NEW ENGLAND CLAM CHOWDER (gluten free) cup $6 bowl $7

CHEF’S SWEET AND SALTY WINGS (8) $12
MUSSELS $12
white wine, butter, garlic, lemon, tomato,
TUNA POKE $14
raw tuna, mango, cilantro, red pepper, sesame, lime, wasabi drizzle
DUCK LEG CONFIT $18
wilted field greens, blackberries, Great Hill Bleu Cheese, mustard vinaigrette
CHEESE AND CHARCUTERIE BOARD $18
chef’s selection of 3 cheese and charcuterie, accompaniments

Add to any salad: grilled chicken 7, grilled shrimp, steak, or salmon 10

HOUSE - Small $4 / Large $7
mixed greens, tomatoes, cucumber, red onion, bleu cheese, golden balsamic dressing
CAESAR SALAD - Small $4 / Large $7
romaine, pecorino, Romano, classic house Caesar dressing
MARINATED GRILLED VEGETABLE SALAD $11
grilled zucchini, summer squash, eggplant, roasted red peppers, onions, asparagus, in an iceberg bowl,
crumbled Great Hill Bleu and Balsamic vinaigrette
ARUGULA, FETA AND OLIVE SALAD $10
fried tomatoes, balsamic roasted onions, lemon vinaigrette

ROASTED GARLIC CRUSTED SALMON $26
spinach and quinoa salad, roasted tomato coulis

HOUSE MAC AND CHEESE $13
Add: Buffalo Chicken $6, Truffle Oil $2, Pulled Pork $6

BAKED COD $23
white wine, lemon, herb butter, whipped potato, chef’s vegetable

8 oz. CHAR-GRILLED FILET MIGNON $32
bleu cheese-herb butter, roasted potatoes, broccolini

GRILLED BONE-IN PORK CHOP $26
bourbon BBQ marinade, cheddar whipped potatoes, broccolini

CLASSIC DUCK A’LA ORANGE $29
crispy roasted ½ duck, cranberry-goat cheese risotto, gran marnier orange glaze

MAPLE BOURBON GLAZED SEA SCALLOPS $31
bacon chive risotto

All Avellino Classics can be made Gluten Free. Served with Gluten free penne, or risotto

CLASSIC PARMESAN – Veal $22, Chicken $20, Eggplant $19
house-made cutlets, fresh marinara, pasta, Italian cheese
PICCATA – Veal $22, Chicken $20
pan seared, artichoke, garlic, white wine, capers, tomato, parmesan risotto
MARSALA – Veal $22, Chicken $20
mushrooms, prosciutto, roasted garlic, marsala wine
RICOTTA GNOCCHI BOLOGNESE $19
gnocchi, house bolognese, Italian cheese
SALTIMBOCCA – Veal $22, Chicken $21
mushrooms, sage, white wine butter sauce, fontina, risotto
TRUFFLED SHORT RIB PAPPARDELLE $28
braised short rib, mushrooms, shallots, rich marsala cream, truffle oil, whipped ricotta
LINGUINI AND MEATBALLS $18
RISOTTO $10 (entrée portion)
choice of parmesan, lemon-thyme, bacon-chive

ADD A SIDE: Gita’s Meatballs $8

Burgers or sandwiches are served with gluten free chips or small house salad.
. Add cup of chowder to any burger or sandwich $3
“Hold the bun” is available on our loft burger, served over tossed greens with house vinaigrette.

HUMMUS WRAP $11
house made hummus, pesto, mixed greens, tomato, cucumber, red onion, roasted red peppers
FISH TACOS (2) $13
baked cod, honey-lime slaw, sriracha aioli, corn tortilla
HALF POUND LOFT BURGER $12
lettuce, tomato, pickle, red onion
Add: bacon, cheese, mushrooms, caramelized onion, jalapeno relish $.50 each.
Add: sunny side egg $2
PULLED PORK SANDWICH $13
house pulled pork, cotija cheese, jalapeno relish
PULLED PORK SANDWICH $13
house pulled pork, cotija cheese, jalapeno relish
CREAMY BRIE GRILLED CHEESE $11
Gluten free bread, creamy brie, fig jam, fried tomato, arugula
SALMON BURGER $13
house-made, lemon dressed arugula, smoked tomato jam

