IL FORNO

BAR + GRILL

SMALL PLATES

Sriracha Hoisin Crispy Dysters 16
Fried Dysters + Sriracha Hoison Sauvce

ﬂ Charred Octopus 19
Roasted Red Pepper Chimichure +
Shaved Brussels Sprouts + Arugula

Bourbon-Glazed Burnt End Skewers 19
Bourbon-Glazed Tender Beef Burnt Ends
# Steak Bruschetta 17
Toasted (talian Bread + Blackened Strips of Steak +
Caramelized Onions + Grilled Asparagus +
Boursin Cheese
Segared Ahi Tuna 15
Sesame Crusted + Cilantro + Jalapefios +
Sesame Ginger Sauce
Middle Neck Clams 16
Frosh Middle Neck Clams + Chorizo +
White Wine Sauce
Stuffed Jalapenos 12
Boursin Cheese Stuffed Jalapefos +
wrapped with Applewood Smoked Bacon
Bada Bing Shrimp 18
S Crispy Shrimp + Bada Bing Sauce
Calamari 18
Scallions + Cilantro + Bada Bing Sauce
Roasted Meatballs 12
Pomodoro Sauce + Parmesan Cheesse +
Fresh Mozzarella + Basil

Crispy Chicken Wings 15
Bwings Tossed with Buffalo - Nashville Dry Rub -
Garlic Parmesan - Bourbon BBO,
Calabrian Fire Mussels 16
Prince Edward Island Mussels + Garlic + Calabrian
Chile + Tomato Broth + White wirne
Charred Brussels Sprouts 15
Charred Brussels Sprouts + italian Sausage
Crumble + Hot Honey + Sautéed Garlic
Hoisin Baby Back Ribs 18
Sriracha Hoisin + Scallions + Sesame Seads +
Jalapefios + Cilantro

SOUPS + SALADS

Lobster Bisque 10
Tomato Basil 7

Chicken +5 | Steak +3 | Shrimp +8 | Salmon +8

House Salad 7| M
Greens + Red Onions + Cucumbers + Tomato + Kalamata Olives

Caesar Salad 7|1
Greens + Croutons + Shaved Parmigiano + Cassar Dressing

Caprese Pesto Salad 11
Sliced Tomatoes + Basil + Fresh Mozzarella + Extra Virgin
Olve Oil + Pesto + Balsamic Glaze

IL Farno Salad 17
Greans + Blackened Chicken + Tomato + Corn + Cucumbers +
Avocado + Red Onion + Lemon Vinaigrette

Mediterranean Salad 17
Greens + Blackened Shrimp + Avocade + Red Onion + Tomato +
Cucumber + Kalamata Olives + Goat Cheese +
Balsamic Vinaigrette

Blackened Steak Salad 19
Greans + Strips of Hanger Steak + Roasted Red Pepper +
Grilled Portobello Mushrooms + Tomato + Balsamic Vinaigratte

BBO Ranch Chicken Salad 17
Greens + Blackened Chicken + Tomato + Avocado + Corm +
Cucumbaer + Fried Onlons Straws + BB Ranch

ﬂ Ahl Tuna Sesame Salad 18
Arugula + ARl Tuna + Walnuts + Cucumbers + Wonton Strips +
Sesame Seeds + Sesame Ginger

# 1l Ferno Favarites

=A Grafuity ol 20% will b added of parties of 6 or mom
Consuming Faw o Undemocked meats, pouliry, sealood, shellfish, or saas may increase
your risk of foodboone illneis. *Please be advised Uhat whiba Ve foocd 15 Gluten Fres, it is mack:
nan environrment that uses other products with Gluten.

Dur steaks ara lightly seasoned and charred
over an open-flame charbroller
Add o House Salad or Capsar Saload +4
Hanger Steak 31
B oz cut to perfection served over Charred Broccolini

with Chimichurri
12 o0z. Ribeye 38

Sarved with Grilled Asparagus

Lamb Lollipops 47
Charred & Seasoned Chops over a bed of White Truffle
Mushroom & Asparagus Risotto

