TISHA'S

APPETIZERS

Butternut Squash Soup
pumpkin seeds
15

Lobster Bisque

hint of sherry
18

Harvest Salad
Baby greens, roasted beets, butternut squash,
pecans, dried cranberries, goat cheese and

balsamic vinaigrette
17

Roasted Beets
roasted beets, whipped ricotta, pecans and honey

Stuffed Pumpkin Gnocchi
Brown butter, sage, grated pecorino Romano and
candied pecans
17

Polenta
creamy polenta, Italian sausage, marinara and

shaved asiago
16

Scallop Risotto
Pan seared local scallops, sauté with shiitake

mushrooms and spinach
22

Crabcake
Jumbo lump crabcake broiled and served with a

cider dijon cream sauce
24

Arancini
Risotto rice balls stuffed with mozzarella cheese
breaded and fried side marinara sauce
17

Curried shrimp
Jumbo shrimp sauteed in a
red Thai curry cream sauce with baby peas

set on risotto
19

Cajun Fried Oysters
Spicy hand breaded fresh oysters drizzled with
pepper mayo

ENTREES

Filet au Poivre
Pepper crusted and grilled red mashed potatoes,
fresh asparagus, blue cheese butter, Demi glace
and crispy onion strings

Pork Chop
14 oz pork chop topped with sauteed apples,
onions and Gorgonzola cheese served over
mashed potatoes
45

Short Rib Bolognese
Pork short rib slow cooked in a tomato based
sauce and tossed with homemade papperdelle
pasta and shaved Asiago
45

Chicken Milanese
Lightly breaded chicken cutlet dressed with
arugula, olive oil, lemon and shaved Asiago
finished with balsamic glaze
31

Seafood Risotto
Jumbo shrimp, local sea scallops, little neck
clams, assorted mushrooms, toasted pignoli nuts
and baby spinach sautéed in a sherry cream sauce
44

Salmon
Wild caught salmon, roasted butternut squash
topped with a sage cream sauce served over
risotto sprinkled with pumpkin seeds

Sausage and Broccoli Rabe
Sweet Italian sausage Broccoli Rabe and
Cannellini beans saute in olive oil and garlic
tossed with rigatoni and shaved Asiago cheese.
31

Classic Puttanesca
Linguini tossed in a spicy red sauce with garlic,
anchovies, capers, Kalamata olives and crushed
red pepper
28




