MARINA CAFE

Sparkling Midori 14

Midori and Champagne

Sangria 12 glass / 36 pitcher

CAnpetizera

Marina Café Italian Eggroll 15
Sweet Sausage, Broccoli Rabe,
Sun-dried Tomato, Risotto

Classic Shrimp Cocktail 20

House Made Cocktail Sauce

Autumn Salad 14
Bosch Pears, Dried Cranberries, Walnuts,
Mixed Greens, Apple Cider Vinaigrette

Arancini Bianco “Rice Balls” 12
Tossed with Parmigiano Reggiano and Honey

Classic Caesar 12
Romaine, Garlic Croutons and Parmigiano Reggiano

Fried Calamari 19
Sriracha Aioli, Tomato-Basil

Prosciutto di Parma Wrapped Burrata 18
(Mascarpone, Ricotta and Parmigiano-stuffed Burrata)
Roasted Peppers, Beefsteak Tomatoes, Mixed Olives

and Aged Balsamic Reduction

Baked Little Neck Clams 14

Oreganato Breadcrumbs

Dynamite Shrimp 16
Deep Fried Golden Baby Shrimp, Sweet Chili Mayo,
Sesame Seeds over Toasted Crostini

Gutreed

Pan-seared Filet of Halibut 39
Meuniere, Lemon Brown Butter,
over Creamy Risotto

Frenched Veal Chop Valdostana 52

Stuffed with Prosciutto di Parma, Fresh Mozzarella,
Spinach, Cremini Mushrooms, Sherry Wine Sauce,
Whipped Mashed Potatoes

140z Black Angus Dry-Aged NY Strip 49
Herb Butter, Whipped Mashed Potatoes, Vegetable

Seafood Fra Diavolo 46
Shrimp, Calamari, Clams, Mussels,
Spicy San Marzano Plum Tomato Sauce over Linguine

Chicken Breast alla Nicco 32
Stuffed with Prosciutto di Parma, Ricotta,
Fresh Mozzarella, Spaghetti Filetto di Pomodoro

Roasted Rack of Lamb 49

Dijon Mustard Oreganata Breadcrumb,
Whipped Mashed Potatoes, Roasted Brussel Sprouts

Surf ‘'n Turf 66

Filet Mignon, Canadian Lobster Tail,
Whipped Mashed Potatoes, Asparagus

Seafood Stuffed Shrimp 37

Cognac Lobster Sauce, Creamy Risotto, Asparagus

(hef o Special Deddered

YOUR CHOICE $12 EACH

NO SUBSTITUTIONS PLEASE
ASK YOUR SERVER ABOUT OUR CHILDRENS’ MENU

Maximum of Five (5) Gift Cards per Table/Check. (No Splitting Table/Check)
Cannot be used towards Gratuities or Banquet Affairs
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