STARTERS

TABLE BREAD 12 v
HERB XO, HONEY WHIPPED RICOTTA
BAKLED CLAMS 14

6 WHOLE CLAMS, BACON, BREADCRUMBS,
IN A LEMON BUTTER SAUCE

MEATBALLS 18

VEAL/BEEF BLEND, HOUSE SAUCE, LOCATELLI
CALAMARI 20

SERVED WITH MARINARA OR THAI CHILI SAUCE
PROSCIUTTO SHRIMP 23 c:

4 PROSCIUTTO WRAPPED SHRIMP, GOAT

CHEESE CRUMBLE, PISTACHIO, BALSAMIC
GLAZE WITH GREENS

SHRIMP COCKTAIL 21 .
5 SHRIMP OVER ICE, SERVED WITH COCKTAIL
SAUCE

PIZZETTES

GLUTEN FREE PIZZA IS AVAILABLE
MARGHERITA 15 ve

MOZZARELLA, FRESH BASIL, LOCATELLI
MEATBALL 17

MOZZARELLA, ROMANO, SLICED MEATBALLS
HG & PROSCIUTTO 18

STRACCIATELLA, CRISPY PROSCIUTTO,

ARUGULA, BALSAMIC GLAZE

TRUFFLE AND HOT PEPPER 23 ve
4 CHEESE MIX. CHERRY PEPPERS, TRUFFLE OIL
MUSHROOMS, CRISPY GARLIC

ADD-ONS

CHICKEN 9
SHRINIP 14

*SKIRT STEAK 18

*SALMON (PAN-SEARED) 16

DINNLER

SALADS

IVY CAESAR 16
CHOPPED LETTUCE, SHAVED PARMESAN,
CROUTONS IN A CREAMY CAESAR DRESSING

GREEN GODDLSS 16

ROMAINE, GREEN GODDESS DRESSING,
BREADCRUMBS

FARRO 16 v.ve

ARUGULA, FARRO, SHAVED ALMONDS, SLICED
STRAWBERRIES. DIJON VINAIGRETTE

STRAWBLERRY TETA 17 érve
CHOPPED LETTUCE, STRAWBERRIES, FETA,
WALNUTS, RED GRAPES, DRIED CRANBERRIES,
HONEY LEMON DRESSING

BEET 18 .o
PISTACHIO, CALIFORNIA ORANGES, GOAT
CHEESE, XERES VINAIGRETTE., YOGURT SAUCE

THE CHOPPLD WEDGL 16
BUTTERMILK BLUE CHEESE DRESSING, BACON
CRUMBLES, CHERRY TOMATOES, BREADCRUMBS

SIDES

IVY MAC AND CHEESE 15 ve

3 CHEESE SAUCE, ITALIAN BREADCRUMBS
BURNT BROCCOLINT 10 cxv.ve
CRISPY BRUSSELS 12 vo
RIGATONI AND HOUSLE SAUCE 10 ve
GARLIC MASHED POTATOLS 10 e.ve
IRENCH FRIES 9
SWEET POTATO FRIES 9
PARMESAN TRUFFLEFRILES 12

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
MENU CURATED BY: JACK GRACE, ONDY BONILLA AND TYRIEK JOHNSON



SANDWICHES

CHOICE OF FRIES OR HOUSE SALAD

*IVY CHEESEBURGER 19
6 OZ 1946 BLEND, AMERICAN CHEESE,

LETTUCE. TOMATO, ONION, PICKLES,
OLD BAY REMOULADE

VEGGIE BURGER 20 v

TOMATO, LETTUCE, AVOCADO, OLD
BAY REMOULADE

WALL ST. SANDO 24

MARINATED GRILLED CHICKEN,
AVOCADO SPREAD, ARUGULA, TOMATO,
SHRIMPY'S SAUCE

PASTA

GLUTEN FREE PASTA |5 AVAILABLE

BARROTTA 28
RIGATONI, WARM BURRATA, CRISPY
PROSCUITTO, LOCATELLI
TORTELLINT ALLA PANNA 24 vo
FRESH TORTELLINI, WHITE WINE CREAM
SAUCE, CHERRY TOMATOES

TRUITLETETTUCCINE 32 v
FETTUCCINE PASTA, TRUFFLE OIL, GRUYERE
CHEESE FONDUE

SHORT RIB MAC 30

CAVATELLI PULLED SHORT RIB, CHEESE
SAUCE, ITALIAN BREADCRUMBS

ANGEL HAIR PASTA 34

ANGEL HAIR, TOMATO BASIL CREMA,
ARUGULA, SAUTEED SHRIMP AND SCALLOPS

ENTREES

LEMON CHICKEN PICCATA 27
SAUTEED LEMON CHICKEN, CAPERS, SERVED
WITH ANGEL HAIR PASTA

CHICKEN PARMESAN 29
SERVED WITH A SIDE OF RIGATONI IN HOUSE
SAUCE

CHICKEN MILANLESE 30
CHICKEN CUTLET TOPPED WITH GREENS, DICED
MOZZARELLA, RED ONION, CHERRY TOMATOES,
BALSAMIC GLAZE

CHICKEN SCARPARIELLO 34
BAKED THIGH AND LEG, ITALIAN SAUSAGE,
CHERRY PEPPERS, EGGPLANT CAPONATA, WHITE
WINE, FINGERLING POTATOES

SHORT RIB RISOTTO 36

SHORT RIB ON THE BONE, CREAMY RISOTTOQ,
HORSERADISH

*SALMON 37
§ OZ ATLANTIC SALMON, COUS COUS, QUINOA
SALAD IN A DIJON BEURRE BLANC SAUCE

SCALLOPS 39

4 PAN SEARED SCALLOPS, CREAMY ORZO,
BLISTED CHERRY TOMATOES, CRISPY ONIONS

STEAKS

*SKIRT 42 cr
MASHED POTATOES, BURNT BROCCOLINI,
BORDELAISE SAUCE

«FILET MIGNON 48
8 OZ FILET, BORDELAISE SAUCE, GRUYERE
FONDUE, ONION CRISPS

*PORTERHOUSE TORTWO 136

40 0OZ

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY
IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

THE MENU PRICES ABOVE WILL INCREASE BY 4% TO REFLECT CREDIT CARD PAYMENTS. IF YOU PAY WITH CASH, YOU WILL RECEIVE A 4% DISCOUNT.
GF= GLUTEN FREE, V= VEGAN, VG= VEGETARIAN



