
  
  
         

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

              

 

 

 

 

 

CONTORNI FORNO     

OVEN BAKED STARTERS 

          

POLPETTE-Meatballs baked with pomodoro $8     

CAVOLINI DI BRUXELLES- Brussels sprouts & pancetta $8 

PORTOBELLO-Stuffed with spinach, pancetta & mozzarella $8 

LA TAVOLA-Sampling of baked vegetables, cheeses, olives $14 

ARTICHOKES ALLA GIUDIA-Roman style artichokes $8 

PESTO ARRANCINI -Risotto croquettes filled with mozzarella $8 

………………………. 

CONTORNI MARE 

STARTERS FROM THE SEA 

 

LA GRILLA-Grilled shrimp, red onion artichoke, & oven roasted tomato $12   

MUSSELS VIN COTTO-Prince Edward Mussels steamed in white wine $9 

MUSSELS MARINARA-Prince Edward Mussels in pomodoro sauce $9 

CALAMARI AMERICANO-Lemon & crushed tomato sauce $10 

CALAMARI BALSAMICO-Spicy calamari, cherry peppers, sausage $12 

……………………………………….. 

INSALATE 

SEASONAL SALADS 

 

BEET-Roasted beets, goat cheese crema, citrus, pistachio vinaigrette $9 

FRESCA-Arugula, cherry tomato, pecorino, lemon vinaigrette $8 

CILIEGIA-Arugula, dried cherry, candied walnuts, balsamic vinaigrette $8 

ROMANA-Romaine, house made burrata, oven dried tomato, balsamic $9 

CAPRESE-House made burrata, cherry tomato, basil, extra virgin olive oil $10 

PASTA FRESCA       

HOMEMADE PASTA DISHES   Gluten free pasta available

         

SPINACI- Spinach & ricotta ravioli with roasted tomato crema S$20 

POLPETTE DELLA NONNA- Gram’s spaghetti & meatballs $18 

GNOCCHI FUNGHI- Wild mushroom dumplings, black truffle crema $18 

TORTELONNI -Pumpkin filled pasta, brown butter, sage, and apple $18 

BOLOGNESE – Ribbon pasta, traditional meat sauce, pecorino $18 

RISOTTO - Spinach stuffed shrimp, preserved lemon, limoncello crema $20 

POLLO PICANTE - Ribbon pasta, chicken, spinach, roasted tomato $18 

………………………………………………. 

PESCE 
FISH 

 

MERLUZZO-Olive oil poached black cod, lemon parsley gremolta $25 

SALMONE -Salmon in parchment, Romano bean ragu, roasted Yukon gold $24 

ST PETER’S FISH-Broiled tilapia, San Marzano tomato, basil, white wine $22 

……………………………………………………………  

CARNE 
MEAT 

 

VITELLO-Veal scaloppini, marsala, mushroom ragu $23  

SALTIMBOCCA-Pan roasted chicken, prosciutto, sage, mozzarella $20 

MAIALE –Double-cut pork chop, balsamic vinegar, cherry peppers, onions $24 

POLLO UBRIACO-Chicken scaloppini, drunken cherry, pumpkin risotto $20 
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RESTAURANT GROUP 

 

37 MAPLE ST, SUMMIT-NJ 

908 277-1414 

 

HOURS 

Lunch 

Tuesday - Friday 

11:30am-2:30pm 

 

Dinner 

Tuesday – Saturday 

5:00pm-10:00pm 

 

Sunday  

5:00pm-9:00pm 

 

Closed Monday 

 

7 UNION PL, SUMMIT-NJ 

908 277-1400 

 

HOURS 

Lunch 

Weekdays  

11:30am-3:00pm 

 

Dinner 

Tuesday – Saturday 

5:00pm-10:00pm 

 

Saturday 

12:00pm-10:00pm 

 

Sunday  

12:00pm-9:00pm 

 

Closed Monday 


