
Appetizers

   12 

     Grilled Asparagus     12 

Roasted Brussel Sprouts   14

 

Drink Specials 
Blood Orange Spritz   14 
Aperol Champagne, Spash of Blood Orange

Rose Cocktail  14
Gin, Rose, Grapefruit and Club Soda

     Creamed Spinach   12 

     Sautéed Spinach     10 

 Broccoli Rabe   14 

For the Table 

Entrées 

House-Made Lobster Ravioli  36 
Asparagus, Heirloom Grape Tomatoes, Sage Brown 

Butter, Sweet Vermouth Reduction 

14oz New York Sirloin Steak  52 
Whipped Mashed Potatoes, Vegetables 

Marina Café Land ‘n Sea  59 
8oz Filet Mignon, Seafood-Stuffed Shrimp 

Whipped Mashed Potatoes, Vegetables 

Seafood Fra Diavolo  45
Shrimp, Calamari, Clams and Mussels,  

Spicy San Marzano Tomato Sauce, over Linguine 

Jumbo Shrimp Orcchiette 34 
Saute Shrimp, Brocolli Rabe, Grape 

Tomatoes, Garlic and EVOO

Marina Café Classic Caesar 12 
Romaine, Garlic Croutons,  Shaved 

Parmesan Reggiano  

   Aranc    ini Bianco “Rice Balls”   12 
Parmigiano Reggiano Cheese

 with Drizzled Honey 

Raw Bar
Little Neck Clams    ½ Dozen  12   Dozen  22 

Select Oysters    ½ Dozen  20   Dozen  37 
Blue Point Oysters   ½ Dozen  18   Dozen  32 

Jumbo Shrimp Cocktail    10 each   3 pieces 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-02/14/24

Fritto Misto  18
Crispy Fried Calamari, Shrimp, 

Broccoli, Cauliflower, Sriracha Aioli

Sautéed Calamari   20
Fennel, Jalapeno, Capper in San 

Marzano Tomato Sauce, Garlic Bread

      Fried Shrimp Roll  16 
Zucchini, Carrots, Onions, 

Sweet Chili Mayo

Baked Clams Oreganata  15 
Parmesan Cheese, Oreganata Breadcrumb

Pan-seared Filet of Chilean Sea Bass   45 
Meuniere, Lemon Brown Butter,  

over Creamy Porchini Mushroom Risotto 

Brick-Pressed Organic Chicken   32 
 With Roasted Brussel Sprouts, Whipped 

Mashed Potatoes, Chicken au Jus

Atlantic Salmon Teriyaki  34 
Baby Bok-Choy over Creamy Risotto,  

Sesame Scallion Ginger Sauce,  

     Creamy Risotto    

Ultra-Crispy Potato Crusted  19
Crab Cakes 

Frizzled Potato, Remoulade Sauce




