Cbesca’s

RESTAURANT

APPETIZERSANDSALADS

CLAM CHOWDER
made with fresh sea clams and garnished with smoked bacon and chives 8

SPINACH and CHEESE TORTELLONTI
vegetable spring onion broth and shaved Parmigiano Reggiano 9

SEA SCALLOPS CASINO
wood smoked bacon, bell pepper, green onion, garlic, romano and panko 14 *

EGGPLANT INVOLTINI
baked ricotta filled eggplant, plum tomatoes, capers and basil oil 12

STEAMED MUSSELS
with leeks, roasted fennel, shallots and white wine 13

PIZZETTA MARGHERITA
grilled thin crust with fresh fomatoes, mozzarella and basil 11

HOT GORGONZOLA DIP with PANCETTA and SHRIMP
served with herbed crostini 12

SHRIMP BRUSCHETTA
grilled Tuscan bread, lemon, olive oil, fomato, basil and aged balsamic 13

GRILLED SWEET ITALIAN CHICKEN SAUSAGE
with braised peppers over creamy polenta 11

CRAB and SHRIMP CAKES
with Asian pear slaw and whole grain mustard aioli 15

HOUSE: mixed organic greens, radicchio, cucumbers, vine ripened grape
tomatoes and red onions tossed with maple mustard balsamic vinaigrette 11

WARM GOAT CHEESE on BABY SPINACH
with grilled sweet onions, foasted hazelnuts and raspberry lime vinaigrette 14

TRADITIONAL CAESAR
with white anchovy and ciabatta croutons 10

SIMPLE PASTAS AND SIDE DISHES

MARINARA, ALFREDO or TOMATO BASIL CREAM SAUCE
with Linguini, Penne, Angel Hair or Pappardelle 21

Sautéed Broccolini with Olive Qil and Garlic 6
Chive Mashed Potatoes 7
Roasted Fingerling Potatoes 6
Tonight's Vegetable 6
Creamy Polenta with Pecorino Romano 7
House made Turkey Meatballs 8
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