
ARANCINI .......................................................................................................10 

marinara dipping sauce 

CALAMARI FRITTI...........................................................................................12
banana peppers, pesto tartar sauce

BAKED MEATBALLS........................................................................................10
house-made beef and pork meatballs, marinara, provolone, parmigiano

GARLIC BREAD..................................................................................................8 
house-baked bread, fresh garlic, parmigiano, mozzarella, oregano 

CHICKEN CROCCANTE.......................................................................................9
all natural chicken tenders, fried, with your choice of signature 
herb butter sauce or buffalo sauce

SCALLOPS LIMONCELLO*................................................................................14
pan seared, limoncello cream sauce 

CAPRESE........................................................................................................11
vine ripened tomatoes, fresh mozzarella, basil, evoo

-   S M A L L  P L A T E S   -

ROMANA............................................................................................................7
romaine hearts, house made croutons, shaved parmigiano 

SIGNATURE.......................................................................................................9
mixed greens, gorgonzola, apples, signature dressing 

SALMON*.......................................................................................................16

grilled asparagus, red onion, signature dressing

STEAK & BLEU*..............................................................................................17
marinated steak tips, romaine, arugula, red onion, tomato, bleu cheese 
 

-   S A L A D   -

LOCAL  HADDOCK.............................................................................................15
choice of Piccata, Florentine, or Livornese

MARSALA ................................................................................................11/14
all natural chicken or veal, pancetta mushroom Marsala sauce, chef ’s potato, vegetable

PICCATA...................................................................................................11/14
all natural chicken or veal, lemon caper sauce, chef ’s potato, vegetable

THE PARMS........................................................................................11/12/14
choice of eggplant, chicken or veal parmesan, imported pasta,
 marinara sauce, mozzarella

STEAK TIPS* ..................................................................................................16 
½ pound of marinated steak tips, hand cut fries, coleslaw

SALVATORE’S BURGER*..................................................................................13
½ pound angus burger, Vermont cheddar, shredded lettuce, vine ripened tomato, red 
onion, fries, cole slaw

-  P A S T A   -

-  E N T R É e s   -

BURGER ADD ONS whole grain mustard aioli • Sriracha mayo 
                       bacon  2 • fried egg  1

CHICKEN BROCCOLI ALFREDO..........................................................................12 

LINGUINE & MEATBALLS...................................................................................10 
house-made beef and pork meatballs, linguine, marinara, parmigiano 

GNOCCHI & SAUSAGE ......................................................................................11 
potato gnocchi, sweet onions, marinara, goat cheese 

PAPPARDELLE BOLOGNESE..............................................................................12 
traditionally made with veal, beef, pork, tomato, cream, parmigiano 

LOBSTER & SHRIMP RAVIOLI ...........................................................................18 
vodka cream sauce, arugula, tomato 

BUTTERNUT SQUASH RAVIOLI..........................................................................12 
increase your risk of food borne illness. Before placing your order, please inform your 
server if a person in your party has a food allergy.  

18% Gratuity will be added to parties of 6 or more.

G L U T E N  F R E E  M E N U  AVA I L A B L E  U P O N  R E Q U E S T

Smothered  pork  chop   |   28
shallot gravy, wild rice pilaf, chef’s vegetable

Lobster  Flatbread   |  24
native lobster meat, alfredo, grilled scallion, sherry reduction 

Broccoli   soup   |   8
cheddar cheese

Pan   Roasted   Rainbow  Trout    |    22
orzo, almonds, heirloom grape tomato

Charcuterie and  Cheese Board   |   16

Grilled  New York Sirloin    |   36
truffled bread pudding, baby patty pan squash, mushroom demi

Linguini and Clams    |   20
garlic, oil, chili flake  

Daryl’s  Chicago  Style  Italian  Beef Sandwich   |  12
shaved roast beef, housemade spicy giardinera, provolone, au jus, ciabatta

Ribs and Chicken    |   14
slow cooked baby back ribs, wings, buffalo, sweet chili, or bbq  

 

chef  s
playground
Our talented chef ’s proudly present their seasonal creations.

P R E P A R E D
F O R   YO U   BY

Execut ive Chef: 

Locat ion: 

THE PARM SANDWICHES..................................................................................10
choice of chicken, eggplant or meatball sandwich, marinara, mozzarella, ciabatta 

TURKEY CLUB WRAP.......................................................................................10
cheddar, bacon, lettuce, tomato, mayonnaise  

HONEY MUSTARD WRAP..................................................................................11
grilled chicken, bacon, cheddar cheese, lettuce, tomato, 
red onion, honey mustard dressing

SICILIAN  CIABATTA .......................................................................................12
prosciutto di parma, fresh mozzarella, beefsteak tomato, arugula, basil pesto

GREEK  STEAK  WRAP .....................................................................................14
marinated steak tips, feta, tomato, black olive, lettuce, red onion, greek dressing

CHICKEN  CUTLET  CIABATTA...........................................................................11
lemon aioli, arugula, parmigiano, tomato

