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FRENCH ONION SOUP 10
LOBSTER BISQUE
topped with fresh picked lobster 12
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CALAMARI
flash-fried calamari,
served with Thai sweet chili sauce 18

CLAMS CASINO

littleneck clams, breadcrumbs,
bacon and our classic casino
recipe 18

STUFFED LONG HOTS
long hot Italian peppers,

house-made sausage and
breadcrumb stuffing, EVOO 17

BROCCOLI RABE & SAUSAGE
sautéed with garlicand EVOO 18

CARPACCIO*

thinly shaved filet mignon, shaved
pecorino romano, capers, arugula,
drizzled balsamic aioli 18

TUNA TARTARE*

avocado, jalapefio, cucumbers,
radish, sesame seeds, spring roll
chips, ouzo dressing 19

BRUSSELS SPROUTS
maple-glaze, bacon, shallots,
parmesan 15

BRUSCHETTA

crispy Tuscan bread,

whipped ricotta and goat cheese,
topped with roasted cherry tomatoes
& balsamic drizzle 15

Hldes

Daolla c-%;gé'a

8 OZ. FILET MIGNON* 47
16 OZ. RIBEYE* 48
Gorgonzola Butter 2
Black Truffle Butter 2

Accompanied by
whipped potatoes and asparagus

CPesce

FISH OF THE DAY* M.P.

FAROE SALMON*
seasonal vegetables, Israeli couscous,
lemon sauce 36

SCALLOP RISOTTO
diver scallops, diced asparagus,
carrots, red peppers, peas,
creamy parmesan risotto,
drizzled citrus confit 42

PARMESAN TRUFFLE FRIES 9
GRILLED ASPARAGUS 9
BROCCOLI RABE, GARLIC, EVOO 9
SPINACH, GARLIC, EVOO 8
CREAMY SEASONAL RISOTTO 9
LONG HOT PEPPERS 9
HOUSE-MADE ONION RINGS 8

CHICKEN PARMESAN
breaded chicken breast, melted
mozzarella, house marinara,
rigatoni 29

SCARPARIELLO

sautéed chicken, spicy Italian sausage,
roasted potato wedges, hot and sweet
peppers, onions, fresh herbs 32

VEAL DIORIO
thinly floured veal cutlets, prosciutto,
sage, demi-glace, garlic, spinach 36

VEAL MILANESE

thinly floured veal cutlets, cool salad
of arugula, tomatoes, kalamata olives,
diced fresh mozzarella 36

BANK STREET BURGER*

8 oz. Black Angus, arugula, bacon jam,
American cheese, tomato, brioche
bun, fries 20

CAESAR SALAD

romaine, Diorio’s creamy anchovy
dressing, pecorino romano cheese,
house-made garlic croutons 16

231 CHOPPED SALAD

romaine, carrots, red peppers,
cucumber, chickpeas, kalamata olives,
gorgonzola cheese, frizzled onions,
house vinaigrette 17

MESCLUN SALAD

mixed greens, toasted walnuts,
sliced pears, goat cheese, thick-cut
bacon, cherry tomatoes, apple cider
vinaigrette 17

ARUGULA SALAD

arugula, beets, sliced apples, toasted
walnuts, gorgonzola cheese, cherry
tomatoes, dried cranberries, white
balsamic vinaigrette 17

SALAD ADDITIONS

Chicken* 8 | (3) Shrimp* 15
Salmon* 14

L CPaste

Wheat pasta and gluten-free pasta available
upon request

GEMELLI & SAUSAGE

gemelli pasta, spicy sausage crumbles,
sun-dried tomatoes, mascarpone
cream sauce 30

PAPPARDELLE BOLOGNESE
wide ribbon pasta, ground beef and
pork tomato sauce, touch of cream,
fresh ricotta 30

RIGATONI ALLA VODKA
vodka, plum tomatoes,
cream sauce 27

RIGATONI ALLA CAPRESE
tomatoes, fresh basil, light tomato
sauce, diced mozzarella 26

BROCCOLI RABE & SAUSAGE
cavatelli, broccoli rabe, sausage, garlic,
cannellini beans 32

SHRIMP SCAMPI
herb crumbs, tomatoes, peas, garlic
scampi sauce, spaghetti 34

LINGUINI & CLAMS
littleneck clams, grape tomatoes,
parsley, white or red clam sauce 32

*Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness. For your convenience, a 20% gratuity may be added to parties of 6 or
more. Please note: All ingredients may not be listed. Please inform your server of any allergies. Substitutions will be priced accordingly.



