RAW BAR |

LITTLE NVECK CLAMS

Y% Dozen ... 11... Dozen ... 20

SEAFOOD TOWER

1/2 Lobster, 4 Clams, 4 Oysters
4 Shrimp Cocktail... MP

MARINA CAFE
CAESAR SALAD

Romaine, Garlic Croutons,
Parmesan Cheese

CRAB WEAT COCK TAIL y
MP SURF ‘V TURF
SALAD
COLOSSAL SHRIMP Sliced Filet Mignon, Grilled Shrimp,
CUCI( qull Red Onions, Grape Tomatoes,
1 Piece ... 10 3 Pieces ... 28 ' Mixed Greens, Balsamic Vinaigrette
i 22
BLUE POINT OYSTERS B e

CREEK SALAD

Romaine, Mixed Olives, Red Onion,
Tomatoes, Artichoke Hearts,
Cucumbers, Feta Cheese,

Red Wine Vinaigrette

5

Y% Dozen ... 16  Dozen ... 30 n L
A |
SELECT ;Prsm’s (/{%( BRICK OVEN

\ & 8 PzzETTE

._:

4 " Fresh Plum Tomato Sauce, Mozzarella ix reens, Strawberries,
(APPETIZERS 10 o
e womes s [l | AT PEZETTE B oo
Cheddar, Provolone, Parmesan Cheese, // j —
Macaroni, Srirachi Aioli — SESAME-CRUSTED
2 PEPPERONI PIZZETTE - RARE TUNVA
Fresh Plum Tomato Sauce, Mozzarella Soba Noodles, Cucumber, Baby
LT/.SF Yff IED C/qllqﬂqu / // - Arugula, Asian Sesame Dressing
Sriracha Aioli, Tomato-Basil Sauce
- &5
44 BUFFALO CHICKEN FIZZETTE b
MARINA CAFE SICVATURE Mozzarella Cheese, Zesty Buffalo Sauce =
3 ITABZ I/W/' 56;6‘ fﬂé jed WHITE C[A/;PIZZE TTE AR YO
ausage, Broccoli Rabe, Sun-Drie .
Tomatoegs, Risotto, Tomato-Basil Sauce = Chopped Clams, Roasted Garlic, Chili Oil Chlf:ken 2
/5 14 Shrimp ... +12
Sliced Ahi T .. +15
ARANCIVI BIANCO BIANCO FIZZETTE feea AN TUNG e
P ﬁ’ff 5 A [ [ 5» Ricotta, Mozzarella, Fresh Basil
Parmigiano Reggiano Cheese, /4
Drizzled Honey
2 -
CRISPY WINCS -
Buffalo or Asian Ginger Sauce J,.,"Y
/4 oy
HOUSE-MADE g CHAR-CRILLED
AL LCTOR (W CFILLED CHICKEN SANDWICH BLACK ANcus
& Frie ozzarella, Tomato-Basil Sauce ] ouse-maade noaste eppers, rres
o /Y Mozzarella, Balsamic Reduction HALF-FOUND BURCER
LOADED FRIES ‘ Ciabatta Bread, Potato Chips 1Y
Bacon Cheese Sauce, Scallions Vi Lettuce, Tomato, Red Onion
- g STATEN ISLAND Add Cheese ... +1
' . Add Bacon ... +2
o ROAST PORK SANDWICH
> SHRIMP ‘N CRAB CAKES Broccoli Rabe, Provolone Cheese, MARINA CAFE
__:.? Frizzled Potato, Kim-Chee Aioli L Roast Pork Au J us, Toasted SIG/VA Tuﬁ [ BI/,(’ G’fk
' - /4 : Italian Bread, Potato Chips Provolone, Bacon,
BAKED LITTLE NECK CLAMS ) Frizzled OFr;/eonncsl; i;/.racha Aioli,
Oreganata Breadcrumbs les
b CHICKEN TOSTADA 16
Refried Beans, Shredded Lettuce,
DRACON SHRIMP Pico de Gallo, Queso Fresco, Cilantro MICNON SANDWICH

Tempura-Panko Fried Shrimp,

. o M Creme Fraiche, Toasted Corn Tortilla Sliced Filet Mignon,
Spicy Kim-Chee Aioli, Micro Greens - . . .
-_-’_ /5 1Y Swiss Cheese, Frizzled Onions,
- Ciabatta Bread, Potato Chips
- CRISPY FRIED LAMB CYRO 22
= Hof’eﬁ{\%{ 5,% g /M// fffi o ; Shaved Lamb, Lettuce, Onion,
y /2 pping X Tomato, Tzatziki Sauce, CRISPY FISH TACOS