-   s a n d w i c h e s   -



PROSECCO, MARTINI & ROSSI, ITALY, 187ml  9  

CATTARATO, SALVATORE’S WHITE BLEND, SICILY  8 

PINOT GRIGIO, MORASSUTI ITALY   7 

PINOT GRIGIO, RUFFINO LUMINA, ITALY   9 

SAUVIGNON BLANC, GUENOC, CA  8 

SAUVIGNON BLANC, NOBILO ICON, NZ  10 

MOSCATO, SENSI, SICILY   7 

RIESLING, BLUFELD, GERMANY   8 

CHARDONNAY, REX GOLIATH, CA  7 

CHARDONNAY, CLOS DU BOIS, CA  9 

CHARDONNAY, SIMI, SONOMA, CA  12 

ROSE, CARPiNETO DOGAJOLO ROSE, ITALY  10 

WHITE ZINFANDEL, WOODBRIDGE, CA   7 

WHITES
  8 

MONTEPULCIANO D ABRUZZO, SENSI, ABRUZZO  8 

PINOT NOIR, MARK WEST, CA  8 

PINOT NOIR, HOOK & LADDER
RUSSIAN RIVER, CA

  12

MERLOT, REX GOLIATH, CA   7 

MERLOT, WILD HORSE, PASO ROBLES, CA   10 

 CHIANTI, SENSI, DOCG, TUSCANY
  

7 

SUPER TUSCAN, ALTESINO, TUSCANY 12

CHIANTI CLASSICO, QUERCETO, TUSCANY  11 

SANGIOVESE, DI MAJO MOLISE, ITALY  8

RED BLEND, FRESCOBALDI REMOLE, TUSCANY   8 

MALBEC, KAIKEN RESERVE, ARGENTINA   8 

CABERNET SAUVIGNON, FETZER CRIMSON, CA   8

CABERNET SAUVIGNON, CONCANNON FOUNDER’S RESERVE  10 
PASO ROBLES, CA

CABERNET SAUVIGNON, ST FRANCIS, SONOMA, CA
  

12

REDS BY THE GLASS

PROSECCO, MARTINI & ROSSI, ITALY    36 

CATTARATO, SALVATORE’S WHITE BLEND, SICILY 25 

BRUT SPARKLING, DOMAINE CARNEROS, SONOMA, CA   47

PINOT GRIGIO, MORASSUTI, ITALY    20 

PINTO GRIGIO, RUFFINO LUMINA, ITALY   26

PINOT GRIGIO, PIGHIN, ITALY   35 

SAUVIGNON BLANC, GUENOC, CA   23

SAUVIGNON BLANC, NOBILO ICON, NZ   32 

MOSCATO,    20

RIESLING, BLUFELD, GERMANY    23

RIESLING, CLEAN SLATE, GERMANY    29

CHARDONNAY, REX GOLIATH, CA   20 

CHARDONNAY, CLOS DU BOIS, CA   25

CHARDONNAY, SIMI, SONOMA, CA    29

CHARDONNAY, HOOK & LADDER, CA    38 

CHARDONNAY, SONOMA CUTRER, SONOMA, CA   44 

ROSE, CARPINETO DOGAJOLO ROSE, ITALY   29

WHITE ZINFANDEL, WOODBRIDGE, CA    19 

WHITES BY THE BOTTLE

  

MONTEPULCIANO D ABRUZZO, SENSI, ABRUZZO  

 25

PINOT NOIR, MARK WEST, CA  

 26 

PINOT NOIR, HOOK & LADDER   

26

RUSSIAN RIVER, CA

PINOT NOIR, ACROBAT BY KING ESTATES, OR  

39

MERLOT, REX GOLIATH, CA   

44

MERLOT, WILD HORSE, PASO ROBLES, CA   

20

   

 32

CHIANTI CLASSICO, QUERCETO, TUSCANY

CHIANTI RESERVA, DOCG, DELCAMPO SENSI, TUSCANY

  

23

  

 34

SANGIOVESE DI MAJO MOLISE, ITALY

43

23

REDS BY THE BOTTLE

RED BLEND, FRESCOBALDI REMOLE, TUSCANY    24

MALBEC, KAIKEN RESERVE, ARGENTINA    26

CABERNET SAUVIGNON, FETZER CRIMSON, CA    21

CABERNET SAUVIGNON, CONCANNON RESERVE   32
PASO ROBLES, CA

CABERNET SAUVIGNON, ST FRANCIS, SONOMA, CA   39 

CABERNET SAUVIGNON, FRANCISCAN ESTATES, NAPA    57

CABERNET SAUVIGNON, HOOK & LADDER    49
RUSSIAN RIVER, CA

ZINFANDEL, RAVENSWOOD ‘TELEDESCHI VINEYARDS’   34
DRY CREEK, CA 

VALPOLICELLA, ZENATO, VENETO, ITALY   38

BABY AMARONE, ZENATO RIPASSA, VENETO, ITALY   49 

36

SUPER TUSCAN, SENSI, BOLGHERI DOC

  

 49

BARBARESCO, BALBI SOPRANI, PIEDMONT    57

BARBERA D ASTI, BALBI SOPRANI, PIEDMONT   39

BY THE GLASS

SUPER TUSCAN, ALTESINO, TUSCANY

SENSI, SICILY

 CHIANTI, SENSI, DOCG, TUSCANY

NERO D’AVOLA, HARIS, SICILY

NERO D’AVOLA, HARIS, SICILY


