
STARTER 
 
POTATO SKINS          3  
Bacon, Fontina cheese, sour cream with chives 
 
WHITE BEAN DIP          4  
White bean puree, extra virgin olive oil, crostini 
 
CALAMARI            9 
Semolina dusted, preserved lemon, parsley garlic aioli  
 
RISOTTO FRITTERS         4 
Parmesan risotto, caramelized onion puree 
 
STEAMED MUSSELS         6 
Spicy green curry broth, French fries 
 
PIZZA MARGHERITA         6 
Tomato, fresh mozzarella, basil, extra virgin olive oil 
 
PEPPERONI PIZZA          7 
Tomato, fresh mozzarella, pepperoni 
 
MACARONI AND CHEESE        5 
Cheddar sauce, toasted bread crumbs 
 
WINGS             6 
One dozen wings, buffalo sauce, celery & bleu cheese 
 

SALADS 
 
 
CAESAR             6 
Romaine hearts, bruschetta crostini,  
Parmigiano-Reggiano 
 
SALAD CIOPPINO          11 
Mixed selection of greens with Grilled butcher’s  
certified Angus steak, olive oil poached tomatoes  
tossed in garlic-goat cheese dressing 
 
 

HANDHELDS 
 
ELYSIAN FIELDS FARM LAMB MINI’S     11 
Fresh ground Elysian Fields Farm lamb with onion 
Marmalade,  sheep’s milk bleu cheese on toasted  
potato rolls 
 
PORK SLIDERS           8 
Slow cooked pork, slaw, cheddar cheese 
 
MINI LOBSTER ROLLS         13 
Poached lobster salad served on toasted potato rolls 
 
FISH TACOS           12 
Fried-breaded white fish, arugula, pico de gallo  
wrapped in a soft tortilla 
 
THE BURGER*           11 
10 oz ground certified Angus with cheddar, caramelized   
onion, lettuce, tomato and red wine butter served  
with a side of signature Cioppino French fries 

 
 
 
 
 
 
 
 
 
General Manager:       Ray Torris  
Executive Chef:      Greg Alauzen 
Marketing Manager:     Shona Baillie 
 
**Private Dining and Group Bookings available** 

 

HAPPY HOUR 

MONDAY—FRIDAY 
DRINK SPECIALS |  5PM TO 7PM 

 
5.00 SELECT GLASSES OF WINE  

1/2 OFF DRAUGHT BEERS 

DRAUGHT BEERS 
 
SPATEN LAGER         6 
Munich, Germany 
 
GUINNESS           7 
Dublin, Ireland 
 
LABATT BLUE LIGHT        5 
Toronto, Canada 
 
MAGIC HAT #9          6 
South Burlington, Vermont 
 
 
SAM ADAMS NOBLE PILSNER      6 
Boston, Massachusetts 

 
YUENGLING LAGER        6 
Pottsville, Pennsylvania 

 
 

COCKTAILS 
 
BELLINI           9 
Prosecco and Fresh Peach Puree 

 
CHAMPAGNE COCKTAIL       10 
Champagne, bitters, sugar cube 

 
GRAND MARGARITA        10 
Patron, Grand Marnier, Orange Juice,   
Lemon Juice and Lime Juice 
 

ST. GERMAINE COCKTAIL       8 
St. Germaine Elderflower, Champagne,  
Soda Water 
 

LEMON ZEST           8 
Domaine De Canton Liquor, Amaretto,  
Soda Water, Muddled Lemon Wedges 
 

CORK FACTORY TEASER       9 
Malibu Rum, Vodka, Peach Schnapps,  
Orange Juice, Sours 
 

             
 

MARTINI’S 
 
BLOOD ORANGE         9.5 
Skyy Vodka, Simple Syrup, Blood Orange Juice 
 

POMEGRANATE         9 
Pomegranate Vodka, Pama Liqueur, Triple Sec, 
Cranberry Juice 
 

ALMOND JOY          9 
Rum Chata Liquor, Amaretto, Chocolate Syrup,  
Topped With Whipped Cream, Almond Slivers 
 

D’AMICO’S CHAMBORD SOUR     9 
3 Olive Vanilla Vodka, Chambord, Sours,  Lime Juice 
 

AMETHYST JEWEL         8 
3 Olive Raspberry Vodka, Blue Curacao, Grenadine, 
Soda Water 


