
Soup of the day 8
fresh seasonal ingredients 

Insalata Fungi 14
pickled forest mushrooms, 
confit cherry tomatoes,  
field greens, black truffle  
vinaigrette, shaved  
pecorino cheese

Lumache 12
braised snails with forest 
mushrooms, garlic and red 
wine

Duck leg Confit 14
home made country  
sausage, roasted peppers, 
fennel, sherry vinegar  
essence

Tuscan Hummus  
Bruschetta 11
olives, tomatoes, estate 
bottled olive oil, rosemary 
flatbread

Tomato tarte  
tatin 12
oven dried-tomatos,  
tomato compote,  
caramelized onions, taleg-
gio cheese, puff pastry, 
baby salad, balsamic drizzle 

Milano Salad 16
baby shrimp, bacon, hard 
boiled egg, house dressing

Chopped salad 16 
smoked chicken, avocado, 
provolone cheese, genoa 
salami, hard boiled egg,  
red wine vinaigrette

Hearts of  
romaine 11
creamy parmesan  
dressing, fresh anchovies, 
crispy parmesan tuile

Antipasti
Thin Crust 

Pizzas

Home made potato and herb gnocchi 15/28
butcher shop bolognaise

Home made cavatelli 15/28
garlic, pancetta, crushed san marzano tomatoes, basil

Home made short ribs ravioli 15/28
mushroom butter, pecorino cheese, asparagus

Imported Linguini and Clams 15/28
modo mio (my way)

Imported Spaghetti 15/28
broccoli rabe pesto, spicy sausage, roasted peppers, pine nuts, parmesan cheese

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness
Please visit us at Table-31.com or on Facebook and Twitter
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Margherita 17 
marinated tomatoes, 
fresh mozzarella, basil

Duck Confit  
Pizza 18
caramelized onions, basil 
pesto, dried cherries, 
fontina cheese and home 
made mozzarella

Giardiniera  
Pizza 17 
spicy eggplant caponata, 
roasted peppers,  
zucchini and olives, 
home made mozzarella

Short rib pizza 21
gruyere cheese, cherry 
tomatoes, arugula,  
balsamic

Pasta

Entrees

Charbroiled 8oz  
sirloin burger 15
cheddar cheese, caramelized onions,  
lettuce, tomato, brioche bun,  
house made french fries 

muffuletta panino 16
spicy cappicola ham, sweet sopressata, 
mortadella, young provalone, olive  
bruschetta on focaccia

braised beef braciole 17
san marzano tomatoes, fresh herbs, garlic, 
parmesan cheese, gremolata garnish

Chicken leg cacciatore 16
sweet peppers, onions, fennel sausage  
and green olives

house made mozzarella 
panino 14
garnished with prosciutto and fig jam, 
arugula salad 

Swordfish al la Plancha 21
artichokes farmers style,  
sicilian black olives

Norwegian salmon 21
shellfish risotto garnished with chorizo

Pennsylvania  
Brook Trout 19
escarole and beans calabrese, onions, 
garlic, fresh tomato, basil


