
- Antipasti  -
Arugula Salad  12 |  24 month Parmigiano Reggiano, Champagne vinaigrette, lemon zest

Duck Confit Salad  18  |  warm Moulard duck confit, bitter greens, citrus

Vitello Tonnato  21  |  poached veal loin, tuna sauce, crispy capers, lemon brunoise, chive

Seafood Crudo  MP  |  Market’s freshest seafood with seasonal garnish

Cheese or Charcuterie 
Cheese Monger’s selection (for 2 or 4)  $20 | $40
Cheese & Charcuterie Combination
Cheese Monger’s selection (for 2 or 4)  $30 | $60

- Pasta Ripiena -
Tortellini in Brodo  21

braised veal cheek tortellini, golden chicken brodo, Parmigiano Reggiano

Chickpea Tortellini with Lobster  27 
chickpea filled tortellini, warm Maine lobster, spring herbs, Ronnybrook butter

Four Cheese Ravioli with Butter & Sage  21
ricotta, mascarpone, chèvre, and aged Parmigiano Reggiano, sage, Ronnybrook butter, chive 

-  Pasta Lunga -
Fettuccine Bolognese  27

traditional bolognese with house made Fettuccine, 24 month Parmigiano Reggiano 

Bucatini Cacio e Pepe  25
Pecorino Romano cheese, potato, five peppercorn blend  with house made bucatini

Torchio with Italian Sausage and Broccoli Rabe  31
house-blended italian sausage, broccoli rabe, cherry tomato, black garlic, olive oil

Gemelli with Broccoli and Prosciutto   31
30 month Prosciutto di Parma, fine broccoli, fresh tomato, garlic, peperoncino, Bona Fortuna olive oil

- Pasta Corta -



Monthly Cheese & Wine
TASTINGS

in our wine cellar

Our wine program

Nightly Features Upcoming Events

Enjoy our extensive wine selection many ways:
24 wines Self serve tasting pours from our 

ENOMATIC
Sommelier selected feature bottle list

Full Wine Cellar (corkage fee)

April 27th: 
Sauvignon Blanc

May 11th: 
German

Thursday
Lamb Chop

Fri/Sat
Steak Night

Sunday
Brunch

The Wine Locker Room is the heart of our wine 
cellar at The Wardroom and available to book for 

private dinners for groups up t0  twelve


