IL GRANAIO
DINNER

PRIMI PIATTI

House Salad Romaine, iceberg, radicchio, toasted almonds, gorgonzola, tomato, honey red wine Vinaigrette ..............ococooiieeieee i S12
Caesar Salad Romaine, homemade caesar dressing, NOMEMAAE CrOULONS ...........i.iiuiiuiiiit ittt Rt ettt S12
Caprese Heirloom tomatoes, BUITAta CHEESE, BV.0.0. .. .....o.ii ootttk et et 16
Homemade Meatballs Beef, veal, pork, roasted garlic pomodoro, whipped ricotta, herbed CroStini ............cc.ooioiiii it b $15
Polenta del Granaio Herbed corn polenta, grilled, mushrooms, Creamy GOrgONZOIA ..........c.ooiviie oot e S12
Mussels e Finocchio Prince Edward Island mussels, fennel, pancetta, garlic Whit€ WINe ..............ocooiiiiie i ettt $16
Fried Calamari Calamari, pepperoncini, red pepper @ioli, MANNAIA .............ccoi oo e e $17

Grilled Octopus  Marinated 0ctopus, IEMON CHIlT Ol ...........c.iiii oot h e 18
Basket of Arancini House specialty rice balls, savory shrimp, sweet peas, Saffron @0l .............ocoiioiiiii oot e e ST

Bruschetta Honey whipped ricotta, sage, cherry tomatoes, garlic balsamic, CrOSHINI ...............ooiiiiiio oo e et S14
Il Granaio Flatbread Garlic, mushroom, gorgonzola, pancetta, truffle Ol .............oioiiiii oo ekt $13

Margarita Flatbread Marinara, fresh MOzZzarella, DASil ............cooviiiiiiii oottt ab e S

Short Rib Eggrolls Beef short rib, mozzarella, caramelized onions, horse radiSh @U JUS .........c..ouiiiiiiiiiiieiiei ettt et S13

Filet Mignon Sliders Two Grana Padano cheese, MiCro greens, CrISPY ONIONS .........o.i.wiuitiiitietie ettt et e ebe sa et e $20
Crispy Pork Belly Pan caramelized pork belly, maple BOUrbON CrEAM ...........ooiiiiiiiiii oot et $15
Littleneck Clams Sauteed little necks, garlic, White€ WINE DIrOtN ...........c.ooiiiiiiii oot e n i .$16
Shrimp Cocktail Four jumbo shrimp, COCKEal SAUCE, IBIMON ...........iiiiiiiiie oot ettt . $16
Oysters Fresh half shell, Tabasco, MIGNONELLE, IEMON ..........iiiiiii oot et et e 18

SPECIALITA DELLA CASA

Zuppa di Pesce Clams, mussels, shrimp, salmon, white fish, white wine tomato SAUCE, lINGUINE ...........viiiiiii it bttt .$35
Risotto Primavera Grilled jumbo shrimp, artichoke, shaved brussels sprout risotto, arugula pesto, roasted garlic pPOMOdOro .....oc....ooveviciieeeieeei. $29
Veal Saltimbocca Veal medallions, prosciutto, mozzarella, potato cake, demi glaze redUCtioN ...........ccooioiiiio i et 832
Salmon Pizzaiola Pan-seared Atlantic salmon, Kalamata olives, capers, white wine, touch of tomato over linquine ...t S31
Basa Oreganata White, mild fish, lemon butter, jumbo crab meat, white wine cream, over INQUINE. ...........uuuuiiii et . $33
Chicken & Shrimp Coronado Chicken breast, shrimp, artichoke, spinach, white wine, cream, mozzarella, INQUINE wo.......o.ooviiiieieie e, S31
SEEAK  CHEFS CUL ..o e e SMP
SECONDI PIATTI

Sunday Supper Braised pork cheeks, ground sausage, homemade meatballs, red sauce, homemade Straw Pasta ...............ovceiereeveoeeeres s 526
Gnocchi Pomodoro Homemade potato ricotta dumplings, garlic, olive Oil, tomMato SAUCE ............cooiiiieieeeeeiee s e d et e S22
Paccheri della Casa Homemade short tube pasta, jumbo lump crab, baby shrimp, artichokes, wilted spinach, pink brandy cream .............cc............. . 528
Gnocchi con Guancia di Maiale Homemade potato dumplings, braised pork cheeks, mushrooms, sundried tomato, marsala-cream ..................... S26
Lobster & Crab Ravioli Lobster & crab ravioli, sundried tomato, sweet peas, truffle brandy Cream ............coocooiioiiioi et $30
Gamberi Fra Diavolo Jumbo shrimp, hot pepper, fresh tomato, white Wine, INQUINE ...............c.ooiiiiiio oo e et S30
Veal or Chicken Parmigiana Cutlet, marinara, Mozzarella, INQUINE .............ocoiiiiiiiiiiit ettt et $29/26
Sacchettoni Homemade spinach pasta stuffed with mascarpone, ricotta, and mushrooms in white Wine Cream .................c..oootovmeeeoeeeeeeeeeeee $25
Bucatini & Clams Littleneck clams, garlic, onion, oregano, white wine, homemade bucatini pasta, herbed bread crumbs ... 526
Sweet Sausage Ragout Ground Italian sausage, caramelized fennel, fresh herbs, homemade paccheri pasta, breadcrumbs ..o S24
Penne Vodka Cherry tomatoes, bacon, vodka Pink SAUCE, PENNE ... oo .S23
Eggplant Parmigiana Eggplant, marinara, MOZzarella, INQUINE ............oiiiiiiiiiit ettt ettt S22
CONTORNI

Broccoli Rabe Broccoli rabe, red pepper flakes, Garlic, OIVE Oil .............c.ooiiiiio oot . $9
Brussel Sprouts Brussel sprouts, pancetta, pine nuts, balSamIC rEAUCTION ............iiiiiiiiii oottt $1O
Grilled Polenta Crispy grilled herbed COrM POIBNTA ............cc.ii i, S7

Gatto di Patate Sicilian potato cake, Parmesan, fresh NEIDS ... oo e . S7



