
c o n s u m i n g  r a w  o r  u n d e r  c o o k e d  m e a t  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s .  
p l e a s e  i n f o r m  y o u r  s e r v e r  i f  a  p e r s o n  i n  y o u r  p a r t y  h a s  a  f o o d  a l l e r g y  o r  s p e c i a l  d i e t a r y  n e e d .  

w h i l e  w e  d o  o u r  b e s t  t o  a c c o m m o d a t e  y o u r  n e e d s ,  p l e a s e  b e  a w a r e  o u r  r e s t u r a n t  
u s e s  i n g r e d i e n t s  t h a t  c o n t a i n  a l l  t h e  m a j o r  F D A  a l l e r g e n s .  

w e  o f f e r  g l u t e n  f r i e n d l y  o p t i o n s ,  h o w e v e r  o u r  k i t c h e n  i s  n o t  g l u t e n  f r e e .  

SHARED BEGINNINGS

Wild Mushroom Crostini 20sauteed mixed mushrooms,  roasted garl ic ,  gorgonzola
dolce,  sherry vinegar ,  gri l led baguette  

Gri l led Calamari 16

Zuppa Di Cozze 17

Tuna Crudo 24

Meatbal l  Al  Forno 3 meat polpette ,  pomodoro,  mozzarel la ,  r icotta ,  toasted
baguette ,  micro greens

18

Carpaccio Piemonte 26

Shrimp Cocktai l  house made cocktai l  sauce,  prepared horse radish 7each

FRESH GREENS

House Salad

Burrata Caprese

Persian Cucumber Salad

Fresh Fennel  & Citrus

13

21

15

18

8 oz salmon u  12  shrimp
ADD A PROTEIN

6 oz wagyu steak 8 oz marinated chicken breast

 4each

7

18

20

HANDCRAFTED PASTA

Bolognese tuscan 3  meat ragu,  fresh pipette  pasta ,  grana padano cheese

Pomodoro Bucatini

Vegetable  Fussi l i

Frutti  Di  Mare

Sorrentino Gnocchi house made ricotta gnocchi ,  fresh mozzarel la  baked golden brown

24

18

34

21

26

Cavatel l i  28

toy box tomatoes ,  iberica ham, toasted pistachio,  balsamic
pearls ,  micro basi l ,  maldon salt

mixed greens,  spiral  cut  cucumber,  pickled red onion,  cherry
tomato,  feta ,  lemon harissa  vinaigrette

baby arugula ,  thinly s l iced fennel ,  red onion,  naval  orange,
pink grapefruit ,  shaved grana padano cheese ,  lemon sumac
dressing

grana padano cheese ,  micro basi l

house tomato saucezucchini ,  summer squash,  carrots ,  white
onion,  garl ic  infused thyme oi l

l inguini ,  l i tt le  necks ,  mussels ,  calamari ,  shrimp,  white  wine,
lemon zest ,  garl ic

sausage,  broccoli ,  caramelized onions,  cannel l ini  beans

herb marinated squid tubes ,  roasted pepper polenta,  spicy
pepper rel ish g  m v

white wine,  tomato broth,  drunken mussels ,  roasted garl ic ,
gri l led focaccia  crostini

ahi  grade tuna,  capers ,  queen green ol ives ,  chi l i  a iol i ,  ol ive
oi l ,  maldon salt

beef  tenderloin,  white  mushrooms,  hazelnuts ,  parmigiano
reggiano,  truff le  oi l

baby green spring mix,  cherry tomato,  english cucumber,
onions,  lemon vinaigrette ,  house made croutons

g  m

g  m

g  m v

g  m v

g  m v

g  m v

g  m v

g  m v

g  m

g  m

g  m

g  m



GENERAL MANAGER LEIGH DEPPING   EXECUTIVE CHEF MICHAEL PENNACCHIA

p r i v a t e  e v e n t  s p a c e  a v a i l a b l e
c o n t a c t  4 0 1 - 8 2 4 - 4 0 1 0  &  l e t  o u r  c u l i n a r y  a n d  e v e n t  s p e c i a l i s t s

p r e p a r e  t h e  p e r f e c t  c e l e b r a t i o n  f o r  y o u  

2 0 %  G R A T U I T Y  A D D E D  T O  P A R T I E S  O F  6  O R  M O R E

g   m  c a n  b e  m a d e  g l u t e n  f r i e n d l y  u p o n  r e q u e s t

v  v e g e t a r i a n  

M a i n  S a i l  K i t c h e n  i s  p a r t  o f  T h e  M a r t u c c i  G r o u p  F a m i l y .
w e  k n o w  t h a t  y o u  h a v e  m a n y  o p t i o n s  w h e n  d i n i n g  o u t  a n d  w e  a r e  g r a t e f u l  y o u  

c h o s e  t o  s p e n d  y o u r  t i m e  w i t h  u s !

