Appetizers

Olives, citrus, chili, laurel & rosemary marinated Castelvetrano, Gaeta,

Alfonso, Calabrese & COUNTIY OLIVES, ..........oouiviieeceeeee ettt 4
ROSEMArY S@A SAIT BIEAU ..........ooeeieieeeeeeeeeeee ettt s s aesnans 2.5
Crisp Pumpkin Arancini, Roasted pumpkin, mozzarella, pomodoro & parmesan..............c.cccccoeevrvevrcrevereenennnee, 7
Nonna's Meatballs, “Al forno”, free range beef, pork, & veal, pomodoro sauce, mozzarella...................cc........... 9
Crisp Calamari, Point Judith, R/squid, lemon, POMOAOIO.............c.c.oviiiieieieeeeeceeee e 9
*Carpaccio, Boyden Farm, VTgrass fed sirloin, black truffle aioli, parmesan, arugula ............ccccooeveioieerennnnn. 12
Chicken Liver Mousse, Port wine, fresh figs, toasted ciabatta CroStini ............ccooooeveieieeieeeeeeeeeeeeeeeeee e 7
Parma, Prosciutto, parmigiano reggiano, balsamic, fresh figs, CroStini..........ccccooeveiovoeieeeeeceeeeeeeeee e 14
Caesar, Lemon & anchovy dressing, olive 0il Croutons, PArMESAN ............c.ccocveeeveeeeereeeeeeeeeeeeeee e 7
Baby Arugula Salad, Endive, Italian gorgonzola picante, honey & thyme vinaigrette..............cccoooeveeeeioiccienennene. 9
Beet Salad, Local heirloom beets, V'7Tgoat cheese, orange & honey vinaigrette, rosemary cracker-.................... 10
Mussels, One pound Prince Edward Islandmussels, white wine, spicy pomodoro, oregano................cccccc......... 16
Pasta/Risotto
Half 10/ Full 18

Tagliatelle, Classic bolognese, oregano, parmesan

Gnocchi, Red wine braised beef short rib, potato gnocchi, port wine, parmesan crema

Spaghetti, Carbonara, La Quercia pancetta, onions, thyme, parmesan, lemon zest

Pumpkin Risotto, Heirloom squash & sugar pumpkin, toasted garlic, maple chestnut butter
Heirloom Squash Agnolotti, Cider & spice braised squashes, brown butter, sage, amaretti biscotti

Tortellini, Maine crab, spiced pumpkin passato, parmesan crema, clipped herbs

I1 Classico

Crisp Chicken Parmigiana, Breaded free range Giannone chicken breast, mozzarella,
pomodoro, baby arugula, parmesan 18

Rib Eye, 12 0z. P.T. Farms, VT. Grass fed rib eye, balsamic roasted cipollini,
rosemary potatoes, anchovy butter 29

Black Bass, Oven roasted mediteranean vegetables, oregano, parsley, lemon 24

*These foods may be served raw or undercooked.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness,
especially if you have certain medical conditions.
There will be an 18% service charge added to parties of 6 or more.
Posto Phone: 617-625-0600



Wood Fired Pizza

Inspired Neapolitan style pizza made with “00” Caputo flour, San Marzano tomatoes,
Homemade Fior di Latte mozzarella cheese & cooked in our Italian wood burning oven at 850 degrees

Margherita, San Marzano, basil, homemade fior di latte, parmesan .............ccccooevoieieicceeeeeeeee e 14
Marinara, San Marzano, garlic, 0regano, PECOIINO FOMANO ...............ccoeueveeereeeeeeeeeeeeeseeeseseseseese e sesessesasaesesesans 10
Bianco, Homemade fior di latte, whipped ricotta, parmesan, smoked mozzarella, oregano.................ccccc........... 15
Caprese, Oven roasted cherry tomatoes, homemade fior di latte, basil, parmesan.................ccccccooeeveeorccenennnn 15
Campania, Tallegio cheese, fior di latte, rosemary ham, rosemary roasted apples, vincotto, arugula ............... 15
Asparagus, La Quercia Guanciale, farm eggs, parmesan, I€MON ZeST.............cocoovvveveveeeeeeeeeeeeeeeeeeeeeeeee e 16
Primavera, (vegan) Eggplant, roast peppers, tomato, zucchini, squash, basil ...........c..cccoooeeveeeeoeeeeeeeereeeenn. 16
Fig, Gorgonzola dolce, La Quercia guanciale, caramelized red onions, arugula ..............c.cccccoevevvevevecereeerereecnnne. 18

Capricciosa, San Marzano, homemade fior di latte, artichokes, oregano,

olives, MUSNIOOMS, FOSEMAIY NAIM ...........c.c.oviieieeeceeeeeeeeee et en s aesnaes 17
Calabrese, San Marzano, homemade fior di latte, basil, calabrese Salumi ...........ccooeeeeeeeeeeeeeeeeeeeeeeeeeeeee 15
Roast Long Island Duck, heirloom squash, V'7goat cheese, fiore di latte, caramelized onions............................. 18
Pork Sopressata, Spicy tuscan peppers, homemade fior di latte, oregano, arugula..............ccccoooeveeieieiccicnennne. 15
Sausage, Caramelized fennel, red onion, roasted garlic, homemade fior dilatte ............ccccoovveeeiiecccccceen 16

Tuscano, San Marzano, sopressata, sausage, red peppers, homemade fior di latte,

0regaN0, TOASTEA GATTIC .......c.ovieieiececccee et e ettt ettt sasasenanennnneas 17
Mushroom, Parmesan, homemade fior di latte, oregano, arugula, lemon zest .............c.ccccoeveioeeeceececceccee 16
White Anchovy, Sliced garlic, roast tomato, arugula, hot Chilies ..............ccooioviieeiieeeeeeee e 16

Roasted Pork & Apples, Spicy lemon & fennel roasted Heritage Acres Farm, VTpork,

herb roasted apples, red onion, homemade fior di [atte ..............c.ccoooiiiioiiioiiie e 18
Add to any pizza
Soft Farm Egg 2 Roasted Garlic 1 Fior di Latte 2
Fennel Sausage 3 Roast Mushrooms 2 San Marzano 1
Prosciutto di Parma 4 White Sicilian Anchovy 2 Porchetta 4
Sopressata 2 Local Squash 2 Parmesan 1
Country Olives 2 Roasted Eggplant 2 Rosemary Ham 2
VT Goat Cheese 3 Caramelized Onions 1

*These foods may be served raw or undercooked.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness,
especially if you have certain medical conditions.
There will be an 18% service charge added to parties of 6 or more.
Posto Phone: 617-625-0600