df{m&’ﬂu& 15

INFUSION-TINI
Our signature house-made pink
grapefruit-infused vodka martini

DIORIO ESPRESSO
Absolut Vanilla Bean Vodka, Kahlua,
Baileys Irish Cream, fresh espresso

TITO’S TOAST
Tito's Handmade Vodka, white
cranberry juice, Chambord, Prosecco

CRANAPOLITAN
Cranberry Vodka, triple sec, white
cranberry juice, fresh lime juice

LIMONCELLO MARTINI
Absolut Citron Vodka, limoncello,
sour mix, fresh lemon juice

SOUTH BEACH-TINI
Absolut Vanilla Bean Vodka,
Malibu rum, pineapple juice,

splash of Grenadine

PAPER PLANE
Bulleit Bourbon, Aperol, Amaro
Nonino, fresh lemon juice

Cocktadts 14

BEE’S KNEES
Caledonia Barr Hill Gin, honey;,
fresh lemon

CLASSIC MARGARITA
Bribon Blanco, Bauchant, fresh
squeezed lime, agave nectar

BLOOD ORANGE MULE
Drumshanbo Vodka, Fever-Tree blood
orange ginger beer, fresh lime

SANGRIA
White or Red, house recipe

(Beer 7

2 ROADS DOUBLE IPA
SEA HAG IPA
BUD LIGHT
BUDWEISER
CORONA
MICHELOB ULTRA
MORETTI
PERONI
STELLA ARTOIS
HEINEKEN

Please Drink Responsibly. 3343926

Restaurant & Bar

100
101
102
103
104
105
106
107
108
109
110
111
112
113
114
115
116

117
118

200
201
202
203
204
205
206
207
208
209
210
211
212
213
214
215
216
217
218
219
220
221
222
223
224
225
226
227
228
229
230
231
232
233

Qbhite Qines

Prosecco Lunetta ~ Italy (187)

Prosecco Nino Franco Rustico ~ Italy
Champagne, Taittinger Brut La Francais ~ France
Pinot Grigio, Montefresco ~ Italy

Pinot Grigio, Torre di Luna ~ Italy

Pinot Grigio, Livio Felluga ~ Italy

Sauvignon Blanc, La Petite Perriere ~ France
Sauvignon Blanc, Yealands ~ New Zealand
Sauvignon Blanc, Mudhouse ~ New Zealand
Sauvignon Blanc, Craggy Range ~ New Zealand
Chardonnay, Angeline ~ California
Chardonnay, Au Contraire ~ California
Chardonnay, Sonoma Cutrer ~ California
Riesling, Schmitt Sohne ~ Germany

Albarino, Granbazan ~ Spain

Gavi, Batasiolo ~ Italy

Vermentino, Sella & Mosca ~ Italy

Rosé Qines
Ecolosi ~ Sicily

Jean Luc Colombo ~ France

Red Qines

Pinot Noir, Mon Frere ~ California

Pinot Noir, 1000 Stories ~ California

Pinot Noir, Angeline ~ California

Pinot Noir, Twenty Rows ~ California

Pinot Noir, Kings Ridge ~ Oregon

Pinot Noir, Flowers ~ Sonoma, California

Super Tuscan, Remole Toscana Frescobaldi ~ Italy
Red Blend, Lyeth ~ California

Malbec, Alta Vista ~ Argentina

Malbec, Susana Balbo ~ Argentina

Merlot, Chateau Ste. Michelle ~ Washington
Merlot, Bonterra ~ California

Chianti, Danzante ~ Italy

Chianti, Rocca Delle Macie ~ Italy

Chianti, Felsina ~ Italy

Brunello, Coldisole ~ Italy

Barolo, Ascheri ~ Italy

Barbera, Franco Serra ~ Italy

Nebbiolo, Giovanni Rosso ~ Italy

Amarone, Casalforte ~ Italy

Valpolicella, Le Salette ~ Italy

Montepulciano, Cataldi Madonna ~ Italy

Rioja, Marques De Murrieta Reserva ~ Spain
Cabernet Sauvignon, Avalon ~ California

Cabernet Sauvignon, Annabella ~ Napa, California
Cabernet Sauvignon, Cakebread ~ Napa, California
Cabernet Sauvignon, Oberon ~ California
Cabernet Sauvignon, Stags Leap Winery ~ Napa, California
Cabernet Sauvignon, Jordan ~ Sonoma, California
Cabernet Sauvignon, Caymus ~ Napa, California
Cabernet Sauvignon, Honig ~ Napa, California
Cabernet Sauvignon, Justin ~ Paso Robles, California
Cabernet Sauvignon, Alexander Valley ~ Sonoma, California
Zinfandel, Rosenblum ~ Sonoma, California
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