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On the Side   6
Traditional Caesar salad
Basket of herb frites
Crimini mushroom risotto
Potato pancetta “risotto”
Roasted red peppers and garlic
Sherried lobster bisque

For the Table ~ Per la tavola

Ivy House salad 5
Baby �eld greens, Kalamata olives, artichokes, roasted cherry tomatoes,
Ivy house dressing, and a grilled Tuscan crouton with goat cheese. Priced per guest.

Steak tartare 13
New York strip with house made chips and a classic French onion dip

Italian butcher block of meats and cheeses 16
With a �g & cherry balsamic compote, assorted fruits and nuts,
grilled bread, and a warm goat cheese crouton

Ivy lobster salad 29
A full 6 oz. tail of grilled and chilled local lobster served with hearts of Romaine, potato
hash, pickled red onion, and Portuguese chorizo tossed in a champagne vinaigrette

Small Plates ~ Primi Piatti

Arancini stu�ed with prosciutto and fontina 9
“Little oranges” of �ash fried risotto served with marinara and Parmigiano-Reggiano

Arancini stu�ed with fontina and forest blend mushrooms 9
Served with tru�e cream sauce and Parmigiano-Reggiano

Tortellini alla panna 12
With Parmigiano-Reggiano, prosciutto, and English peas in a light cream sauce

Mafalde with duck con�t 15
Handmade pasta with tru�ed Madeira, duck demi-glace, and goat cheese

Fettuccine with meatballs 11
Handmade fettuccine in a slightly spicy tomato sauce with Parmigiano-Reggiano

Four cheese “Mac” and cheese with tru�e salt 12
Fontina, Gorgonzola, Gruyère, and a baked Parmigiano-Reggiano crust

Lobster “Mac” and cheese 17
Our signature “Mac” mixed with slow-poached local lobster

Crispy salmon 13
Pan seared medium with a preserved fennel and artichoke slaw and �ngerling potatoes

Sea scallops with potato pancetta “risotto”* 13
Seared on an iron skillet and served with our “risotto” of diced potato, leek, and pancetta

Angry tuna crudo* 15
Center-cut ahi lightly dressed with ginger soy vinaigrette, served with
cucumber and red onion mignonette and wasabi

Mussels* 9
Wild Nantucket mussels in an aromatic garlic, shallot, and butter broth with fresh herbs

EVOO poached shrimp and linguine* 13
Tossed with garlic, Hot House tomatoes, English peas, fresh herbs, and essence of lemon

Grilled Berkshire pork loin* 13
A 6 oz. loin served over pureéd potatoes with a hard cider demi-glace;
prepared medium rare unless speci�ed

Steak frites* 16
Prime sirloin with a Burgundy reduction, topped with Gorgonzola vinaigrette
and a Parmesan crisp; served with our herbed frites

Short rib 15
Braised 6 oz. short rib with leeks and criminis over pomme pureé with a classic demi

Pan roasted chicken 12
Crispy skin Statler chicken over a porcini dusted crimini mushroom risotto

Chicken cacciatore 11
A “hunter-style” chicken dish with crimini mushrooms, leeks, fresh herbs,
and a rich tomato demi served over hand-made linguine

12.15.09

Executive Chef ~ Richard Nell

A gratuity of 18% will be added to parties of 6 or more

*Consuming seafood or meat that is under cooked or raw may increase the risk of food borne illness.
A “Caking” fee will be assessed to desserts not sourced through Ivy Restaurant.

Ivy serves Italian-inspired small 
plates in a comfortable and 
inviting atmosphere.

Our menu prices and portions 
o�er our guests a more diverse 
dining experience. We invite you 
to try as many small plates as you 
like and please, feel free to share. 

Rest your elbows on the table 
and dig in...

              ...Eat and drink to enjoy!


