TO GO

Monday - Thursday

6 Wintonbury Mall 3:00 - 9:00 pm
Bloomfield, CT Friday
860.904.2111 3:00 - 9:30 pm

Saturday
3:30 - 9:30 pm

MAIN PLATES

Chicken Parmesan 25.%
Eggplant Parmesan ¥/ ™8 23.%
served w. penne

Tenderloin Tips Gorgonzola ™ 29.%
brandy cream sauce, gorgonzola, mushrooms,
whipped gold potatoes, charred broccolini

Chicken alla Vodka ™ 25.%
fresh rigatoni, fresh peas,
vodka sauce, crispy prosciutto

Gnocchi Bolognese ™ 25.%
beef & pork ragout, house made ricotta

Chicken Scallopini ™ 27.%
choose either piccata or marsala style,
creamy polenta, spinach

Veal Parmesan 37.%
provimi veal, fresh mozzarella, crushed
tomato sauce, served with rigatoni marinara

Faroe Island Salmon ¢ 31.%
roasted fingerling potatoes, fennel orange
salad, citrus beurre blanc

Stuffed Portobello V/™sf 23.%
caramelized onions, roasted red peppers
spinach, goat cheese, romesco

Tuscan Pesto Pasta ™ 26.%°
fresh fettucine, sundried tomato, artichoke,
sherry pesto cream, sauteed chicken
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Spaghetti & Meatballs ™ 20.%
house made meatballs,
marinara

CK Wagyu Burger 25.%
american cheese, lettuce, onion, mac sauce
served w. truffle fries

Salmon Burger 24.”
salmon patty, lemon dressed arugula, cornichon
dill remoulade, pickled onions, Old Bay french fries

Lobster Stuffed Cod 33.%
polenta, spinach, beurre blanc

Scallop Risotto &/™ 36.%
pan seared scallops, sundried tomatoes,
preserved lemon, asparagus

Grilled Pork Chop 34.”
whipped gold potatoes, broccolini, peach
bourbon gastrique

10 oz Hanger Steak 36.”
chimichurri, roasted fingerling
potatoes, grilled asparagus

Crazy Carbonara ™¢ 25.%
fresh fettucine, house made sausage, bacon,
peas, hot peppers, pecorino, cream

Lobster & Salmon Ravioli 32.%

sauteed shrimp, cracked pepper, roasted
garlic cream sauce, butter cracker crumble
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ENTREE SALADS
House® 10.%

greens, carrot, radish, onion o5
Burrata Caprese & 14.

white balsamic vinaigrette

Caesar ™12.%
romaine, house garlic croutons,
pecorino romano

Wedge & 14.%

oven roasted tomatoes, burrata cheese,
arugula, balsamic glaze, reggiano

Beet 14.”
red & gold beets, arugula, preserved lemon
tarragon vinaigrette, goat cheese,

romaine, tomatoes, red onion, bacon,

toasted pistachio

olives, gorgonzola dressing

add to any salad:
chicken 10.” | salmon 12.” | shrimp 12.% | steak 19.

SPECIALTY PIZZA

small 127 | large 18”

Pesto Chicken 20.% | 26.%
basil pesto, chicken cutlet, bacon, fresh
mozz, tomatoes, house made ranch

Margherita 19.%° | 24.%
fresh mozz, tomatoes, basil pesto, evoo

Poached Pear 19.” | 24.%
crispy proscuitto, gorgonzola cheese
truffle honey

Vodka Sausage 20.° | 26.%
vodka sauce, house fennel sausage,
smoked mozz, basil

Flourless Chocolate Cake & 9.%°
raspberry sauce, whipped cream

Tiramisu 10.%°

DESSERTS

mascarpone, creme anglaise, chocolate sauce

Strawberry & Cream Cup Cake 10.”

vanilla cake, strawberry buttercream, bacio fregola

Barrel Aged Old Fashioned
750 ML
45.%

BOTTLES

Nick’s Pepperoni 20.* | 26.%
tomato sauce, mozz, calabrian chili
flakes, local honey

Frenchie 19.” | 24.%
bacon, caramelized onions, goat cheese

Spicy Italian Bomb 21.% | 27.%
mozz, hot sausage, pepperoni, meatball
onion, roasted peppers

Shrimp Scampi 21.% | 27.%
shrimp, sundried tomatoes, garlic
butter, fresh mozz, capers

Cheesecake 10.%°

seasonal flavor and accompaniments

Cannoli Duo 8.

sweet ricotta, sliced almonds, chocolate chips

Chocolate Mousse Cake 10.%

white & dark chocolate mousse, oreo cookie crust

Blood Orange Cello
750 ML
30.%

www.carboneskitchen.com