(With French Fries ... 15) : Pita Bread, French Fries Cheddar, Monterey Jack, Pico

h /7 de Gallo, Kim-Chee Aioli
HOUSE-MADE MEATBALLS & J4

San Marzano Tomato Sauce,

Ricotta Cheese g ENVHANCE YOUR SANDWICH
{ Add French Fries ... +5 Add Salad ... +6

MAXIMUM OF FIVE (5) CIFT CARDS FER TABLE/CHECK. (MO SPLITTING TABLE/CHECK)
CANNOT BE USED TOWARDS CRATUITIES OR BANQUET AFFAIRS

W




| r.
- DINNER

ROM THE SEA

SEAFOOD AL FORNO

Cold Water Canadian Lobster Tail, Shrimp,
Diver Sea Scallops, “Day Boat” Fish, Toasted
Breadcrumbs, Garlic, Lemon, White Wine

MP
SEAFOOD-STUFFED SHRIMP
Lobster Sauce, Creamy Risotto CHICKEN BREAST ALLA VICCO 28
3174 Stuffed with Prosciutto, Ricotta and Fresh Mozzarella,
Spaghetti Filetto di Pomodoro
ZUFFA DI PESCE

FRENCHED CHAR-CRILLED PORK CHOP 32

Broccoli Rabe, Garlic, Onion, Hot Cherry Peppers,
Drizzled with Balsamic Glaze, Whipped Mashed Potato

VEAL MILANESE 28

Thinly-Pounded, Herb Breadcrumbs, Arugula, Red Onion,
Tomato, Fresh Mozzarella, Shaved Parmesan Cheese

BRAISED BEEF SHORT RIBS 32

Whipped Mashed Potato, Baby Carrots, Frizzled Onions,
Horseradish Créme Fraiche

RACK OF LAME 42

Dijon Mustard Oreganata Breadcrumb, Rosemary-infused Jus,
Vegetable of the Day, Whipped Mashed Potato

SAUTEED BREAST OF CHICKEN 27

Choice of Marsala, Francese, Sicilian-Style

Shrimp, Calamari, Clams, Mussels,
Tomato-Basil Broth, Linguini

Y2
FILET OF BARRAMUNDI MEUNIERE

Lemon Brown Butter, Creamy Risotto

29
ATLANTIC SALMON

Cast Iron-Seared with Teriyaki Glaze
over Coconut Rice and Frizzled Rice Noodles i

28
PAN-SEARED AHI TUNA STEAK

Sticky Rice Cake, Baby Bok Choy,
Asian Sauce, Wasabi Mayo

32
SEAFOOD RISOTTO

Lobster Meat, Shrimp, Scallops, Clams, Mussels,
White Wine, Creamy Risotto

36
FILET OF SOLE ROLLATINI

Crabmeat Stuffing, Cognac-Seafood Sauce,
Creamy Risotto

3t

PASTA DI VINCENZO 22

Sicilian-style, Eggplant, San Marzano Tomato Sauce,
over Rigatoni, topped with Ricotta Salata
(with Chicken.....26) (with Shrimp.....29)

FUSILLT 27

Sausage, Broccoli Rabe, White Wine, Garlic,
Grape Tomatoes and EVOO

CARTOCCIO (BAKED FPASTA IV FOIL) 32

Spaghetti, Shrimp, Scallops, Asparagus, Blush Sauce

SINCLE OR TWIN CANADIAN LOBSTER TAILS
b, MEZZA RICATONI ALLA VODKA 22

MP
. " 2 Plum Tomatoes, Vodka and Cream

WHOLE LIVE LOBSTER . (1vith Chicken.....26)  (with Shrimp.....

11/41b & Up

-

P —

LOBSTER

Steamed, Baked, Fra Diavolo or Arrigiatta

STEAK HOUSE
SELECTIONS

10 OZ FILET MICNONV  ‘#¢
16 0Z BLACK ANCUS DRY-AGED RIBEYE 329

16 0Z BLACK ANCUS DRY-ACED NY STRIP 52
*30 02 BLACK ANCUS PORTERHOUSE 79
*CHATEAVBRIAND

(For Two.....109) (For Three.....159)

*CHAR-BROILED 40 02
DRY-ACED FPRIME RIBEYE

(For Two.....99)

SURF 'V TURF MP

Filet Mignon and Lobster Tail

MAC ‘V CHEESE /2

CREAMED SFINVACH 10
SPIVACH &

Garlic ‘n Oil

BROCCOLI RABE '
CREAMY RISOTTO [0
WHIFPED MASHED POTATO &




