
APPETIZERS SALADS
House Made Ricotta v | mgf 12.95

grilled bread, pistachios, truffle honey
Meatball & Burrata 13.95

marinara, crostini
Eggplant Fries v 13.95

cracker crusted eggplant, crushed tomato sauce
Crispy RI Calamari 16.95

marinara, lemon, hot cherry peppers
Fried Brussels Sprouts 13.95

whipped goat cheese, preserved lemon
vinaigrette, pickled red onion

Crab Spring Rolls 15.95

crispy lump crab & vegetable spring 
rolls, dill remoulade

Chicken Scarpariello 14.95

chicken skewers, stuffed cherry peppers,
bacon, sweet chili glaze

House v | gf 7.95 | 10.95

greens, carrots, radishes, onions, white balsamic
Caesar v | mgf  8.95 | 12.95

romaine, house garlic croutons, pecorino romano
Wedge mv | gf 14.95

romaine, tomatoes, red onions, bacon, olives,
gorgonzola dressing

Beet v | gf  14.95

red & gold beets, arugula, preserved lemon
tarragon vinaigrette, goat cheese, toasted pistachio

Burrata Caprese v | gf 14.95

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

add to entree size salad:
chicken 10.00 | salmon* 12.00 | shrimp 12.00 

10 oz hanger steak* 19.00

Tenderloin Tips Gorgonzola* gf  29.95

brandy cream sauce, gorgonzola mushrooms, 
whipped gold potatoes, charred broccolini

Lobster Stuffed Cod*  33.95

polenta, spinach, beurre blanc

Faroe Island Salmon* gf  31.95

roasted fingerling potatoes, fennel orange 
salad, citrus beurre blanc

10 oz Hanger Steak* gf 36.95

chimichurri, roasted fingerling
potatoes, grilled asparagus

Scallop Risotto* mv | gf 36.95

pan seared scallops, sundried tomatoes,
preserved lemon, asparagus

Grilled Pork Chop gf   34.95 
whipped gold potatoes, broccolini, peach

bourbon gastrique

Chicken Scallopini mgf   27.95

choose either piccata or marsala style,
creamy polenta, spinach

Stuffed Portobello v | gf 23.95

spinach, caramelized onions, roasted 
peppers, goat cheese, romesco

                                                                                                                                                      
  @Carboneskitchen

CLASSICS MAIN PLATES
CK Wagyu Burger*  mgf  25.95

american cheese, lettuce, onion, mac sauce,
served with truffle fries
Salmon Burger*  24.95

salmon patty, lemon dressed arugula, cornichon
dill remoulade, pickled onions, Old Bay fries 

Chicken Parmesan* mgf  25.95

served with penne marinara
Eggplant Parmesan v | mgf  23.95

served with penne marinara
Veal Parmesan*  37.95 

provimi veal, fresh mozzarella,
crushed tomato sauce, rigatoni marinara

*consuming raw or undercooked meats, poultry, seafood,
 shellfish, or eggs may increase your risk of foodbourne illness

- Inform your server of any food allergies -
v - vegetarian | gf - gluten free | m - modified upon request 

Margherita v 19.95

fresh mozz, tomatoes, 
fresh basil

Nick’s Pepperoni 20.95

tomato sauce, fresh mozz, local 
honey, calabrian chili flakes

Vodka Sausage 20.95

vodka sauce, house fennel
sausage, smoked mozz, basil

Poached Pear mv 19.95

gorgonzola, crispy prosciutto, 
truffle honey

Frenchie mv  19.95

bacon, caramelized onions, 
goat cheese

Shrimp Scampi 21.95

shrimp, garlic butter, sundried
tomatoes, fresh mozz, capers

Italian Bomb 21.95

fresh mozz, pepperoni, 
sausage, meatball, caramelized 

onions, roasted red peppers

Pesto Chicken mv 20.95

basil pesto, chicken cutlet, 
bacon, fresh mozz, tomato, 

house made ranch

PI
ZZ

A
S 

m
gf

PASTA
Chicken alla Vodka mv | mgf  25.95

fresh rigatoni, fresh peas, crispy
prosciutto, vodka sauce

Gnocchi Bolognese mgf 25.95

beef & pork ragout, house made ricotta
Crazy Carbonara mgf  25.95

fresh fettucine, house made sausage, bacon, 
peas, hot peppers, pecorino, cream

Lobster & Salmon Ravioli 32.95

sauteed shrimp, cracked pepper, roasted 
garlic cream sauce, butter cracker crumble

