ANTIPASTI

CALAMARI 18
Lightly breaded fried calamari, thinly sliced

zucchini, hot cherry peppers served with marinara

MOZZARELLA FRITTO 15
Hand-breaded and fried whole milk mozzarella,

marinara, basil and parmesan

MUSSELS 17

Sautéed in your choice of garlic white wine,
spicy fra diavolo, or lemon pesto cream sauce
served with housemade grilled focaccia bread

TERESA'S ARANCINI 15

Arborio rice ball stuffed with sharp provolone
cheese and seasoned ground beef topped with
marinara, pecorino romano and fresh basil

CRAB CAKE 16
Housemade lump crabcake served with a lemon

pesto aioli and marinated vine ripe tomatoes

HANDHELDS

Gluten-Free rolls available upon request

VEGETARIANO 16

Hint of spice, grilled eggplant, fresh mozzarella,
roasted red peppers, arugula, pesto,

toasted ciabatta

CHICKEN OR EGGPLANT PARM SANDWICH 18
Our famous chicken & eggplant parm, melted
mozzarella, marinara, basil, toasted ciabatta

TERESA'S TURKEY CLUB 17
Oven-roasted turkey, applewood smoked bacon,
tomato, mixed greens, mayo, toasted ciabatta

CRISPY CHICKEN SANDWICH 16

Crispy chicken, lettuce, tomato, chipotle mayo, pepper

jack cheese, bacon, brioche bun

BOSS BURGER™ 18

Sirloin and short rib patty, candied bacon, spicy BBQ
sauce, Swiss, caramelized onion, crispy onion strings
choice of fries, sweet potato fries, or house salad

GRILLED CHICKEN MEDITERRANEAN WRAP 18
Grilled chicken, tomato and cucumber salad, hummus,
lemon tahini dressing, grilled naan wrap choice of
fries, sweet potato fries, or house salad

ITALIAN WRAP 16

Fresh mozzarella cheese, salami, ham, baby arugula,
pepperoncini peppers, zesty Italian dressing, grilled
naan choice of fries, sweet potato fries, or house
salad

*These items are cooked to order and may be served raw or
undercooked. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne
illness. Please inform your server if anyone in your party has a
food allergy. 7% Massachusetts sales tax is added to all prices.
20% gratuity is applied to parties of six, or more. All menu
items are subject to change due to seasonality and
availability. Prices are subject to change without notice.

INSALATE

TERESA'S ITALIAN WEDDING SOUP 10
Escarole, chicken, vegetables, mini meatballs, pasta

TERESA'S CHOPPED ANTIPASTO 16

Baby greens and romaine, imported salami, sharp
provolone, artichokes, roasted red peppers, cherry
tomatoes, red onion, olives, pepperoncini tossed in
Nana's red wine vinaigrette dressing

CAESAR 14

Hearts of romaine, housemade Caesar,

topped with our gar|ic parmesan crunch toasted
panko breadcrumbs

APPLE GORGONZOLA 14

Baby greens, granny smith apples, gorgonzola,
cherry tomatoes, shaved red onion, crushed honey
peanuts and housemade balsamic vinaigrette

ARUGULA CAPRESE 14
Sliced vine ripe tomatoes, fresh mozzarella,
arugu|c1, fresh basil, EVOO, balsamic reduction

ADD-ONS:
Grilled Marinated Chicken 8
Balsamic BBQ Steak Tips* 12
Grilled Salmon* 12
(3) Grilled Marinated Shrimp 12
Lump Crab Cake 12

PIZZE

CHEESE 16/21

PEPPERONI 18/23

MARGHERITA 18/24
Red sauce, fresh mozzarella, fresh basil, EVOO

ABBRUZZI 19/26
Sausage, roasted red pepper, caramelized onions,
mozzarella, ricotta, red sauce

MOLTO MEAT ]9/26
Meatball, sausage, pepperoni, imported ham, mozzarella,
red sauce

EGGPLANT ]8/24
Red sauce, thinly sliced eggplant, ricotta, pecorino
romano, fresh basil

TRUFFLE MUSHROOM 19/26
White pizza, wild mushrooms, mozzare”a, caramelized onion
truffle oil, arugula

BIANCO 18/24
White pizza, mozzarella, ricotta, fonting, parmesan, gar|ic
extra virgin olive oil




SPARKLING 6oz 9 oz DRAFT BEER

LA MARCA PROSECCO 1 LORD HOBO 617 IPA 9

2020 FLEURS DE PRAIRIE ROSE 13 BLUE MOON WHEAT ALE 9

FIDDLEHEAD IPA 9

WHITE WINE SAM ADAMS SEASONAL 9
PERONI NASTRO AZZURRO 8
CHARDONAY, BENZINGER 12 17
GUINNESS STOUT 9
CHARDONAY, SONONA CUTRER 17 23
STELLA ARTOIS 9
CHARDONAY, PATS & HALL, SONOMA 18 26
MICHELOB ULTRA 6
SAUVIGNON BLANC, KIM CRAWFORD 1319
SAUVIGNON BLANC, BENZINGER 12 17
BOTTLED BEER
PINOT GRIGIO, THE SEEKER 10 14
NV MOSCATO, COPASLDO noo16 BUDWEISER 7
BAGLIO DI GRISI, VIOGNIER 15 21 BUD LIGHT 7
MICHELOB ULTRA 7
COORS LIGHT 7
RED WINE
MILLER LITE 7
CABERNET SAUVIGNON, BUENA VISTA 12 18 JACKS ABBY BLOOD ORANGE WHEAT 9
CABERNET, JOSH CELLARS 16 24 SAM ADAMS WICKED EASY ¢
CABERNET, BERINGER, “KNIGHT’S VALLEY” 18 26 SAM ADAMS BOSTON LAGER 9
PINOT NOIR, MEIOMI 16 24 LORD HOBO BOOM SAUCE DBL IPA 16
PINOT NOIR, ERATH 14 2 CORONA 9
PINOT NOIR, BELLE GLOS 18 26 MODELO ORO 9
CHIANTI RUFINA RISERVA, “NIPOZZANO” 15 23 HEINEKEN ¢
VALPOLICELLA, MASI, CAMPOFIORIN 1421 STORM ALONG HARD CIDER 14
NEBBIOLO, ASCHERI, PIEDMONT 1421 HIGH NOON 12

WHITE CLAW SELTZER 8
ATHLETIC BREWING “UPSIDE DOWN N/A 9

ATHLETIC BREWING “RUN WILD” N/A 9
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RISTORANTE

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please inform your server if anyone in
your party has a food allergy. 7% Massachusetts sales tax is added to all prices. 20% gratuity is applied to parties of six, or more.
All menu items are subject to change due to seasonality and availability. Prices are subject to change without notice.



