
 Happy Easter 

Drink Specials 
           Sangria   Glass …10     Pitcher … 29         Blood Orange Cosmo…12  

                                          Stoli Orange Vodka 
                                         

 

 
 

Marina Cafe Italian Eggroll   10 
Sweet Sausage, Broccoli Rabe,  

Sun-dried Tomato, Risotto 
 

Marina Café Classic Caesar   9 
Romaine, Garlic Croutons, 

Parmesan Reggiano    
 

Baked Little Neck Clams   12 
Parmesan Oreganato Bread Crumb 

  

Sicilian Rice Ball   10 
Ground Beef, Peas, Fresh Mozzarella,  

Rice Ball, Plum Tomato Sauce 

 

Colossal Shrimp Cocktail   21 
Classic Cocktail Sauce 

 
Fritto Misto   17 

Fried Calamari, Shrimp, Broccoli,  
Cauliflower, Sriracha Aioli 

 
Maryland Crab Cake   16 

Remoulade Sauce 

 
Burrata   12 

(Ricotta, Mascarpone, Fresh Mozzarella Cheese)  
Roasted Peppers, Balsamic Glaze and EVOO 

 

 
 
 
 
 

 
 

 

Appetizers 
 

                                         

 

 
 

Creamed or Sautéed Spinach 
Creamy Leek Risotto 
Cornbread Stuffing 

  
 
 
 

 
 

 

 

Sautéed Broccoli Rabe - EVOO  
Asparagus Parmesan 

Sweet Mashed Potatoes 
 
 
 
 

 
 

 

 

For the Table 
YOUR CHOICE $10 

                                         

 

 
 

Chef’s Special Desserts ($10) 
Children’s Menu Available 

NO SUBSTITUTIONS 
 

Coffee and Tea               
Cappuccino and Espresso also available at additional cost 

E—04/01/18 

                                                                                                                                                                                                                                                            

 
                                         

Entrées 
 

                                         

 

 
 

Veal Ragu Bolognese   29 
Slow Cooked Veal Bolognese,  

Pappardelle Pasta, Ricotta Cheese 

 
Seafood Stuffed Shrimp  36 

Cognac Seafood Veloute,  
Leek Risotto, Asparagus 

 
Chicken Alla Nicco   29 

Stuffed with Prosciutto, Ricotta and Fresh  
Mozzarella Cheese, Bucatini Filetto Di Pomodoro 

 
New York Sirloin® 16oz Steak   45 

Garlic Smashed Potatoes,  
Vegetable of the Day 

 
 
 

 

 

 
 
 

Braised Lamb Osso Buco  36 
Merlot and Root Vegetables 

over Fava Bean Risotto 

 
Roasted Whole Bronzini   32 

Pan-Roasted, Salsa Verde,  
Asparagus, Roasted Potatoes 

 
Slow-Roasted Bone-in Loin of Pork   29 
Mushrooms, Onions, Cornbread Stuffing,  

Sweet Mashed Potatoes, Pan Gravy 

 
Marina Café Surf & Turf   55 
Sliced Chateaubriand, Canadian  

Lobster Tail, Garlic Smashed Potatoes 

 
 
 
 

 
 

 

 

 
 

 


