
*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness. Please inform your server if anyone in your party has a food allergy. 7% Massachusetts sales tax is added to all prices. 20% gratuity is applied to 

parties of six or more. All menu items are subject to change due to seasonality and availability. Prices are subject to change without notice.

FRITTO MISTO
Deep-fried calamari, shrimp, scallops, and zucchini, 
housemade marinara and asiago dressing

TERESA’S SIGNATURE MEATBALLS 
Brick oven-baked meatballs topped with mozzarella 
cheese, whipped ricotta and basil pesto

TERESA’S FAMOUS ARANCINI
Rice ball stuffed with provolone and ground beef,  
topped with tomato sauce

WHIPPED RICOTTA
local honey, pistachios, fresh herbs, grilled ciabatta

STUFFED MUSHROOMS
Homemade sausage and pecorino stuffing  
truffled bread crumbs

BURRATA AND PROSCIUTTO
Prosciutto di Parma, vine-ripened tomatoes, arugula, 
homemade crostini, extra virgin olive oil, balsamic glaze

CAPRESE MELON  
& PROSCIUTTO SALAD
extra virgin olive oil, balsamic glaze,  
fresh mozzarella, basil

PRIME RIB
Choice of 16 or 24 ounces, served with mixed  
seasonal vegetables and mashed potatoes

HONEY HAM
Boars head sweet sliced ham topped with  
brown sugar glaze served with veggie and potatoes

ROAST RACK OF LAMB
Center-cut rack lamb, dijon herb crust, mint jus,  
mixed seasonal vegetables, and mashed potatoes

HADDOCK PICATTA FUSILLI
Fresh baked haddock topped with artichokes,  
capers, and mushrooms in lemon white wine sauce

SURF AND TURF
8 oz prime sirloin paired with 2 baked stuffed shrimp, 
served with mashed potatoes and seasonal vegetables

TERESA’S TRIO
Two large stuffed shells, two homemade meatballs,  
one chicken parmesan cutlet, tomato sauce,  
and mozzarella cheese

CHICKEN BROCCOLI FUSILLI 
Choice of white wine butter sauce or alfredo sauce

BOLOGNESE
Classic bolognese sauce with a blend of pork,  
beef, and veal atop homemade fusilli pasta

SHRIMP SCAMPI
Sautéed shrimp, plum tomatoes, and fresh garlic tossed in 
a lemon white wine sauce over homemade fusilli pasta

LOBSTER RAVIOLI
Sherry tomato cream sauce,  
cherry tomatoes, sautéed spinach

ASPARAGUS & HERB RICOTTA AGNOLOTTI
Spring Peas, crispy prosciutto, lemon butter cream sauce

HAPPY EASTER!HAPPY EASTER!
GLUTEN FREE AND CHILDREN'S OPTIONS ARE AVAILABLE UPON REQUEST

APPETIZERSAPPETIZERS

EASTER SPECIALSEASTER SPECIALS

CHEF’S SPECIALSCHEF’S SPECIALS


