Menu del Giorno

Raw Bar . *Today's oysters on the half shell*
Ask your server for today's fresh varietals
*Crudo di Pesce - thin sliced yellow fin tuna, wild salmon, cucumber, olive oil... 17

Zuppa del Giorno.. Soup
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Ask your server for today's selections
Sfizi 
Cartoccio Napolitano - Panzarotti, Scagliozzi , and Zeppole..12

Arancini Siciliano: - Beef, Peas, and Mozzarella ... 6  

Pizze fritte- authentic Neapolitan fried pizza- prosciutto cotto (ham) and scamorza...14 or salame and ricotta...12  
Salad 

Arugula - shaved Parmigiano, pine nuts, lemon, an  oil... 13  

Caprese - fresh mozzarella, heirloom tomatoes, basil, aged balsamic reduction, olive oil.. 16
*Insalate di Cesare - romaine lettuce, imported anchovy bianco, crostini, Parmigiano, signature dressing ...12
Antipasti. Small Plates
Tagliere- choice of Italian cured meats and cheeses
piccolo (3) .. 15 
grande (6) ..24
Fritto di Calamari - fried Calamari, cherry peppers, aioli... 14
Burrata e Prosciutto - Prosciutto di Parma, burrata, aged Balsamic fig reduction ... 18
Marinata di Olive - Mediterranean variety, crostini ... 6.5

Polpettine Trio - meatball trio of angus beef al ragu'..9
Stuffed Jerusalem Artichoke - proscuitto di Parma, Brugnato goat cheese, watercress..15
 Braised Short Rib - boneless Angus beef short rib, Merlot reduction, creamy polenta ..14
King Oyster Mushroom - light sautee' with shaved black winter truffle and Parmigianno..15
Grilled Baby Octopus - watercress, grilled eggplant, radicchio, and fennel, aged balsamic...16 

Lamb Arrosticini - grilled skewered top loin, cherry vinegar peppers..  15
Fiori di Zucca - zucchini blossom, asiago, ricotta, lightly fried..14
Pasta
Paccheri alla Genovese - traditional Neapolitan recipe, braised beef and pork,  finished with caramelized onions, touch of cherry tomato ..29

Pappardelle con ragu di Cinghiale - braised wild boar ragu' over pappardelle pasta ..32
 Spaghetti alle vongole veraci - baby northeast clams, touch of cherry tomatoes,  spaghetti .. 28
Gnocchi alla Sorrentina -potato gnocchi, San Marzano tomato, fresh mozzarella ..22
Pasta cont...

Casarecce pomodoro e ricotta - braided semolina pasta, San Marzano tomato, ricotta, fresh basil, and garlic ..20
Bucatini alla amatriciana - guanciale, San Marzano tomato, touch of peperoncino .. 24
Orecchiete Baresi - oricchiette pasta, broccoli rabe, housemade sausage, shaved Pecorino Romano.. 24
Secondi
Governor's Ribeye - grilled long bone 22oz. ribeye, garlic potato puree... 49
Veal Osso Buco - braised veal shank, creamy polenta and Cabernet couli... 36
Scottadito di Agnello - farm-raised U.S. lamb loin rack, sea salt, Aglianico reduction... 39
Parmigiana di Melanzane - lightly fried eggplant, fresh mozzarella, San Marzano tomato, fresh basil.. 20
Filet of Branzino alla Acqua Pazza - poached Mediterranean sea bass filet, herbed and white wine brodetto, Wellfleet littleneck clams, Maine mussels, and sautéed shrimp...32

Mast' burger and truffle frites - freshly ground Wagyu beef,  bufala mozzarella, grilled eggplant, fire roasted peppers, heirloom tomato on a brioche bun, served with truffle frites...16
 Contorni
Broccoli Rabe..7   .   Grilled seasonal vegetable..6   .   Hand Cut Frites..6.   Saffron Risotto..7
A Vera Pizza Napulitana! - Authentic Neapolitan Recipe

Margherita - San Marzano tomato, fior di latte, basil, olive oil..13 
Marinara - San Marzano tomato, oregano, garlic, olive oil..10
Wild Mushroom - oyster, shitake, and crimini mushrooms, fior di latte, garlic, white truffle oil ...18
Saporita - broccoli rabe, housemade sausage, olive oil, Parmiggiano..16
Primavera - zucchini, eggplant, mushroom, fior di latte, San Marzano tomato ..16
Prosciutto e Rughetta - cherry tomato, garlic, olive oil, topped with arugula, Prosciutto di Parma, and shaved Parmiggiano..19 
Quattro Formaggi - tallegio, asiago, fior di latte, Parmiggiano, San Marzano tomato, olive oil..17
Alla Diavola - spicy Calabrese salami, arrabiata tomato sauce, fior di latte..17
La Domenica - Sicilian eggplant, San Marzano tomato, basil, olive oil, Pecorino Romano, fior di latte..14 
O'MAST - San Marzano tomato, fior di latte, imported Serrano Proscuitto, crema di ricotta, olive oil...22
Calzone Classico - folded pizza with ricotta, Genoa salame, fior di latte, San Marzano tomato...20
Please no additions to pizza, these are the authentic Neapolitan Pizza recipes in which we are trying to preserve, Thank You! *Consuming raw or under cooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness. Please alert your server of any food allergies.

