
Starters

Meatballs & Polenta | 12
Pesto whipped ricotta

Goat Cheese Mousse | 13
Honey, balsamic reduction, crostini

Rhode Island Calamari | 15
Honey sriracha, house aioli, scallions, sesame seeds, cherry peppers

Glazed Baby Carrots | 10
Brown sugar, bourbon, butter

Garlic Bread | 6    Add mozzarella +$2     Add gorgonzola +$3
With house marinara   

Bread and Dipping Oil | 6
Ciabatta bread, herb oil

Peroni Clams | 15
Pancetta, garlic, cherry peppers, basil

Chef’s Soup of the Day     Cup | 5   Bowl | 8

Pasta Fagioli     Cup  | 5   Bowl | 8

Arancini | 12
Fried risotto balls, carbonara sauce

Salads

Roman | 14
Arugula, goat cheese, kalamata olives, cucumber, red onions,
tomatoes, banana peppers, oregano, red wine vinaigrette

Spinach and Bacon | 15
Red onion, grape tomatoes, pine nuts, dried cranberry, blue cheese,
cider vinaigrette

Tuscano | 13
Polenta croutons, grape tomatoes, kalamata olives, mozzarella,
artichokes, house greens, white balsamic vinaigrette

Caesar | 11
Romaine, croutons, parmesan, Caesar dressing 
Add white anchovies +$3

Caprese | 13
Vine ripened tomatoes, fresh mozzarella, basil, EVOO,
balsamic reduction

Burrata & Beet | 15
Baby kale, red onion, figs, roasted potato, red wine vinaigrette

Antipasto | 22
Flatbread, Great Hill bleu cheese, burrata, red pepper agrodolce,
blistered olives, fig jam, prosciutto, smoked ham, soppressata,
artichoke hearts

Crispy Brussels | 12
Hot honey, prosciutto, goat cheese

Mussels Florentine | 14
Spinach, fennel, garlic, tomato white wine broth

Entrees

Additions Shrimp (5) | 12 
Salmon* | 14
Scallops* (3) | 16
Add Blackened +$1

Chicken | 8
Crispy Chicken | 8
Crispy Pork Cutlet | 10
Filet Tips* | 18

Braised Short Rib | 32
Garlic mashed potatoes, glazed carrots, demi glace

Seared Salmon* | 32
Warm fennel salad, seared risotto cake, lemon vinaigrette

Chicken Parmesan | 26         Veal | 30     Pork | 26
House marinara, mozzarella, linguine

Veal Milanese | 30
Arugula, red onion, tomatoes, parmesan, EVOO,
saba reduction

Red Wine Braised Chicken Leg | 24
Mashed potatoes, pearl onions, mushrooms, bacon, 
red wine butter jus

NY Strip Steak* | 45
Roasted red bliss potatoes, seasonal vegetables, 
gorgonzola cream sauce

Porcini Dusted Scallops* | 34
Wild mushroom risotto, wilted arugula, crispy shallots,
espresso cream sauce

Housemade Bolognese Lasagna | 26
Three meat bolognese sauce, parmesan, mozzarella, ricotta, 
fresh herbs

 Sides
Side Salad | 8

Meatballs (2) | 8

Garlic Mashed Potatoes | 8

French Fries | 8

Garlic Parmesan Fries | 10

Bread and Herb Butter | 6

Polenta | 8

Crispy Brussels | 8

Garlic Spinach | 10

Penne Marinara | 10

Dressings Caesar
Red Wine Vinaigrette
Cider Vinaigrette

White Balsamic
Bleu Cheese
Lemon Vinaigrette

www.lafigata.com | 860-653-0912

Lunch & Dinner
MENU

Denotes gluten free option available
*May contain raw or undercooked ingredients. Consuming raw or

undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness. Please inform your server of any food allergens.



Pizza  10" |  14" |  18" 
14" Gluten Free +$4

www.lafigata.com | 860-653-0912

Lunch & Dinner
MENU

Toppings
Olives, fresh peppers, roasted peppers, tomatoes, pickles, 
onions, mushrooms, mashed potatoes, roasted garlic, broccoli, 
spinach, scallions, arugula, jalapeño, hot honey, balsamic drizzle

Classic Pepperoni 13 | 17 | 22
Three cheeses, house sauce, pepperoni, fresh basil

Margherita 12 | 16 | 21
House sauce, roasted plum tomatoes, basil, fresh mozzarella

Buffalo or BBQ Chicken 14 | 18 | 23
Buffalo or BBQ sauce, scallion, red onions, tomatoes, mozzarella

