
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   10 
Romaine, Garlic Croutons, 

Parmesan Reggiano    

Baked Little Neck Clams   12 
Parmesan Oreganato Bread Crumb 

Fritto Misto   17 
Fried Calamari, Shrimp, Broccoli, 

Cauliflower, Sriracha Aioli 

Colossal Shrimp Cocktail   22 
Classic Cocktail Sauce 

House-Made Burrata   12 
(Ricotta, Fresh Mozzarella, Parmesan Cheese) 

Wrapped with Prosciutto di Parma,  
Caramelized Pears, Grape Tomato Confit 

Maryland Crab Cake   16 
Remoulade Sauce 

Italian Seafood Salad   18 
Shrimp, Calamari, Pulpo, Scungilli 

Appetizers 

Creamed or Sautéed Spinach 
Creamy Leek Risotto 
Cornbread Stuffing 

Sautéed Broccoli Rabe - EVOO 
Roasted Brussel Sprouts 
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 
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Entrées 
Lobster & Crab Ravioli     32 

Asparagus, Sun-Dried Tomatoes, 
Brown Butter Sage Sauce 

Seafood Stuffed Shrimp  36 
Cognac Seafood Veloute,  
Leek Risotto, Asparagus 

Chicken Alla Nicco   30 
Stuffed with Prosciutto, Ricotta and Fresh  

Mozzarella Cheese, Spaghetti Filetto Di Pomodoro 

New York Sirloin® 16oz Steak   45 
Garlic Smashed Potatoes,  

Vegetable of the Day 

Roasted Rack of Lamb  40 
Dijon Mustard Oreganata Bread Crumb,  

Garlic Smashed Potato, Roasted Brussel Sprouts 

Filet of Bronzini   32 
Livornese Sauce, Creamy Leek Risotto 

Slow-Roasted Bone-in Loin of Pork   30 
Mushrooms, Onions, Cornbread Stuffing,  

Sweet Mashed Potatoes, Pan Gravy 

Marina Café Surf & Turf   57 
Sliced Chateaubriand, Canadian  

Lobster Tail, Garlic Smashed Potatoes 




