CUCINA a/ PANTHEON

STARTER

SHRIMP POLENTA
GRILLED SHRIMP, POLENTA, BASIL PESTO $24

ALLEN’S MOTHER'’S CHIPS
ZUCCHINI AND CARROT LIGHTLY BATTERED,
HOMEMADE TZATZIKI SAUCE $18

HOMEMADE MEATBALLS
100% GRASS-FED BEEF, HOMEMADE
POMODORO SAUCE, PARMESAN CHEESE $22

ANTIPASTO
PROSCIUTTO, PORCHETTA, DRY SALAMI,
SHARP CHEDDAR, ARTICHOKES, PEPPERONCINIS,
GREEN OLIVES, RED PEPPERS $28

FRITTO MISTO
FRIED SHRIMP, CALAMARI, CARROTS, ZUCCHINI,
HOMEMADE MARINARA $22

MUSSELS
PET MUSSELS, GARLIC, HOT PEPPERS, MARINARA OR
GARLIC WHITE WINE SAUCE, ARTISAN CROSTINI $24

SHRIMP COCKTAIL
FRESH SHRIMP, HOMEMADE COCKTAIL SAUCE $3.50 EACH

OYSTERS
HARVESTED JUST 1.5 MILES FROM OUR RESTAURANT,
SERVED ON THE HALF SHELL, LEMON, HOUSE-MADE
MIGNONETTE, AND COCKTAIL SAUCE
*SUBJECT TO AVAILABILITY* $3.50 EACH

SALAD

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 §$19

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

PASTA

GLUTEN FREE PASTA AVAILABLE
COMPLIMENTARY BREAD SERVICE INCLUDED

ALLEN’S MUSSELS
PEI MUSSELS, LINGUINE, CHOICE OF
WHITE WINE GARLIC SAUCE OR
HOMEMADE POMODORO SAUCE $36

SPAGHETTI WITH MEATBALLS
HOMEMADE GRASS-FED MEATBALLS,
MARINARA, FRESH PARMESAN $29

TRUFFLE MAC AND CHEESE
PANKO-CRUSTED, PENNE PASTA,
CHEDDAR CHEESE, TRUFFLE OIL $26

RIGATONI VODKA
CRISPY PANCETTA, HOMEMADE VODKA SAUCE,
BASIL, BURRATA CHEESE $34

FREE-RANGE CHICKEN PARMESAN
PANKO-CRUSTED CHICKEN BREAST,
FRESH MOZZARELLA, SPAGHETTI,
MARINARA SAUCE $36

TAGLIOLINI BOLOGNESE
HOMEMADE USDA BEEF BOLOGNESE,
IMPORTED TAGLIOLINI,

AGED PECORINO ROMANO $39

FRUTTI DI MARE
SHRIMP, MUSSELS, LOBSTER, CALAMARI, LINGUINE,
HOMEMADE POMODORO SAUCE $52

PROTEIN ADD-ONS
FULL PORTION - FOR ANY DISH
SHRIMP $3 EACH - CRISPY, GRILLED, OR BLACKENED CHICKEN §8

SALMON §16 - SWORDFISH §$18 - STEAK $18


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

ENTREE

COMPLIMENTARY BREAD SERVICE INCLUDED
EGGPLANT PARMESAN
THINLY SLICED LAYERS OF DELICATE EGGPLANT, FRESH
MOZZARELLA, PARMESAN, BASIL, HOMEMADE MARINARA
SAUCE, WITH A SIDE OF PASTA $38

GRILLED SALMON
PARMESAN RISOTTO, FRESH ASPARAGUS $37

PRIME CUT 16 OZ RIBEYE
ALLEN BROTHERS USDA BEEF, ROASTED POTATOES,
GRILLED SEASONAL VEGETABLES $62

PRIME CUT 8 OZ FILET MIGNON
ALLEN BROTHERS USDA BEEF, YUKON GOLD POTATOES
AU GRATIN, ROASTED ASPARAGUS $54

SWORDFISH
FRESH SWORDFISH, WHITE WINE LEMON-GARLIC RICE,
ASPARAGUS, HOMEMADE MANGO SALSA $42

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

KIDS MENU
CHICKEN TENDERS
TWO HAND-BREADED CHICKEN TENDERS, FRENCH FRIES $12

PENNE PASTA
PENNE PASTA WITH BUTTER, PLAIN, OR RED SAUCE $l1
FOUR CHEESE SAUCE $13
ADD A MEATBALL $3

MAC & CHEESE
PENNE PASTA, CHEDDAR CHEESE $12

PIZZA

GLUTEN FREE PIZZA CRUST AVAILABLE $3 ADDITIONAL TOPPINGS AVAILABLE $3 EACH
PLAIN
FRESH MOZZARELLA CHEESE, HOMEMADE POMODORO SAUCE $20