SIGNATURE MAINS

54

35

24

24

36

34

Sirloin Strip

35Steak Frites

Coq Au Vin Blanc bone in chicken,  mushrooms,  white  wine,  bacon,  garl ic
mash

Ital ian Fish & Chips haddock f i l let ,  hand cut fr ies ,  giardiniera ,  lemon
caper aiol i

Seared Salmon roasted corn sweet potato bacon hash,  grain mustard
cream sauce

Gril led Swordfish

Pan Roasted Cod 

Orange Duck 9oz duck breast ,  agro dolce carrots ,  herb charred
potatoes

32

COMPLIMENTS

s p i c y  c a r r o t s 11

g r i l l e d  a s p a r a g u s ,  
d i j o n  c r e a m  s a u c e  

11

s a u t e e d  s p i n a c h 11

r o a s t e d  p o t a t o 8

h a n d  c u t  f r i e s 8

corn ,  sweet  pota to  hash 8

CAB bone in s ir loin,  garl ic  mashed potato,  gri l led
asparagus,  peppercorn demi

snake river  farms american wagyu,  f lat  iron,  hand
cut fr ies ,  black garl ic  aiol i

10oz swordfish,  toasted fregola sarda,  lemon zest ,  garl ic  
wilted baby spinach,  salsa  crudo

herb crusted cod loin,  roasted pepper pesto,
gri l led asparagus,  Ital ian potatos   

Lobster  Roll  
34claw  knuckle   tai l  meat ,  capers ,  tarragon honey dressing,  bib

lettuce,  toasted brioche rol l g  m

g  m

g  m v

g  m

g  m


	SHARED BEGINNINGS
	Grilled Calamari
	Wild Mushroom Crostini
	herb marinated squid tubes, roasted pepper polenta, spicy pepper relish
	g  m
	sauteed mixed mushrooms, roasted garlic, gorgonzola dolce, sherry vinegar, grilled baguette
	Zuppa Di Cozze
	white wine, tomato broth, drunken mussels, roasted garlic, grilled focaccia crostini
	g  m
	Tuna Crudo
	ahi grade tuna, capers, queen green olives, chili aioli, olive oil, maldon salt
	g  m
	Meatball Al Forno
	3 meat polpette, pomodoro, mozzarella, ricotta, toasted baguette, micro greens
	Carpaccio Piemonte
	Shrimp Cocktail
	beef tenderloin, white mushrooms, hazelnuts, parmigiano reggiano, truffle oil
	g  m
	g  m
	house made cocktail sauce, prepared horse radish
	7each

	FRESH GREENS
	House Salad
	baby green spring mix, cherry tomato, english cucumber, onions, lemon vinaigrette, house made croutons
	g  m
	Burrata Caprese
	toy box tomatoes, iberica ham, toasted pistachio, balsamic pearls, micro basil, maldon salt
	g  m
	Persian Cucumber Salad
	mixed greens, spiral cut cucumber, pickled red onion, cherry tomato, feta, lemon harissa vinaigrette
	g  m
	Fresh Fennel & Citrus
	baby arugula, thinly sliced fennel, red onion, naval orange, pink grapefruit, shaved grana padano cheese, lemon sumac dressing
	g  m
	ADD A PROTEIN
	8 oz salmon
	u  12 shrimp
	4each
	8 oz marinated chicken breast
	6 oz wagyu steak


	HANDCRAFTED PASTA
	Bolognese
	tuscan 3 meat ragu, fresh pipette pasta, grana padano cheese
	Pomodoro Bucatini
	g  m
	grana padano cheese, micro basil
	Vegetable Fussili
	house tomato saucezucchini, summer squash, carrots, white onion, garlic infused thyme oil
	g  m
	Frutti Di Mare
	linguini, little necks, mussels, calamari, shrimp, white wine, lemon zest, garlic
	g  m
	Sorrentino Gnocchi
	house made ricotta gnocchi, fresh mozzarella baked golden brown
	Cavatelli
	g  m
	sausage, broccoli, caramelized onions, cannellini beans

	SIGNATURE MAINS
	COMPLIMENTS
	GENERAL MANAGER LEIGH DEPPING   EXECUTIVE CHEF MICHAEL PENNACCHIA
	20% GRATUITY ADDED TO PARTIES OF 6 OR MORE