Tuscan Pesto Pasta mgf  26.95

fresh fettucine, sundried tomato, artichoke, 
sherry pesto cream, sauteed chicken

subsitute shrimp 4.00
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VINO

BLANCO ROSSO

Pinot Grigio/Gris

Sassi, Veneto, Italy   
Sessola Terre, Italy
Ruffino, Lumina, Italy       
King Estate, Willamette Valley, Oregon    

Chardonnay

St Francis, Sonoma County  
Josh Cellars, California  
Sonoma Cutrer, Sonoma County  
Decoy, Napa Valley  
Kendall Jackson, Grand Reserve, California      
     

Other Whites

Riva De La Rosa Frascati, Lazio, Italy
Chateau St. Michelle Riesling, Columbia Valley
A to Z Riesling, Oregon  
Paolo Saracco Moscato d’asti, Piedmont, Italy
Oyster Bay Sauvignon Blanc, New Zealand
Nobilo Sauvignon Blanc, New Zealand
Rutherford Ranch Sauvignon Blanc, Napa Valley  
Stoneleigh Sauvignon Blanc, New Zealand
Bastianich Rosato di Refosco, Fruili, Italy
Banfi Principessa Gavia Gavi, Piedmont, Italy 
Hampton Water Rose, France   

Champagne & Prosecco

Prima Perla Prosecco, Veneto, Italy  
Ruffino Prosecco, Valdobbiane, Italy
Piper Sonoma Brut, Sonoma County
Veuve Cliquot Yellow Label Brut, Champagne
Moet & Chandon Imperial Brut, Champagne
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Cabernet & Red Blends

Gooseneck Vineyards Cabernet, California
Rodney Strong Cabernet, Sonoma County  
Justin Cabernet, Central Coast, California
Sterling Vintners Cabernet, Napa Valley
Joel Gott Cabernet, Santa Barbara, California
Escudo Rojo Riserva, Cabernet, Chile
Oberon, Cabernet, Napa Valley
Robert Mondavi Cabernet, Napa Valley
Chateau St. Jean, Cabernet, Napa Valley
Silverado, Cabernet, Napa Valley
Spellbound Petit Sirah, Napa Valley
Argento Malbec, Mendoza, Argentina
Ravenswood Zinfandel, Napa Valley  
Francis Coppola Claret, Sonoma County 
Brickmason Red Blend, California

Pinot Noir

Angeline, Mendocino County, California  
Meiomi, Sonoma County   
La Crema, Monterey, California     

Merlot

Raymond “R Collection,” Napa Valley  
Coppola “Diamond Collection,” California
Northstar, Columbia Valley, Washington

Italian

Scarpetta Toscana Frico Sangiovese, Tuscany
Castello di Gabbiano, Chianti, Tuscany  
Rocca Delle Macìe, Chianti Classico, Tuscany
Frescobaldi Nipozzano, Chianti Riserva, Tuscany
Cantina Zaccagnini, Montelpuciano d’Abruzzo, Italy
Allegrini, Palazzo della Torre, Veneto, Italy
Sassoregale, Sangiovese, Maremma Toscana
Villa Antinori, Super Tuscan, Tuscany
Lucente, Super Tuscan, Tuscany
Gaja Ca’Marcanda Promis, Super Tuscan, Tuscany
Tenute Nierano Barolo, Piedmont, Italy
Damilano, Barolo, Piedmont, Italy
Il Boro, IGT, Toscano, Arezzo
Terrabianca Compaccio Toscano, Tuscany
Masi, Costasera Amarone Classica, Veneto
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