ENTREES

Add a House Salad or Carsar Salad +4
Seafood is wild caught when available
Prime Atlantic Cod 32
Lobster Brandy Sauce + Lobster Meat + Charred Broccolini
A Chicken Parmiglana 21
Breaded Chicken + Marinara Sauce + Parmesan Cheese +
Melted Fresh Mozzare!la over a bed of Linguine
Ahl Tuna Filet Mignon 27
Cucumber Wasabi Aioli + Sauteed Spinach
Baby Back Ribs 24
Half Rack of Slow-Roasted Baby Back Ribs finished on the
charbroiler + Bourbon Barbecue Glaze + Coleslaw + Steak Fries
Chicken Marsala 22
Floured Chicken + Rosemary + Mushrooms + Marsala
over a bed of Linguine
Crab Cakes 29
Corn Salss + Roasted Garlic Aloli + Asparagus

ﬂ Tuscan Shrimp & Grits 21
Sautéed Shrimp + Creamy Grits + Italian Sausage +
Light Tomato Cream Sauce + Fresh Herbs

Chicken Toscana 22
Floured Chicken + Scallions + Garlic + Thyme + Sun Dried
tomatoes + Spinach + White wine cream sauce
over a bed of Linguine
Char-Roasted Atlantic Salmon 28
Roasted Red Pepper Chimichurrl + Whipped
Cauliflower Purée + Brocceolin
Seared Scallops Piccata 30
Lemon Caper Piccata Sauce + Grilled Asparagus +
Shaved Brussels Sprouts
Fizh + Chip=s 23
Battered & Fried Cod + Fries
Shrimp Rockafella 258
Blackened Charred Shrimp + Portobello Mushrooms +
topped with Sauteed Spinach Cream Sauce

PASTA + RISOTTO

Gluten Free Penne +3
Add a House Sslad or Caesar Salad +4

Penne Vodika 18
Plum Tomato Cream Sauce + Parmigiano

fi Shrimp & Scallop Risotto 26
Sweet Corn + Charred Zucchini + Asparagus + White Wine
Garlic Cream sauce + Charred Shrimp + Scallops

Linguine Vongole 21
Red or White Clam Sauce + Fresh Middie Neck Clams +
Parmigiano

A Shrimp & Lobster Linguini 33
Lobster + Shrimp + Lobster Brandy Cream Sauce

Tuscan Salmon Pasta 25
Penne Pasta + Scallions + Garlic + Sun Dried Tomato +
Spinach + Capers + White Wine Cream Sauce

Braised Short Rib Risotto 27
Portobello Mushrooms + Scallions + Garlic +
White Wine Cream Sauce

White Truffle Mushroom Risotto 26
Mushrooms + Asparagus + Scallions + Garlic +
White Wine + Parmesan + White Truffle Oil

Amalfi Mediterranean Pasta 21
Penne Pasta Tossed with Tomatoes + Spinach +
Ropasted Garlic + Kalamata Olives + White Wine +
Thyme + Goat Cheese




IL FORNO

BAR + GRILL

PizzA

Margherita 15
Pomodoro Sauce + Fresh Mozzarella + Basil

Diavola 18
Pomodoro Sauce + Artisan Pepperoni + Spicy Chorizo +
Itallan Sausage + Jalapefos

Testarossa 17
Pomodoro Sauce + Mozzarella + Artichokes + Roasted Red
Pepper + Grilled Portobello Mushroom
Short Rib Bianca 20
White Garlic Sauce + Bralsed Short Rib + Mozzaralla +
Caramelized Onions + Arugula + Roasted Garlic Aioli
i The Godfather 12
White Garlic Sauce + Ricotta « Fresh Mozzarella +
Caramelized Onions + Mushrooms + Arugula + EVOD

Calabrian Honey Pepperoni 17
Artisan Pepperoni + Fresh Mozzarells + Ricotta +
Hot Honey + Calabrian Chill
A The coaT1a
Pomodoro Sauce + Goat Cheeses + Mozzarella +
Artisan Pepperoni + Spicy Chorizo + Hot Honey
Giluten Free Cheese Pizza 16
Create Your Dwn New-York Style Pizza 14

Your cholce: Pomodoro Sauce | White Garlic Sauce
Pesto Sauce | BEBO | Buffalo

Gourmet Ingredients +2
Artisan Pepperani | Italion Sausage | Chorizo | Mushrooms |
ortobello Mushrooms | Green Peppers | Roasted Red Pepper |
Onions | Red Onions | Spinach | Basil | Tomatoes | Sun Oried
Tomatoes | Artichokes | Fresh Mozzarella | Prosciutto |
Anchovies | Broccolini | Goat Cheese | Jalapefos | Kalamata
Olives | Green Dlives | Hot Honey | Calabrian Chili
Grilled Shrimp +5 Lump Crab Meat +5 Lobster +12
Chicken +5 Staak +5

