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Appetizers

BRUSCHETTA tomatoes, garlic, basil, red onion, extra virgin olive oil, balsamic 7 SHOESTRING TRUFFLE OIL FRITTES New York potatoes, flash-fried, seasoned 6
EGGPLANT CIPRIANI NAPOLEON eggplant, tomato, fresh mozzarella, pesto 8 N WHEATFIELDS' ARANCINIS panko encrusted risotto, mushroom, smoked gouda 8
N CAPRESE vine-ripened tomatoes, hand made Cappiello’s fresh mozzarella, basil, oil, balsamic 10 (RAB CAKES Maryland lump crab, roasted red pepper aioli, field greens, lemon 12
ANTIPASTI PLATTER bruschetta, caprese, grilled vegetables, olives and charcuterie 12 %{SWEET & SOUR CALAMARI Rhode Island calamari, flash fried, sweet & sour glaze 10
BISTRO CLAMS Rhode Island sweet clams, pancetta, breadcrumbs 9 SAUTEED PEI MUSSELS Prince Edward Island mussels, garlic herb butter 9
Woodstone Pizza—————————
MARGHERITA Famous Fresh Pasta
oven roasted tomato, Cappiello’s fresh m'oz;arella, basil 10 Wheatfields pasta homemade, hand-crafted since 1988
with italian sausage 1
........................................................................... RADIATORI PESTO baS", plne nUtS, 0|IVE 0|I, roaSIEd tomatOES, parmesan ‘IO
‘%{ PEPPERONI .........................................................................................................
Wheatfields marinara, Cappiello's fresh mozzarella 1 FETTUCCINI PISELLI Cappiello’s parmesan, cream, pancetta, peas 12
BILLY'S BUFFALO CHICKEN %{ RICOTTA GNOCCHI POMODORO hand-rolled, light marinara, fresh mozzarella, basil, roasted tomato 13
spicy chicken, blue cheese, mozzarella, celery 12
........................................................................... with sauteed chicken or shrimp 16
GOATCHEESE [ et BB BB ot B R R RR B R
arugula, roasted red pepper, mozzarella 1 SPAGHETTI PUTTANCESCA olives mushrooms, capers, tomatoes -1,
FARMER’S MARKET SALAD TAGLIATELLE BOLOGNESE braised beef, pork, veal, carrots, onions, tomatoes 14
hite bean h , goat cheese, [ dressed salad 10
e e, LINGUINI & CLAMS Rhode Island sweet clams, olive oil, garlic, lemon butter 14
T O T e M| CRABMACARONI AND CHEESE Maryland lump crab,Vermont-aged chedder,parmesan,ceam, sherry 16
Market Salads ——————— |y CHICKEN & SAUSAGE SCARPETTA marsala winesauce, bellpeppers, it 14
MARKET mixed greens, tomatoes, cucumbers, carot,cirus vinaigete PR o R R B S e
........................................................................... CHICKEN RIGATONI a Utica, NY favorite, bell and hot cherry peppers, mushrooms, pink sauce 15
CAESAR romaine hearts,coutons, house-made caesar dessing P B R o Al i
........................................................................... LASAGNA CLASSICO our famous, one-pound portion 12
ICEBERG WEDGE iceberg lettuce, pancetta, tomatoes, gorgonzola dressing 6 | s
........................................................................... RAVlOLl FORMAGG|0 marinara’ baS”’ parmesan 12
BEET & GOAT CHEESE arugula, beet chips, citrus vinaigrette B | e s
........................................................................... RAVlOLl FUNG' mUShroom alfredo 13
WHEATF'ELDSICHOPPED romaine’ tomato’ cucumber’ chick peas’ ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
pancetta, gorgonzola, croutons, citrus vinaigrette 10 PASTA OF THE DAY A/Q
add chicken 12 add Shrimp13 ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
\(AESARENTRE E ........................................................ 9 ren. . R
add chicken 11 add shrimp 13 add salmon 14 Whole Wheat, Gluten Free pasta available
GRILLED STEAK SALAD, mixed greens, red onion, blue cheese crumbles, All fresh pasta available to go by the pound
balsamic vinaigrette 1

Paninis, Wraps, and Lunch Fare

CAPRESE PANINI Cappiellos Fresh Mozzarella,tomato, basil, pesto, pasta salad 9 DESSERTS
| GRULED KGN APREEPANI oozl ot posopososts 10 T
ITALIAN PANINI prosciutto, pepperoni, soppressetta, provolone, tomato, pasta salad 1 Chocalate Flovrless Torte
VEGETABLE PANINIguatcheseeqaplan,ucchi, st e peppers, red i whitebenummas pastasalad. 10 Clocelats Movase
CH| CKEN B RUS ( HETT A WRAP m Ixed gre enSbalsa mlcpasta Sa|ad .............................................................. 10 I
CH| CKEN (AESARW RA P .r.o ma I ne p arm es an hou Se caesar ...................................................................... 10 PR
.8. OZ ANG US CHE ESEBURGE R . pr0v0|0ne|e t tucem ma t 0 Sho e St rmg f ne S .......................................................... H . Vs
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N Chef's Favorites ¢ Gluten free menu and pizza shells ¢ All pasta and sauces available to go and by the pound

Join us for Happy Hour Mon - Fri 4-7 pm ¢ 18% gratuity added for parties of 6 or more ¢ Takeout Available ¢+ Catering & Special Events

Executive Chef - Gabriel Anthony Bifano 54 Crossing Boulevard 518-383-4444
Executive Sous Chef - Jason Heine The Crossing Plaza Visit us at
Sous Chef' Ke”y Donne”y Cllfton Park, NY Www_wheatﬁelds.com

Pastry Chef - Mike Pucci Proprietors — Colleen & Timothy Holmes



