Happy Valentine’s Day

Drink Specials

Blood Orange Cosmopolitan
Stoli Orange Vodka, Triple Sec
12

Lamarca Proscco
Personal Bottle
14

Appetizers

House-Made Burratta
(Ricotta, Fresh Mozzarella, Parmesan Cheese)
Wrapped With Prosciutto Di Parma,
Carmelized Pears, Grape Tomato Confiet
12

Maryland Crab Cake
Remoulade Sauce with Micro Greens
16

Marina Café Classic Caesar
Romaine, Garlic Crouton and Shaved Parmesan Reggiano
9

Clossal Shrimp Cocktail
Classic Cocktail Sauce
21

Bar-B-Que Surf & Turf
Slab Bacon and Roasted Shrimp With House-Made
Bar-B-Que Sauce

Arancini Bianco “Rice Balls”
Shaved Parmesan Cheese and Honey
10

Fritto Misto
Fried Calamari, Shrimp, Brocolli and
Cauliflower with Sriracha Aioli
17

Oysters Rockefeller
Pinot Nior Spinach Mustard-Cream Béchamel
14

Baked Clams Oreganata
Parmesan Cheese, Oreganato Bread Crumb
12

Tartar Tower
Ahi Tuna, Cucumber, Pineapple-Mango Salsa,
Crispy Rice Cake, Wasabi Mayo

14 12
Entrees
Stuffed Double Cut Porkchop Pan Seared Atlantic Salmon.
Prosciutto and Fontina Cheese Stuffed Mustard Tarragon”Crusted, Leek Risotto,
Madeira Wine Shitake Mushroom Jus Chardonnay Dijon Mustard Sauce
New York Sirlion®160z Steak Tail & Shrimp Arr abiatta
Garlic Smashed Potato and Vegetable Grape Tomato Fra D’_GVOIO Sauce
45 Over Linguine
39
Risotto Pesatore .
Arborio Rice, Seafood Broth Served Se“f"‘?d Stuffed Shrimp
With Lobster Meat, Shrimp, Scallops, Mussels Seafood-Stuffing, Lobster Veloute Glaze
29 36
Marina Café Surf & Turf Braised Veal Osso Bucco
Sliced Chateaubriand, Canadian Lobster Tail Merlo, Leek Risotto and Root Vegetables
Garlic Smashed Potatoes 38
56 Chicken Breast Alla Nicco
Lobster & Crab Ravioli Stuffed With Prosciutto, Ricotta,
Brown Butter Sage Sauce Fresh Mozzarella And Spaghetti Filetto Pomodoro
32 29
For The Table
Your Choice $10.00 Each

Creamed or Saute Spinach
Asparagus Parmigiano
Leek Risotto

Mac & Cheese
Linguine Garlic and Oil
Spaghetti Filetto Pomodoro

Chef Special Desserts 10.00

Children’s Menu Available
NO SUBSTITUTIONS

Coffee and Tea

Cappuccino and Espresso also available at additional cost
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