
CALAMARI    19
Lightly breaded and fried calamari, thinly sliced zucchini, 
hot cherry peppers served with marinara

TERESA’S SIGNATURE MEATBALLS   18
Brick oven-baked meatballs topped with 
whipped ricotta and basil pesto

TERESA’S FAMOUS ARANCINI    16
Stuffed with provolone and ground beef

TUFFI BRUSCHETTA    16
Trio of bruschetta toppings, eggplant caponata, truffle honey
whipped ricotta, marinated tomatoes and toasted ciabatta

CRAB CAKE    18
House-made lump crabcake served with lemon 
pesto aioli and marinated vine-ripened tomatoes

RIBEYE 16 OZ*   46
Grilled, mashed potatoes and mixed seasonal vegetables

CIOPPINO    48
Lobster, scallops, calamari, shrimp, mussels, 
clams, lobster tomato brodo and toasted ciabatta

PAN-ROASTED SALMON    39
Served over creamy lobster lemon basil parmesan 
risotto topped with oreganata breadcrumbs

BURRATA AND PROSCIUTTO    22
Prosciutto di Parma, pepperonata, arugula, 
extra virgin olive oil, balsamic glaze

GRANDE ANTIPASTO ITALIANO   31
Serves 4-6 
Chef’s selection of imported meats and cheeses 
and marinated vegetables

CAESAR SALAD    14
Hearts of romaine, house-made caesar, topped with 
our garlic parmesan crunch toasted panko breadcrumbs

APPLE GORGONZOLA SALAD    16
Mixed greens, granny smith apples, gorgonzola, tomatoes, 
red onions, peanuts, house-made balsamic vinaigrette

SHELLFISH SAMPLER   25
(3) Shrimp cocktail, oysters and littlenecks, 
served with traditional accompaniments

HADDOCK PICCATA FUSILLI    34
Fresh baked haddock topped with artichokes, 
capers and mushrooms in lemon white wine sauce

SURF AND TURF   44 
8 oz prime sirloin paired with 2 baked stuffed shrimp, 
served with seasonal vegetables and mashed potatoes

DOUBLE PORK CHOPS   39
Vinegar peppers, roasted baby potatoes, 
balsamic vinegar reduction

Happy MoTHER’S dAY!
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SHRIMP SCAMPI    34
Sautéed shrimp, plum tomatoes and fresh garlic tossed 
in a lemon white wine sauce over homemade fusilli pasta

LOBSTER RAVIOLI    36
Tossed in spicy vodka sauce

SHORT RIB PAPPARDELLE   32
Slow braised pulled short rib, spinach, wild mushroom 
marsala wine sauce and a touch of cream

CHICKEN OR EGGPLANT PARMESAN    30
Served in Teresa’s marinara sauce over fresh fusilli pasta

CHICKEN BROCCOLI FUSILLI    29
Choice of white wine butter sauce or alfredo sauce

BOLOGNESE    32
Classic bolognese sauce with a blend of pork, 
beef and veal atop homemade fusilli pasta

CHEF’S SPECIALS

GLUTEN FREE AND CHILDREN'S OPTIONS AVAILABLE UPON REQUEST
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