THE GALLERY & PUFFIN BAR

Starters

MINESTRONE SOUP 7

ditalini, parmesan

SPINACH ARTICHOKE DIP 18

focaccia crostini, sesame cracker

CHICKEN WINGS 17

classic buffalo or calabrian honey

CALAMARI 16

pomodoro, calabrian aioli, lemon

ARTICHOKES 16

parmesan, lemon aioli, parsley

MEATBALLS 16

beef, pork, veal, pomodoro, grana padano

Artlsan Pizza

%oe Vet whorn

MARGHERITA 21

tomato sauce, fresh mozzarella, basil

PEPPERONI & SAUSAGE 23

tomato sauce, mozzarella, cup n char pepperoni, italian sausage

MUSHROOM 22

garlic cream sauce, fior de latte, forest mushrooms, pesto,

mediterranean olives

SPICY SOPPRESSATA 23

spicy tomato sauce, pepperoncini, mozzarella, red onion

——Homemade Pasta—
Jrernypiee av ta /W” qecsd

BUCATINI BOLOGNESE 22

beef, pork, veal, grana padano, fried basil

SPAGHETTI CACIO E PEPE 17

parmesan, peppercorn

ORECCHIETTE WITH CREAMY PESTO 19

basil, almond, parmesan

RIGATONI POMODORO 18

grana padano, basil

ALL PASTA AND PIZZA IS MADE IN-HOUSE DAILY
USING LOCAL ARTISAN INGREDIENTS

ADDONS FOR PIZZA, PASTA, OR SALAD:

Wump 8, chicken 6, mealtald) S

Salads

CAESAR 14

honey gem, parmesan, breadcrumb

white anchovy, caesar dressing

ARUGULA 14

cherry tomato, artichoke, olive, pistachio,

feta, italian vinaigrette

ITALIAN CHOPPED 17

romaine, capicola, soppressata, salami, cucumber,

radish, tomato, chickpea, gorgonzola, roasted shallot vinaigrette

Sandwiches

served with gaslée 22 %M4, Subostbttate side salad. 07%{1{/ wpporn zz%z/mzf

CHICKEN PARMESAN 18

country loaf, pomodoro, mozzarella, grana padano

ROASTED PORK 18

focaccia, garlic dijonaise, peperonata, fontina, shallot-cabbage slaw

MEATBALL 18

hoagie roll, pomodoro, mozzarella, grana padano

TURKEY BACON WRAP 19

avocado aioli, peppered bacon, havarti, romaine, tomato

GRINDER 19

ciabatta, calabrian aioli, provolone, salami, capicola,

soppressata, romaine, tomato, red onion, italian vinaigrette

CHICKEN CAPRESE WRAP 18

pesto aioli, fresh mozzarella, gem lettuce, cherry tomatoes, aged balsamic

BANDON SMASH BURGER* 19

angus beef, potato bun, caramelized onion, cheddar, calabrian aioli

Dessert
AFFOGATO 10

vanilla gelato, espresso, biscotti

SORBETTO 8

lemon, raspberry, mandarin

GELATO 8

vanilla, seasonal flavors

COOKIE SKILLET 1

white chocolate, hazelnut, gelato,

chocolate sauce, frangelico caramel sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Not every ingredient is listed on the menu. Our culinary team will gladly assist with any dietary restrictions. 21% gratuity added for parties of 8 or more | limit of four payments per party.





