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MARINA CAFE
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véud Specmld

Blood Orange Cosmopolitan 12
Stoli Orange Vodka, Triple Sec

Lamarca Prosecco 14
Personal Bottle

OAopetizera

Baked Burrata
Ricotta, Fresh Mozzarella, Prosciutto,
Sun-Dried Peppers, Tomato Basil

12

Beet & Goat Cheese Salad
Roasted Beets, Candied Walnuts, Mixed Greens,
Apple Cider-.\_/inaigrette

10 e 1

y
Seafood Stuffed Shells
in Lobster Cream Sauce

i 1

Oysters onithe Half Shell
Champagne Pink'Peppercorn Mignonette
{ £ LD

L E
Colossal Shrimp Cocktalil
Classic Cocktail Sauce

. 16

L

Fritto Misto
Fried Calamari, Shrimp, Broccoli and
Shaved Fennel with Sriracha Aioli

16

Marina Café Italian Eggroll
Sweet Sausage, Broccoli Rabe,
Sun-Dried Tomatoes and Risotto

10
Baked Clams Oreganata

Parmesan Cheese, Oreganata Bread Crumb

12
Maryland Crab Cake

Remoulade Sauce with Micro Greens

14
Marina Café Classic Caesar

Romaine, Tuscan Toast and Shaved Parmesan Reggiano

10

Steakbtiowde Selectiond

*ALL SERVED WITH GARLIC SMASHED POTATO AND CREAMED SPINACH*

Certified Angus Beef®
25 oz Kansas City Bone-in Strip
48

Certified Angus Beef®
48 0z Tomahawk Bone-in Ribeye (For Two)
89

Stuffed Double Cut Pork Chop
Bacon, Spinach, Fresh Mozzarella Stuffed
Shiitake Mushroom Jus

38
Tail & Shrimp Arrabiatta

Grape Tomato Fra Diavolo Sauce Over Linguini

38

Risotto Pescatore
Arborio Rice, Slowly Cooked in a Seafood Broth

Served with Lobster Meat, Shrimp, Scallops and Clams

39

Cgm%e%

Certified Angus Beef®
30 oz Porterhouse (For Two)
69

Rack of Lamb
Dijon Mustard Oreganata-Bread Crumb
h N F

R
e -
Pan Seared Atlantic Salmon
Musta ré! Tarragori'CrUsjecl, Leek Risotto,
Chardonnay Dijon;Mustard Sauce

L 36

] i
Stuffefdl'I 1% Ib Lobster
Seafood Stuffing, Lobster Veloute Glaze
| fol 2t

Chilean Sea Bass

Little Neck Clams, Mussels, Shaved Chorizo,

Saffron Tomato Broth, Creamy Polenta

v 45

Tuscan Roasted Organic Chicken
Semi-Boneless % Chicken, Roasted Pepper Aioli, Garlic smashed Potatoes

5720/0 the %A[@

Creamed or Sautéed Spinach
Mac & Cheese
Broccoli Rabe

YOUR CHOICE $8

Wild Mushrooms
Asparagus Parmigiano
Roasted Brussel Sprouts

Chef’s Special Desserts ($8)

Coffee and Tea

Cappuccino and Espresso also Available, Extra
NO SUBSTITUTIONS ~ PLEASE ASK YOUR SERVER ABOUT OUR CHILDREN’S MENU VD-02/14/16



