
Starter Salad
SHRIMP POLENTA 

 grilled shrimp, polenta, basil pesto $24

HOMEMADE MEATBALLS
100% grass-fed beef, homemade pomodoro

sauce, parmesan cheese $22

ANTIPASTO
24-month San Daniele prosciutto,
porchetta, dry salami, Parmigiano,

Pecorino Romano, artichokes,
pepperoncinis, green olives, red peppers $28

FRITTO MISTO 
fried shrimp, calamari, carrots, zucchini,

homemade marinara $22

MUSSELS 
pei mussels, garlic, hot peppers, 

marinara or garlic white wine sauce,
artisan crostini $24

SHRIMP COCKTAIL
Fresh shrimp, Homemade 

Cocktail Sauce $3.50 / Each

ORGANIC TOMATO SALAD
fresh organic tomatoes, french cheese,

kalamata olives, peppers, red onions,
cucumbers, extra virgin olive oil $16

CAESAR  
romaine lettuce, shaved parmesan,

croutons, homemade caesar dressing $14

BURRATA 
imported burrata, pistachio pesto, cherry

tomatoes, basil, homemade crostini $16

CAPRESE SALAD 
fresh mozzarella cheese, organic
tomatoes, basil, balsamic glaze $18 

MIXED GREEN SALAD
mixed greens, tomatoes, cucumbers,

balsamic vinaigrette $14

SUMMER SALAD
Mixed Greens, Fresh Strawberries, 

Red Onions, Goat Cheese, 
Balsamic Vinaigrette $18

Cucina     Pantheonal

PLAIN
fresh mozzarella cheese, homemade pomodoro sauce $20

PEPPERONI
pepperoni, pomodoro sauce, mozzarella $23 

MEATBALL 
fresh mozzarella cheese, chopped homemade meatballs, 

homemade pomodoro sauce $32

MARGHERITA
fresh sliced mozzarella, homemade pomodoro sauce, fresh basil $23

FOUR CHEESE
mozzarella, brie, gorgonzola, parmigiano $28

PROSCIUTTO ARUGULA
24 month aged prosciutto, arugula, blasamic glaze, garlic, olive oil $28

NAPOLI
pomodoro sauce, anchovies, kalamata olives, oregano, garlic, olive oil $30

WESTERLY PACKING SOPPRESSATA
Calabrian Soppressata, a dried cured Italian salami made local, Hot Honey, 

Olive Oil, Garlic, Mozzarella Cheese $34

MYSTIC’S CREATE YOUR OWN PIZZA
Three toppings, red or white sauce $30

Pizza
GLUTEN FREE PIZZA CRUST AVAILABLE - ADDITIONAL TOPPINGS AVAILABLE $3 EACH

PROTEIN ADD-ONS
FOR ANY DISH

CRISPY, GRILLED, OR BLACKENED CHICKEN $8 - SHRIMP $3 EACH - BACON $2 
SALMON $12 - SWORDFISH -12

https://www.google.com/search?q=pepperoncini&sca_esv=55e9f3c856495c1e&sxsrf=ANbL-n4LmbsSX3qINPutdSQUz102A-10Jw%3A1776272973011&source=hp&ei=TMbfabjxO52nptQPtJvoyQQ&iflsig=AFdpzrgAAAAAad_UXWYg9HhMoYTvAX9lXpjSxp2bPljA&ved=2ahUKEwji9fTBrPCTAxVGMlkFHZ_SKkcQgK4QegQIARAC&uact=5&oq=What+is+the+name+of+the+yellow+italian+pepper&gs_lp=&sclient=gws-wiz&mstk=AUtExfCap5ToX27cZn7d6dsmpSOrYwFepb8EqC7CMPBnSwTNWECaxkpjO0BYLiNoRDWUA1HNkvRAebsHNSEXshwcSuCFc-dTZUNsvkXsldlbfF_esmjyB4NCbiPKt4uw6csY8W0yvxpGXYgid8VJwl0jRQkLECI2wfOpf2Z-A4qIYXVaS-SnxVxqxN_lZZjjol0M6hgsB6zppbCHxqH74pp7b09vhA&csui=3


EGGPLANT PARMESAN 
thinly sliced layers of delicate eggplant, fresh mozzarella, parmesan, basil,

homemade marinara sauce, with a side of pasta with marinara sauce $38

GRILLED SALMON
fresh asparagus parmesan cheese risotto $37

PRIME CUT 16 oz RIBEYE
allen brothers usda beef, roasted potatoes, grilled seasonal vegetables $59

PRIME CUT 8 oz FILET MIGNON
allen brothers usda beef, yukon gold potatoes au gratin, roasted asparagus $52

SWORDFISH
 fresh swordfish, white wine lemon garlic rice, asparagus, homemade mango salsa $42

FISH & CHIPS
LIGHTLY BATTERED COD, HOMEMADE COLESLAW, FRENCH FRIES $28

Side Dish
COLESLAW $8

ASPARAGUS $10 

FRENCH FRIES $10

ROASTED POTATOES $9

ZUCCHINI & CARROT CHIPS $10

PARMESAN TRUFFLE FRIES $14

SEASONAL GRILLED VEGETABLES $12

eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of foodborne illness.
 if you have a food allergy, please notify the servers before they take your order.

