
Executive Chef, Joe Tartamella

antipasti choice of

Farm Salad
mixed greens, seasonal crudité, 
champagne vinaigrette

Eggplant Parmigiana 
pomodoro, mozzarella, parmigiano reggiano 

Mussels Fra Diavolo
calabrian chili, san marzano, 
herb buttered baguette

Beef  Carpaccio 
horseradish aioli, garlic crostini, roasted grapes, 
pickled pearl onion, tarragon

dolce choice of

Tiramisu
sweet mascarpone, espresso lady finger, cocoa 

Chocolate Mousse 
whipped cream, mixed berries 

New York Cheesecake 
cranberry citrus compote, chantilly

Cannoli 
toasted pistachio, candied orange, amarena cherry 

secondi choice of

Linguini alle Vongole
house made linguini, cockles, lemon beurre blanc, 
garlic bread crumb 

Thyme Roasted Branzino 
sunchoke purée, braised swiss chard

Chicken Scarpariello 
local chicken breast, potato purée, fennel sausage,
cherry peppers, sage

Red Wine Braised Short Rib 
saffron polenta, braised carrot & celery, scamorza

Petit Filet 
potato purée, garlic spinach, red wine demi glace

make a reservation

$85++ for adults | $30++ for children under 12

https://www.opentable.com/r/felina-ridgewood





