
P R I M I P I Z Z E T T E

SALADS

H O U S E M A D E  
P A S T A

Lasagna
tomato sauce, béchamel sauce, 

mozzarella, parmigiano 26   
Short Rib Agnolotti

shiitake mushrooms, butternut squash, 
fig vincotto, madeira sauce, parmigiano 27

Gnocchi  
house vodka sauce, 

fresh basil, parmigiano 26
Cannelloni  

ground beef, chicken and sausage,
 tomato cream, mozzarella 25

Pappardelle 
braised pork ragù, baby arugula, 

tomato sauce, parmigiano 26                                          
Linguine Carbonara

guanciale, peas, parmigiano 24

Cheese Tortellini
roasted tomato, pesto cream, 

parmigiano, pine nuts 25

Margherita
mozzarella, tomato sauce, torn basil 

Piccante
nduja, red onion, stracciatella, 
arugula, tomato sauce, hot honey

Bianco
mozzarella, spinach, 
roasted garlic, white sauce

Parmigiana
crispy chicken, mozzarella, stracciatella, 
tomato sauce, torn basil

Squash Blossom
lemon ricotta, olive oil,
tomato sauce, parsley

Basilica
sun dried tomatoes, kalamata olives,
mozzarella, goat cheese, pesto

San Danielle
prosciutto, mozzarella, stracciatella, 
arugula, tomato sauce  

Salsiccia
fennel sausage, mozzarella, roasted peppers, 
broccoli rabe, tomato sauce

Funghi 
wild mushrooms, chicken, spinach,
goat cheese, truffle oil

Pepperoni  
mozzarella, tomato sauce, Mike’s hot honey

Saffron Risotto
peas, tomato
Grilled Asparagus
Broccoli Rabe & Beans       

S I D E S

S E A F O O D
Scampi Romano                                       
shrimp, spinach, garlic, 
light tomato sauce, capellini

Grilled Branzino                                       
saffron risotto, asparagus, 
lemon-caper gremolata 

Clams & Linguini                                         
chopped clams, white wine, garlic toast  

Grilled Salmon                                              
spinach, orzo, lemon-caper sauce  

CHICKEN-BEEF-PORK
Glazed 14oz Pork Chop                      
peach agrodolce, corn fondue,
garlic haricot vert

Free Range Chicken                    
crispy skin, corn succotash, 
charred scallion salsa verde

Veal Saltimbocca                                          
prosciutto, mushrooms, mozzarella, 
sage, garlic mashed potatoes

C&L Braciole                                                  
spicy capicola, semolina gnocchi,
rustic tomato sauce 

Veal Parmigiana                                          
breaded cutlets, spinach, mozzarella, 
pomodoro, spaghetti

Spaghetti Pomodoro 
tomato basil sauce

Romano Crusted Chicken
breaded, tomato cream, linguini

Chicken Piccata 
lemon, white wine, capers, 
garlic mashed potatoes

Rigatoni Bolognese  
ground beef & sausage, 
tomato sauce

Chicken Romagnola 
chicken, peas, tomato cream 
sauce, garganelli pasta

Consuming raw and uncooked meats, poultry, seafood, shellfish, and eggs may increase your risk of foodborne illness.

House  Salad
romaine, arugula, tomato, onion, 
celery, chickpeas, red wine vinaigrette 

Caesar Salad 
eggless caesar dressing, 
garlic parmesan croutons 

Boston Bibb 
shaved onions, toasted walnuts,
gorgonzola vinaigrette

Burrata Caprese
heirloom tomato, basil, balsamic

FOOD Shea Ackerman     
SERVICE Hannah Martin

Z U P P E
Tomato Basil Bisque  
orzo pasta                    

Pasta e Fagioli  
pancetta, cannellini beans, 
tomato broth, ditalini pasta

C&L CLASSICS
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Stuffed Meatballs 
mozzarella, tomato sauce, parmigiano    

Fried Calamari 
romesco sauce, green onion, lemon aioli  
  
Eggplant “Lasagna”
pastaless, tomato sauce, sautéed spinach                          
                                                                                                   Fried Mozzarella
rustic tomato sauce
Truffle Garlic Bread
parmesan, truffle butter

Shrimp Scampi
fresh lemon, white wine, garlic bread

Grilled Artichokes
grilled lemon, parmigiano, arugula  
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add an egg $2 | additional toppings $2.50

GLUTEN FREE PASTA IS AVAILABLE FOR AN ADDITIONAL CHARGE. 
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Buffalo Mozzarella
balsamic glazed plums, pine nuts, mint

Peaches & Ricotta
grilled rustic bread, 
roasted pistachios, hot honey
                                               
Steamed Clams
red onion, tomato, lemon, 
smoked paprika butter
                           
Balsamic Onion Flatbread
roasted peppers, pesto, mozzarella

Crispy Brussels Sprouts
bacon, apple cider agrodolce, parmigiano 

Cheese Board  please select three
marcona almonds - peach mostarda
raw honeycomb - cranberry walnut bread

We proudly honor our service men & women in uniform 
or with valid ID with a 10% discount off  the entire bill. 