Substitute crispy chicken +$2

White Meatball 14 | 18 | 23 
Mozzarella, jalapeño, parmesan, hot honey, scallions

Illy Dilly 14 | 18 | 23
Garlic oil, smoked Gouda, pickles, fresh dill, red onions, ranch drizzle

Veggie Lover 14 | 18 | 23
House sauce, artichoke, olives, spinach, onions, mushrooms,
mozzarella

White Truffle 15 | 19 | 24
Garlic herb oil, creamy mashed potato, bacon, smoked cheddar,
scallion, sour cream

 10" |  14"  |  18" 
+$1 |  +$2 |  +$3

 10" |  14"  |  18"
+$2 |  +$3 |  +$5

Meatball, sausage, bacon, pepperoni, pancetta, short rib, clams,
hamburger, smoked ham, roasted chicken, crispy chicken,
prosciutto, artichoke, smoked cheddar, parmesan, mozzarella, 
goat cheese, Gouda, ricotta, sour cream, pesto, truffle oil

Combo 16 | 20 | 26
Hamburger, pepperoni, onions, peppers, mushrooms

Meat Lover 18 | 22 | 28
Hamburger, pepperoni, sausage, bacon, ham

Cheese Pizza 11 | 15 | 20
House sauce, mozzarella 

Chicken Bacon Ranch 14 | 18 | 23
Crispy chicken, bacon, mozzarella, scallions, ranch dressing

The Figata 14 | 18 | 23
Gorgonzola, caramelized onions, crispy pancetta, fig jam,
baby arugula, balsamic drizzle

White Drunken Pizza 14 | 18 | 23 
Red wine braised chicken, pancetta, mushrooms, red onion,
kale, mozzarella

Build Your Own  11 | 15 | 20 
Red or white, mozzarella

Pasta Gluten free pasta available +$3

Gnocchi Lavello Della Cucino | 28
Chicken, meatball, sausage, bacon, caramelized onion,
mushrooms, Parmesan broth

Peppercorn Filet Tips* and Tortellini | 32
Mushrooms, caramelized onions, roasted peppers, 
parmesan cream sauce

Figata Parmesan Grinder
House marinara,  mozzarella

Chicken | 17
Veal | 18

Meatball | 17
Sausage | 17

Pork | 17

Sandwiches

Short Rib Philly | 17
Grilled onions, roasted peppers, mozzarella, Demi glace, baguette

BLT Caprese Wrap | 14
Applewood bacon, fresh mozzarella, vine ripe tomatoes, house aioli

Pork Cutlet | 16
Caramelized onions, kale, smoked Gouda, espresso aioli, ciabatta

Choice of fries, house or Caesar salad, pickle chips
Gluten free bread or wrap available +$3

Pesto Chicken Panini | 16
Grilled chicken, fig jam, red onions, fresh mozzarella, baby spinach,
ciabatta

Cold Cut Grinder | 17
Smoked ham, prosciutto, soppressata, hot pepper agrodolce, tomatoes,
mozzarella, red wine vinaigrette

Wood-Fired Ham and Cheese Grinder | 17
Smoked ham, Vermont cheddar, house aioli, lettuce, tomatoes,
onions

Pesto White 15 | 19 | 24
Creamy ricotta, parmesan, herbs, artichokes, olives, house pesto,
wild mushrooms, arugula, olive oil

Vongola Rossa | 27
Little neck clams, chopped clams, house marinara, linguine

Wild mushrooms, pearl onions, herb demi cream, pappardelle
Short Rib Pasta | 26 

Shrimp Scampi | 26
Shrimp, lemon, capers, Calabrian chili, white wine, butter, linguine

Pan Baked Penne | 24
Sausage, English peas, tomato cream sauce

Bucatini Carbonara | 24
Bacon, peas, caramelized onions, wild mushrooms,
parmesan cream sauce, fresh pasta

Linguine and Meatballs or Sausage | 22 
Roasted garlic, basil, house marinara

Zuppa di Mare | 32
Clams, mussels, shrimp, salmon, grape tomatoes, olives, basil,
garlic seafood broth, pine nuts, feta, linguine

Blackened Chicken Alfredo | 23 
Broccoli, bechamel cream, parmesan, fettuccine

Three Meat Bolognese | 26
Beef, pork, veal, marinara, ricotta, basil, rigatoni

Denotes gluten free option available

*May contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your

risk of foodborne illness. Please inform your server of any food allergens.


