
Appetizers 
 

                                         

 

 
 

 

 

     Creamy Risotto                   12 

     Grilled Asparagus               12 

     Roasted Brussel Sprouts   12 

 
 
 

 
 

 

 

Drink Specials 
               Sangria   Glass   12 Pitcher   36                             Lamarca Prosecco   Glass   14  
                                                                      

 

 

                  

 

 
 

     Creamed Spinach   12 

     Sautéed Spinach     10 

      Broccoli Rabe         14 

 
 
 
 

 

 

 

 

For the Table 
                                         

 

 
 

Entrées 
 

                                         

 

 
 

House-Made Lobster Ravioli 
Asparagus, Heirloom Grape Tomatoes, Sage Brown Butter,  

Sweet Vermouth Reduction 

36 
 

14oz New York Sirloin® Steak 
Whipped Mashed Potatoes, Vegetables 

49 
 

Pan-Seared Ahi Tuna Steak 
Swiss Chard, Creamy Polenta Cakes with Wasabi Mayo 

36 
 

Marina Café Surf ‘n Turf 
8oz Filet Mignon, Canadian Lobster Tail,  
Whipped Mashed Potatoes, Vegetables 

59 
 

Seafood Fra Diavolo 
Shrimp, Calamari, Clams and Mussels,  

Tomato Basil Broth, over Linguine 

44 
 
 
 

 

 

 

 

 

 

 

Atlantic Salmon 
Cast Iron-Seared, Teriyaki Glaze,  
over Creamy Risotto, Fried Leeks 

34 
 

Rack of Lamb 
Dijon Mustard, Oreganata Bread Crumb,  

Whipped Mashed Potatoes, Roasted Brussel Sprouts, 
Rosemary infused Bordelaise Sauce  

45 
 

Seafood-Stuffed Shrimp 
Lobster Sauce, Asparagus, Creamy Risotto 

38 
  

Pasta Di Vincenzo 
Chicken, Sicilian-style Eggplant, San Marzano Tomato 

Sauce, over Rigatoni, Ricotta Salata 

30 
 

Chicken Breast alla Nicco 
Stuffed with Prosciutto, Ricotta, Fresh Mozzarella  

with Spaghetti Filetto di Pomodoro  

32 
 

 
 
 

 

 

 

 

 

 

Firecracker Shrimp 
Spicy-Sweet Chili Sesame Sauce 

and Crispy Crostini 

16 
 

Fritto Misto 
Calamari, Baby Shrimp, Broccoli, Cauliflower, 

Zucchini and Hot Cherry Peppers    

19 
 

Marina Café Classic Caesar 

Romaine, Garlic Croutons,  
Shaved Parmesan Reggiano  

12 
 

Seafood Tower 
Shrimp, Oysters, Clams and Frutti di Mare 

26 
 

 
 
 
 
 

 
 

 

 

 

Arancini Bianco “Rice Balls” 
Parmigiano Reggiano Cheese with Drizzled Honey 

12 
 

Ultra-Crispy Potato-Crusted 

Shrimp and Crab Cakes 
Frizzled Potato, Kim-Chee Aioli 

19 
 

Baked Clams Oreganata 
Parmesan Cheese, Oreganata Breadcrumb 

14 
 

Marina Cafe Cold Antipasto Platter (For 2) 
Prosciutto di Parma, Brie Cheese, Soppressata,  

Parmigiano Reggiano, Figs, Mixed Olives, Grapes, 
Provolone Apple Crostini, Balsamic Reduction   

28 
 
 
 
 
 
 
 
 

 

Chef’s Special Desserts 
                                         

 

 
 

 

YOUR CHOICE $12 EACH 
 

NO SUBSTITUTIONS PLEASE 
ASK YOUR SERVER ABOUT OUR CHILDREN’S MENU 

 

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

VD-02/14/23 

 