entrée
Complementary Bread Service Included

Kids Menu
CHICKEN TENDERS 

Two hand-breaded chicken

tenders, French fries $12

 PENNE PASTA 
Penne pasta with butter, plain,

or red sauce $11 

four cheese sauce $13

Add a Meatball $3

Mac & Cheese
Penne pasta, Cheddar Cheese $12

ALLEN’S MUSSELS
PEI Mussels, linguine, Choice of White Wine Garlic sauce or 

homemade pomodoro sauce $32

SPAGHETTI WITH MEATBALLS
homemade grass-fed meatballs, marinara, fresh parmesan $29

TRUFFLE MAC AND CHEESE
Panko crusted, Penne Pasta, Cheddar Cheese, Truffle Oil $22

RIGATONI VODKA
crispy pancetta, homemade vodka sauce, basil, burrata cheese $36

FREE-RANGE CHICKEN PARMESAN
panko-crusted chicken breast, fresh mozzarella, spaghetti, marinara sauce $34

Pasta
Gluten Free Pasta Available - Complementary Bread Service Included


	al
	Cucina     Pantheon
	Starter
	Salad
	SHRIMP POLENTA   grilled shrimp, polenta, basil pesto $24
	HOMEMADE MEATBALLS 100% grass-fed beef, homemade pomodoro sauce, parmesan cheese $22
	ANTIPASTO 24-month San Daniele prosciutto, porchetta, dry salami, Parmigiano, Pecorino Romano, artichokes, pepperoncinis, green olives, red peppers $28
	FRITTO MISTO  fried shrimp, calamari, carrots, zucchini, homemade marinara $22
	MUSSELS  pei mussels, garlic, hot peppers,  marinara or garlic white wine sauce,  artisan crostini $24
	SHRIMP COCKTAIL Fresh shrimp, Homemade  Cocktail Sauce $3.50 / Each
	ORGANIC TOMATO SALAD fresh organic tomatoes, french cheese, kalamata olives, peppers, red onions, cucumbers, extra virgin olive oil $16
	CAESAR   romaine lettuce, shaved parmesan, croutons, homemade caesar dressing $14
	BURRATA  imported burrata, pistachio pesto, cherry tomatoes, basil, homemade crostini $16
	CAPRESE SALAD  fresh mozzarella cheese, organic tomatoes, basil, balsamic glaze $18
	MIXED GREEN SALAD mixed greens, tomatoes, cucumbers, balsamic vinaigrette $14
	SUMMER SALAD Mixed Greens, Fresh Strawberries,  Red Onions, Goat Cheese,  Balsamic Vinaigrette $18
	PROTEIN ADD-ONS FOR ANY DISH CRISPY, GRILLED, OR BLACKENED CHICKEN $8 - SHRIMP $3 EACH - BACON $2  SALMON $12 - SWORDFISH -12
	PLAIN fresh mozzarella cheese, homemade pomodoro sauce $20
	PEPPERONI pepperoni, pomodoro sauce, mozzarella $23
	MEATBALL  fresh mozzarella cheese, chopped homemade meatballs,  homemade pomodoro sauce $32
	MARGHERITA fresh sliced mozzarella, homemade pomodoro sauce, fresh basil $23
	FOUR CHEESE mozzarella, brie, gorgonzola, parmigiano $28
	PROSCIUTTO ARUGULA 24 month aged prosciutto, arugula, blasamic glaze, garlic, olive oil $28
	NAPOLI pomodoro sauce, anchovies, kalamata olives, oregano, garlic, olive oil $30
	WESTERLY PACKING SOPPRESSATA Calabrian Soppressata, a dried cured Italian salami made local, Hot Honey,  Olive Oil, Garlic, Mozzarella Cheese $34
	MYSTIC’S CREATE YOUR OWN PIZZA Three toppings, red or white sauce $30

	Pasta Gluten Free Pasta Available - Complementary Bread Service Included
	entrée Complementary Bread Service Included

	EGGPLANT PARMESAN  thinly sliced layers of delicate eggplant, fresh mozzarella, parmesan, basil, homemade marinara sauce, with a side of pasta with marinara sauce $38
	GRILLED SALMON fresh asparagus parmesan cheese risotto $37
	PRIME CUT 16 oz RIBEYE allen brothers usda beef, roasted potatoes, grilled seasonal vegetables $59
	PRIME CUT 8 oz FILET MIGNON allen brothers usda beef, yukon gold potatoes au gratin, roasted asparagus $52
	SWORDFISH  fresh swordfish, white wine lemon garlic rice, asparagus, homemade mango salsa $42
	FISH & CHIPS LIGHTLY BATTERED COD, HOMEMADE COLESLAW, FRENCH FRIES $28

	Side Dish
	COLESLAW $8 ASPARAGUS $10  FRENCH FRIES $10 ROASTED POTATOES $9 ZUCCHINI & CARROT CHIPS $10 PARMESAN TRUFFLE FRIES $14 SEASONAL GRILLED VEGETABLES $12

	Kids Menu
	CHICKEN TENDERS  Two hand-breaded chicken tenders, French fries $12
	PENNE PASTA  Penne pasta with butter, plain, or red sauce $11  four cheese sauce $13 Add a Meatball $3
	Mac & Cheese Penne pasta, Cheddar Cheese $12


