
Dairy Free

Gluten-Free

Fresh Burrata, Oven Roasted Tomato & Prosciutto Di Parma $14 
Fresh basil & baby green salad, “Fleur De Sel” sea salt, aged balsamic & olive oil

Prime Rib French Onion Soup  $10
mini gruyere grilled cheese

Crispy Hand Cut Parmesan Truffle Fries  $12
herb aioli & house made cabernet ketchup

Marinated Rib Eye Sandwich $15
Pepper jack cheese, balsamic glazed onions, roasted red
pepper aioli on a toasted ciabatta roll 

Add Grilled Chicken +$6 | Add Grilled Shrimp +$8  

Traditional Margherita Flatbread $14
Fresh mozzarella, crushed san marzano tomatoes, grape tomatoes, aged balsamic & fresh basil

Herb Roasted Chicken & Shiitake Mushroom Flatbread $14
Braised winter leeks, marsala ricotta cream & shaved parmesan cheese

 Gluten-free flatbread crust available for +$2

THAT'S A HANDFUL

Fresh Fried Tortilla Chips  $8
warm spinach artichoke dip

Toasted Bavarian Pretzel Bites  $10
house pub mustard & cheddar ale sauce 

Winter Bistro Menu

 Maple Glazed Baby Carrot & Brussels Sprout Quinoa Bowl  $14
Winter kale & quinoa salad, spiced walnuts & maple cider dressing
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ARTISANAL FLATBREADS

All sandwiches are served with kettle chips (reg or BBQ) and a pickle. Upgrade to Truffle Fries +$5 or Seasoned French Fries +$3.
*add gluten-free bun $2 

Blackened Chicken BLT Sandwich  $15
Cajun mayonnaise, crispy pork belly, leafy greens, sliced tomato
on a toasted brioche roll

ZORVINO DESSERTS 
Chocolate & Cherry Trifle $9
Rich chocolate mousse, tart cherry marmalade,
chocolate cake, vanilla cream

Key Lime Mascarpone Cheesecake  $9
Vanilla mascarpone mousse, key lime custard, 
brown butter graham cracker crumble

Ask your server for Gluten- free Substitutions

 *A 20% Gratuity will be added to all parties of 8 or more

*Checks may be evenly divided by up to 4 credit cards Max per table.
We do not provide individual guest checks. Thank you for understanding!

Artisanal Charcuterie Display $22
Chef’s selection of New England cheeses & meats, house-pickled vegetables, house

Pinot Grigio mustard, seasonal fruit chutney & olive oil crostini

The Bistro Burger $16
Applewood smoked bacon, aged cheddar cheese, leafy greens, sliced tomato, roasted garlic aioli on

a toasted brioche roll

SALAD


