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Appetizers 
 

                                         

 

 
 

 

Mac & Cheese 
Asparagus Parmigiano 

Leek Risotto 

 
 
 
 

 
 

 

 

Drink Specials 
                 Blood Orange Cosmopolitan   12              Lamarca Prosecco   14  
                                      Stoli Orange Vodka, Triple Sec         Personal Bottle         
    

 

  
 

                  

 

 
 

Creamed or Sautéed Spinach 
Linguine Garlic and Oil 

Broccoli Rabe 

 
 
 
 

 

 

 

 

For the Table 
                                         

 

 
 Chef’s Special Desserts ($8) 

Coffee and Tea               
Cappuccino and Espresso also available at additional cost 

  

                                                           NO SUBSTITUTIONS ~ PLEASE ASK YOUR SERVER ABOUT OUR CHILDREN’S MENU                                 VD-02/14/17 
 

 

YOUR CHOICE $8 

 

Fritto Misto 
Fried Calamari, Shrimp, Broccoli and 

Cauliflower 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 
 

Tuna Tartar 
Asian Aioli, Crispy Rice Cake 

14 

 
 
 
 

 

Baked Burrata 
Ricotta, Fresh Mozzarella, Prosciutto, 

Sun-Dried Peppers, Tomato Basil 

12 
 

Marina Café Classic Caesar 
Romaine, Tuscan Toast  

and Shaved Parmesan Reggiano  

10 
 

Arancini Bianco “Rice Balls” 
Shaved Parmesan Cheese and Honey 

9 
 

Oysters on the Half Shell 
Champagne Pink Peppercorn Mignonette 

12 
 

Colossal Shrimp Cocktail 
Classic Cocktail Sauce 

20 
 
 

 
 

 

 

 

Entrées 
 

                                         

 

 
 

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

Garlic Smashed Potato and Vegetable  
55 

 

Shrimp and Stuffed Spinach Pillows 
Sun-Dried Tomatoes, Kalamata Olives, Crimini Mushrooms, 

White Wine Lemon Butter Sauce   
34 

 

Stuffed Double Cut Pork Chop 
Bacon, Spinach, Fresh Mozzarella,  

Stuffed Shiitake Mushroom Jus 

37 
 

Tail & Shrimp Arrabiatta 
Grape Tomato Fra Diavolo Sauce Over Linguini 

39 
 

Risotto Pescatore 
Arborio Rice, Slowly Cooked in a Seafood Broth  

served with Lobster Meat, Shrimp, Scallops and Mussels 

39 
 

 

 

 

 

 

 

Certified Angus Beef®  
30 oz Porterhouse (For Two) 
Garlic Smashed Potato and Vegetable 

69 
 

Pan Seared Atlantic Salmon 
Mustard Tarragon Crusted, Leek Risotto, 

Chardonnay Dijon Mustard Sauce  

36 
 

Angry Swordfish 
Cajun Crabmeat Crusted  

over Broccoli Rabe and Roasted Potatoes 

39 
 

Seafood Stuffed Shrimp 
Seafood Stuffing, Lobster Veloute Glaze 

36 
 

Tuscan Roasted Organic Chicken 
Semi-Boneless ½ Chicken, Roasted Pepper Aioli,  

Garlic Smashed Potatoes 

34 
 

 
 

 

 

 

 

 

 

Roasted Rack of Lamb 
Dijon Mustard Oreganata Bread Crumb 

42 

 
 

 

 

 

 

 


