
MILANO 16 
baby shrimp, bacon,  
hard-boiled egg, house 
dressing

HEARTS OF  
ROMAINE 12
creamy parmesan dressing, 
garlic croutons
+4 chicken +7 crab

CHOPPED 16
house smoked chicken,  
avocado, tomato, emmentaler 
cheese, sopressatta,  
hard-boiled egg, red wine 
vinaigrette

MIXED GREEN 12
avocado, vegetables,  
ginger dressing

ANTIPASTO  
MISTO 24 
imported cured meats, 
aged provolone, fresh 
ricotta, roasted hot and 
sweet peppers, fresh 
alici, sexy olive mix, 
seasonal vegetables 

ARTISANAL 
CHEESE PLATE 
3 cheeses 14 
5 cheeses 20
chef’s selection of  
artisanal cheeses,  
fresh fruit, house  
made accoutrements

SALADS

SANDWICHES
SMOKED SALMON 14
goat cheese, oven-dried 
tomatoes, arugula, caper 
dressing, ciabatta roll

FONTINA CHEESE  
PANINI 13
mushrooms, roasted red bell 
pepper, multi-grain bread

THE ITALIAN 16
mortadella, prosciutto, 
genoa salami, sweet  
& hot sopressatta,  
imported provolone,  
marinated tomatoes,  
red onion, lettuce, estate  
bottled olive oil, rustic  
hero roll

SHARE

MARGHERITA PIZZA 17
fresh mozzarella, marinated tomatoes, basil

QUATTRO FORMAGGIO PIZZA 19
ricotta, goat, asiago and mozzarella cheese, garlic spinach, caramelized onions, chives

PICCANTE PIZZA 19
fennel sausage, long hot pesto, crushed san marzano tomatoes, mozzarella, basil

ASPARAGUS PIZZA 18
spring onions, fresh mozzarella, robiola cheese, asparagus pesto, oyster mushrooms 

MELANZANA AND GORGONZOLA PIZZA 20
roasted eggplant, sopressatta, fresh mozzarella, san marzano tomatoes, basil, arugula  

+ 3 for garlic shrimp, chicken, broccoli rabe, or prosciutto to any pizza

PIZZA

SUSHI BAR

APPETIZERS
EDAMAME 6

MISO SOUP 6

SEAWEED SALAD 11
sesame dressing

NIGIRI OR  
SASHIMI  
EEL 4

TUNA 3

SALMON 3

YELLOWTAIL 4

SHRIMP 3

DIVER SCALLOP 4

COMBO 
NIGIRI OR  
SASHIMI 24
Chef’s choice 8 pieces

HAND ROLLS
SPICY LOBSTER 12

SPICY CRUNCHY 
TUNA  8

VEGETARIAN  8

+2.00 for each added 
!sh, vegetable and/or 
brown rice

Executive Chef/Proprietor: Chris Scarduzio   Chef di Cuisine: Dustin Robinson
Consuming raw or undercooked meats, poultry, seafood, shell!sh or eggs may increase your risk of food bourne illness
Please visit us at Table-31.com or on Facebook and Twitter

O P

MAKI
EEL  12

TUNA  8

SALMON  8

SPICY CRUNCHY  
TUNA  10

CALIFORNIA  8

SHRIMP TEMPURA  12

VEGETARIAN   10

SPIDER 15

DRAGON 18

RAINBOW 18

TABLE 31 ROLL  12

CHEF’S SPECIAL  MKT
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