PEPPERONI
PEPPERONI, POMODORO SAUCE, MOZZARELLA $23

MEATBALL
FRESH MOZZARELLA CHEESE, CHOPPED HOMEMADE USDA
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, BALSAMIC 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 LOCALLY,
HOT HONEY, OLIVE OIL, GARLIC, MOZZARELLA CHEESE $34

MYSTIC’S CREATE YOUR OWN PIZZA
THREE TOPPINGS, RED OR WHITE SAUCE $36

SIDE DISHES

ASPARAGUS $12 FRENCH FRIES $10
SEASONAL GRILLED ROASTED POTATOES $l11
VEGETABLES $13 PARMESAN TRUFFLE FRIES $14

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.



	al
	Cucina     Pantheon
	ALLEN’S MUSSELS PEI mussels, linguine, choice of  white wine garlic sauce or  homemade pomodoro sauce $36
	SPAGHETTI WITH MEATBALLS homemade grass-fed meatballs,  marinara, fresh parmesan $29
	TRUFFLE MAC AND CHEESE panko-crusted, penne pasta,  cheddar cheese, truffle oil $26
	RIGATONI VODKA crispy pancetta, homemade vodka sauce,  basil, burrata cheese $34
	FREE-RANGE CHICKEN PARMESAN PANKO-CRUSTED CHICKEN BREAST,  FRESH MOZZARELLA, SPAGHETTI,  MARINARA SAUCE $36
	TAGLIOLINI BOLOGNESE homemade USDA beef bolognese,  imported tagliolini,  aged pecorino romano $39
	FRUTTI DI MARE shrimp, mussels, lobster, calamari, linguine, homemade pomodoro sauce $52

	Starter
	Salad
	SHRIMP POLENTA   grilled shrimp, polenta, basil pesto $24
	ALLEN’S MOTHER’S CHIPS zucchini and carrot lightly battered,   homemade tzatziki sauce $18
	HOMEMADE MEATBALLS 100% grass-fed beef, homemade  pomodoro sauce, parmesan cheese $22
	ANTIPASTO prosciutto, porchetta, dry salami,  sharp cheddar, 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
	OYSTERS harvested just 1.5 miles from our restaurant,  served on the half shell, lemon, house-made mignonette, and cocktail sauce   *subject to availability* $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 $19
	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 FULL PORTION - FOR ANY DISH SHRIMP $3 EACH - CRISPY, GRILLED, OR BLACKENED CHICKEN $8   SALMON $16 - SWORDFISH $18 - STEAK $18
	Entrée complimentary bread service included

	EGGPLANT PARMESAN  thinly sliced layers of delicate eggplant, fresh mozzarella, parmesan, basil, homemade marinara sauce, with a side of pasta $38
	GRILLED SALMON parmesan risotto, fresh asparagus  $37
	PRIME CUT 16 OZ RIBEYE allen brothers USDA beef, roasted potatoes,  grilled seasonal vegetables $62
	PRIME CUT 8 OZ FILET MIGNON allen brothers USDA beef, yukon gold potatoes  au gratin, roasted asparagus $54
	SWORDFISH  fresh swordfish, white wine lemon-garlic rice,  asparagus, homemade mango salsa $42
	FISH & CHIPS LIGHTLY BATTERED COD, HOMEMADE COLESLAW, FRENCH FRIES $28

	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
	Pizza gluten free pizza crust available $3 additional toppings available $3 each

	PLAIN fresh mozzarella cheese, homemade pomodoro sauce $20
	PEPPERONI pepperoni, pomodoro sauce, mozzarella $23
	MEATBALL  fresh mozzarella cheese, chopped homemade USDA  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, balsamic 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 locally,  hot honey, olive oil, garlic, mozzarella cheese $34
	MYSTIC’S CREATE YOUR OWN PIZZA three toppings, red or white sauce $36

	Side Dishes
	Asparagus $12  Seasonal Grilled Vegetables $13
	French Fries $10 Roasted Potatoes $11 Parmesan Truffle Fries $14


