuscany, 2021                                      14       

PINOT GRIGIO, VIA ALPINI, 
Friuli, 2020                                            14

CORTESE, PICOLLO,                                            
Gavi di Gavi Rovereto, Piedmont                                   
2020                                                      14

FALANGHINA, VICUS,
Irpina, 2020                                           14                                                
                                                                                 
GARGANEGA, MONTE DEL FRA,   
Bianco di Custoza, Veneto, 2020                                                                                                                                             
                                                                13        

VERMENTINO, TERENZUOLA
'Vigne Basse' Colli di Luni
 Liguria, 2021                                        15

GRECHETTO
Plani Arche, Umbria, 2020                   14

NERELLO MASCALESE,  
Alice Bonaccorsi, ‘Diecideclitri’ 
Etna, Sicily, 2019                                  19

DOLCETTO, PECCHENINO
 ‘Siri d’Jermu’ di Dogliani, 
Piedmont, 2018                                    16

NERO D’AVOLA, GULFI 
‘Rossojbleo’, Sicily, 2019                            17

SCHIAVA, KELLEREI,                                    
Colterenzio   ‘Kalterersee’ Sud-tirol    13

AGLIANICO, CANTINA SAN PAOLO,  
Iripinia, 2019                                         14

NEBBIOLO, GIACOMO GRIMALDI 
Barolo, Piedmont,  2013                      25

SANGIOVESE, BOSCARELLI 
‘Prugnolo' Rosso di Montepulciano, 
Tuscany, 2019                                       16

Cocktails
Alpino Southside         16
Vodka. Amaro Alpe. Lime. Mint.

Velvet Buck                       18
Blackwell Fine Jamaican Rum. John D. 
Taylor Falernum. Lime. Ginger Beer. 

Sonnellino                                              16       
Libelula Tequila. Aperol. Grapefruit. 
Lime. Habenero. Chili Salt.

Bluegrass                                                17
Sazerac Rye. Benedictine. Lemon. 
Grenadine.

Smoke Bomb                                        20
Lothaire Single Malt. Flor del                 
Desierto Sotol. Roger Groult 3yr          
Calvados. Laphroig 10yr. Honey.          
Orange Bitters. 

Attaccabrighe                                       18
Cucumber Gin. Zucca Rabarbaro. 
Strawberry Syrup. Lemon. Soda.

Birra
Dolomiti                                                   9
Pilsner | Biella, Italy

                                      

RaR Groove City                                   10
Wheat | Cambridge, MD

McChouffe                                            12
Belgian Brown Ale 
Achouffe, Belgium     

Cigar City Jai Alai                                  11
IPA | Tampa Bay, Florida

Cafe
Double Espresso     4          Americano    5          Cappuccino    5          Latte    5          French Press    6         

 Tea   6
Dragonwell (Green). Earl Grey (Black). Formosa (Oolong). World Peace (Tisane). Quiet Evening (Tisane).

Restaurant	Week	Vini	Bottle	Specials	$50	
Vini Rosato 
2020 DOMAINE FAILLENC, SAINTE MARIE, ‘ROSE DES GLACIERES’, CORBIERES, FRANCE

Vini Bianchi
2020 VERDICCHIO DI CASTELLI DI JESI, BUCCI, MARCHE, ITALY

2020 VERMENTINO, TENUTA DETTORI, ‘RENOSU’, SARDINIA

Vini	Rossi
2019 BARBERA/DOLCETTO, BOCCHINO, ‘INSIEME’, PIEDMONT, ITALY

2020 GAMAY, TERRES BLONDES, TOURAINE, FRANCE

2019 SANGIOVESE, TENUTA CASALI, ‘PALAZZINA’, EMILIA-ROMAGNA, ITALY

2019 SANGIOVESE GROSSO, ELIA PALAZZESI, ROSSO DI MONTALCINO, ITALY

                                                