]

Asparagus 7
Grilled with EvOO
Brussel Sprouts 7
EVOO + Balsamic Glaze

Roasted Brocealinl 7
EwOO + Garllc

Truffle Fries 7
Parmesan + Parsley + Garlic + White Truffle il

Sauteed Spinach 6
Sauteed with Garlic + EvVOO
whipped Cauliflower Purea 6
Stealk Fries 6
Roasted Potatoes &

DESSERT

Tiramisu 11
Layers of Espresso Ladyfingers separated by
Mascarpone Cream + Cocoa Powder

Black velvet Chocolate Cake 12
Six layers of Rich Dense Chocolate Cake layered
with Sillky Ganache Based Mousse topped with
Dark Chocolate Ganache Icing

Limoncella Cream Calke 11
Light italian Style Cream Cake with Bright Lemon
Mascarpone filling

Chocolate Peanut Butter Torte 12
Dark Chocolate Cake layered with Whipped Peanut
Butter Frosting + Chocolate Icing + Peanut Butter Chips +
and Brownie Bites

Sea Salt Caramel Cheesecake 12
Classic Mew York Style Cheesecake Swirled with
Caramel + finished with Sea Salt

HANDHELDS

Served with Fries or Upgrade to one of
our Signature Sides for +4
Gluten Fres Bun +4

Classic Cheeseburger 15
Prime Angus Beef + Lettuce + Tomato + Mayo +
wWhite Cheddar + Onion Straws + Brioche Bun
IL Farno Burger 16
Prime angus Beef + aApplewood Smoked Bacon + Caramelized
Onlons + White Cheddar + Bourbon B80 + Brioche Bun
Steak Tecos 20
Grilled Hanger Steak + Caramelized Onlons +
Corn Salsa + Avocado + Chimichurrd
A The Prime Steak Sub 18
Roasted Prime Rib + Caramelized Onlons + Mushrooms +
White Cheddar + Alpasted Garlic aloli

.ﬁ Surf & Turf Burger 19
Prime Angus Beef + Lump Crabmeat + Asparagus +
White Cheddar + Brandy Cream Sauce + Brioche Bun

Spicy Blackenad Shrimp Tacos 17
Blackened Shrimp + Caramelized Onlons + Jalapefios +
Avocado + Corn Salsa + Chimichure] +
Calabrian Chile

Hot Honey Chicken Sandwich 16
Fried Chicken + Hot Honey + Applewood Smoked Bacon +
Coleslaw + Brioche Bun
Po' Boy 17
Fried Shrimp or Fried Oysters + Coleslaw +
Roasted Garlic Aloll
Shaort Rib Tacas 21
Short Rib + Caramellzed Onlon + Avocado +
Plckled Red Onlons + Chimichurrl
Turkey Burger 17
Sauteed Mushrooms + Goat Cheese + Avocado + Arugula +
Caramelized Onlons + Brioche Bun + Roasted Garllc Aloll

Roasted Meatbhall Parm 15
Meathalls + Pomodoro Sauce + Fresh Mozzarella +Basll

Ahl Tun= Tacos 17
Sesame Crusted Seared ahl Tuna + Pickled Red Onlon +
Avocado + Sesame Seeds + Cllantro +
Cucumber Wasabl aloli
Chicken Parm 16
Fried Chicken + Pomodoro Sauce + Fresh Mozzarella + Basll

Crabcake Sandwich 21
Coleslaw + Lettuce + Tomato + Roasted Garllc Aloll

Bourbon Street Burger 17
Prime Angus Beef Topped With White Cheddar +
Bourbon BB0 + Onion Straws + Jalapenos + Cllantro +
Scalllons + Brioche Bun

KI1DS

Penne Alfredo 11
Penne Tomato Sauce 11

Kids 10" Chease Pizza N
Add Toppings 2

Chicken Tenders 11
Served with Fries

HKids Cheeseburger
Prime Ground beef « White Cheddar
Served with Fries

BEVERAGES

Pepsi Products 3.85
Sweet Tea 3.85
Unsweet Tea 3.85
Coffes 3.85
Espresso 4.5
Cappuccino &

M Il Ferno Favorites

=A Gratuity of 20% will be added of panies of 6 of more
*Consuming faw or Undercooked meats, poultry, seafod, shellfish, or egas may Incheass
woutr risk of foodborme illiess, *Please ba sdvised that while the food s Gluten Free, it is made
Ty enviFonmment that uses other products with Gluten,



