
Happy Mother’s Day 

Drink Specials 
Vanilla-Peach Bellini   14

Vanilla Vodka, Champagne, Peach Puree 
Tequila Mockingbird   14
Tequila, Jalapeno, Watermelon Liquor, Lime 

Lobster Spring Roll   24 
Sweet Chili Sauce,  Aged Balsamic Reduction 

Ultra-Crispy Potato-Crusted Crab Cakes   20
Frizzled Potato, Remoulade Sauce 

Summer Salad   16
Strawberries, Mango, Blueberries, Toasted Almonds, 

Baby Kale, Champagne-Strawberry Vinaigrette

Baked Little Neck Clams   16
Parmigiano Oreganato Bread Crumb 

Arancini Bianco “Rice Balls”   12 
Parmigiano Reggiano Cheese, Drizzled Honey 

Fried Cauliflower  12
Toasted with Sweet Chili Sauce, Topped with 

Spring Onion and Sesame Seed

Crispy Fried Calamari   22 
Tomato-Basil, Sriracha Aioli 

“Firecracker” Jumbo Shrimp   18
Spicy-Sweet Chili, Crispy Crostini 

Marina Café Classic Caesar Salad   12 
Romaine, Garlic Croutons, Parmesan Reggiano 

House-Made Burrata   16
(Ricotta, Fresh Mozzarella, Mascarpone)  

Heirloom Grape Tomatoes, Roasted Peppers 

Creamed Spinach   12 
Sautéed Spinach   10  

Sautéed Broccoli Rabe – EVOO   14 

Beer Battered Onion Rings    12

Brussel Sprouts  12 

Potato Croquette   10

For the Table 

Entrées 
Zuppa di Pesce   47 

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

Crabmeat Stuffed Shrimp   39 
Lemon- Caper Butter Sauce, Creamy Risotto, Asparagus 

Stuffed Chicken   35
Spinach, Prosciutto di Parma, Mozzarella Cheese, 

Mushroom Madiera Sauce
Whipped Mashed Potatoes,    

Risotto Pescatore   42 
Shrimp, Scallops, Lobster Meat,  
Clams, Mussels, Creamy Risotto 

Char-Grilled Filet Mignon   49 
Whipped Mashed Potatoes,  

String Beans and Carrots

Teriyaki Atlantic Salmon   36 
Baby Bok-Choy over over Creamy Leek Risotto 

with Sesame, Scallion, Ginger Sauce 

Slow-Roasted Bone-in Double Cut Loin of Pork   36 
Mushrooms, Onions, Cornbread Stuffing, 
Whipped Mashed Potatoes, Pan Gravy 

Sunday Sauce Rigatoni   35 
Italian Sausage, Meatball, Short Ribs,  

San Marzano Plum Tomato Sauce 
over Rigatoni Pasta, topped with Creamy Burrata

Chef’s Special Desserts 
($14)

Coffee and Tea 
Cappuccino and Espresso also Available, Extra 

    Mother’s Day 05/14/23  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 

Raw Bar
Little Neck Clams    ½ Dozen  12   Dozen  22 

Select Oysters    ½ Dozen  20   Dozen  38 
Blue Point Oysters   ½ Dozen  18   Dozen  34 

Jumbo Shrimp Cocktail    10 each   3 pieces 28 
Seafood Tower 85

(½ Lobster, 4 Clams, 4 Oysters, 4 Shrimp Cocktail) 

Appetizers



WINES WITH A SPARKLE 
       Glass/Bottle 

France 395 
France 1 0
Italy 
Italy 14/42 

Dom Pérignon  
Moët & Chandon, Imperial  
Spumante Rosé, Santa Margherita  
Prosecco, La Marca   
Piper Heidsieck, Brut   France 100 

SHADES OF YELLOW & GOLD 
AROMATIC, FRUITY & FRESH 

New Zealand 12/3
New Zealand 42 
Washington 12/28 
Germany  28 
Italy 2/28

Sauvignon Blanc, Matua, Marlborough 
Sauvignon Blanc, Kim Crawford  
Riesling, Pacific Rim   
Riesling, Relax,  
Pinot Grigio, Santa Marina   
 Chardonnay, Louis Jadot, Steel 
“Unoaked” 

France 12/3

FULLER, FLORAL & FRAGRANT 
14/38 
14/
6
14/36 
6
12/32 

Chardonnay, St. Francis,  
Chardonnay, Sonoma Cutrer   
Pouilly-Fuisse, Louis Jadot  
Pinot Grigio, Mezzacorona 
Pinot Grigio, Santa Margherita   
Sauvignon Blanc, Bonterra “Organically Farmed” 

Sonoma California  
Russian River Valley, 
California France  
Italy 
Italy 
Napa, California  

PINK PLEASURES 
Napa, California 12/26 
France 14/38 

White Zinfandel, Buehler  
Rosé, Fleur de Mer Cotes de Provence,   

PURPLES, GARNET & RUBY RICHES 
ELEGANT, FRUITY & HERBAL 

12/30 
1 /
3
33         

6
14/38 
14/44 
14/4
48 
14/44 
56 

Cabernet Sauvignon, Robert Mondavi “Private Selection” 
Cabernet Sauvignon, Decoy  
Cabernet Sauvignon, Bonterra “Organically Farmed”  
Barbera, Viberti “La Gamella”  
Gamay, Beaujolais-Villages, Louis Jadot   
Granache/Syrah Blend, Chateauneuf Du Pape, La Fiole  
Malbec, Alamos “Selection”  
Merlot, Francis Ford Coppola, “Diamond Series”   
Pinot Noir, Francis Ford Coppola, “Diamond Series”  
Pinot Noir, J Vineyards  
Sangiovese, Chianti Classico Riserva, Castello Banfi  
Sangiovese, Chianti Classico, “Peppoli,” Antinori   
Montepulciano D’Abruzzo, Collimoro  

Napa, California  
Sonoma, California  
Napa, California  
Italy 
France  
France  
Mendoza, Argentina 
Central Coast, California 
Central Coast, California 
Sonoma, California  
Italy 
Italy 
Italy 32     

BOLD, RICH & EARTHY 
5

1 5
0

39 
65 
44 
5

Sonoma, California      
Napa, California      
Sonoma, California    
Napa, California 
Mendoza, Argentina 
Italy 
Sonoma, California      
Sonoma, California      
Sonoma, California    
Australia      34 

5
54 
115 
150 

Cabernet Sauvignon, Simi  
Cabernet Sauvignon, Mount Veeder  
Cabernet Sauvignon, Jordan  
Cabernet Sauvignon, Caymus   
Malbec, Norton, “Reserve”  
Ripasso Della Valpolicella, Cesari “Mara,” Baby Amarone  
Merlot, St. Francis  
Pinot Noir, MacMurray Ranch   

, Bear Flag
Shiraz, Penfolds  
Sangiovese, Chianti Classico Riserva Ducale, Ruffino “Gold Label”  
Super Tuscan, Ruffino, “Modus”  
Barolo, Michele Chiarlo  
Brunello di Montalcino, Castello Banfi  
Amarone, Della Valpolicella, Cesari  
Amarone, Della Valpolicella Masi  

Italy 
Italy 
Italy 
Italy 
Italy 
Italy  1 5

Sangria Pitchers: Red, White, Peach, Watermelon, Blue   36 




