
           Antipasto  

Toasted Ravioli $8                Cheese -or- Beef, served w/ marinara  

Crab Stuffed Portabella  $14              mozzarella, balsamic glaze, sun dried tomato aioli  

Zucchini Fritters $8                             roasted red pepper cream sauce & marinara 

Hand-Cut Cheese Sticks  $9  w/ marinara  

Jumbo Lump Crab Cakes $16  chilled corn salad, roasted red pepper coulis   

Eggplant Fries $8   w/ spicy marinara    

Calamari di Maryono’s $11  bed of marinara topped w/ minced olive salad & parmesan 

 Parmesan Truffle Fries $9  Hand-cut fries w/ parmesan & a garlic truffle aioli    

Chef’s Charcuterie $24  Cured meats, Cheeses & Chef’s select accompaniments  

     

                          Insalata  e  Zuppa  

                                                         Prosciutto $5 --- 4 Argentinean Red Shrimp $9 --- Grilled Chicken $5 

Caesar $6- Substitute for a side $3       croutons, parmesan crisp   

Point Reyes Farms Blue Cheese Wedge $9 -Substitute for a side $6  
    Point Reyes Farms, CA organic raised, grass fed blue cheese. pancetta, marinated 

    tomatoes, sweet pickled red onion, a drizzle of sweet chianti glaze 
Seasonal Caprese $11 - Substitute for a side $8  
    fresh mozzarella, heirloom tomatoes, candied dates, fresh basil, seasonal fruit,  

    arugula w/ a sweet balsamic reduction 

Mary’s Marinated $7 -Substitute for a side $4  
     house vinaigrette, sliced pepperoni, tomatoes, cucumbers, black olives, garbanzo 

   beans, pepperoncini, feta cheese  

Strawberry Arugula & Spinach $9 -Substitute for a side $6 
   strawberry balsamic vinaigrette, toasted pecans, red onions, cucumbers,  

   heirloom tomatoes, goat cheese, fresh strawberries 
Tuscan White Bean Soup   cup $4.5  bowl $14 cooked w/ sweet Italian sausage      

  Pasta  
(extra plate split between guests $6) 

Today’s Ravioli    (please inquire ) 

Fettuccini Alfredo Regular $15   tri-colored egg fettuccini, creamy alfredo 

Fettuccini Alfredo $26   tri-colored egg fettuccini, creamy alfredo, includes 

                                                                      grilled chicken or sweet Argentinian shrimp & 1 side  

                                                                      - Add basil pesto or sundried tomato pesto for $2   

Spaghetti & Meat Sauce $15   Maryono’s recipe w/ San Marzano tomatoes 

Spaghetti & Meatballs $25   Half pound of meatballs, marinara, w/ parmesan. 1 side  

Papa’s Lasagna $24    Sausage & beef, 3 cheeses, baked to order. 1 side 

Chef’s Signature Seafood Cannelloni $28   hand-rolled w/ shrimp, scallops & crab meat,  

                                                                                   topped w/ herbs de Provence alfredo. 1 side   

Lobster Ravioli w/ Vodka Cream Sauce $31 asparagus, edamame, sundried tomatoes. 1 side 

Gluten Free Pasta $27                penne, freshly made gluten free alfredo or meat sauce  

                                                                      w/ chicken or sweet Argentinian shrimp. 1 side                                              
(please allow extra time for this dish) 



Mid-Course Pasta Feature  

3 - pasta of the day available with any entree 

$9 (per person) 

 

  

 

Main Dishes 

(extra plate split between guests $6) 

 

Crab Stuffed Shrimp $32  pancetta wrapped, sweet Argentinian shrimp, crab meat, 

                                                        sundried tomato pesto sauce. 2 sides  

 

Seared Salmon  $28     roasted tomato Italian “salsa”, lemon caper aioli, over  

                                                        squid ink linguini. 2 sides  

 

Italian Shrimp & Grits $26 Parmesan, asiago & herb grilled polenta cakes, pancetta 

                                                       roasted tomatoes, zucchini, onion, corn, roasted red  

                                                       pepper cream. 1 side 

                                                  

Osso Buco $45   fall off the bone braised veal shank, herb infused demi-glace 

                                                        reduction w/ seasonal sautéed mushrooms. Over a parmesan, 

                                                        asiago & herb Polenta cake. 2 sides 

 

Scaloppini of Chicken $26 Lightly breaded. Parmesan, Piccata or Mushroom Marsala. 

over angel hair. 1 side  

- Add crab meat $7  

 

Scaloppini of Veal $33 Lightly Floured “New York Strip” of Veal. Piccata or mushroom 

marsala. over angel hair. Includes 2 sides 

- Add crab meat $7 

 

Our Nightly Special    ( please inquire ) 

 

 
 

Sides $5 
 

Asparagus w/ Parmesan      Creamed Spinach   

Brussels w/ Hot Bacon Vinaigrette       Herbed Smashed Potatoes  

Chilled Pasta Salad      House Salad   

Chilled Corn Salad                                  Zucchini & Onion Saute 

 

Parmesan Truffle Fries w/ a Roasted Garlic Aioli -Add $4 

     Seasonal Blend of Roasted Mushrooms - Add $6 

 
 

***18 % Gratuity automatically added to tables of 6 or more *** 

   “Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of food borne illness.” 
 



 

 

 

 

Kids Menu  

Includes 1 side 

(Adults please add $5) 

 

 

Mini Corndogs $7   Spaghetti w/ Meat Sauce $8  Angel Hair Alfredo $8 

Mini Cheese Pizza $7         Buttered Noodles $6   Fried Chicken Tender $8 

 
  

 

 

 

 

 

 
 

 

 

                                                                                   Definitions 

Aioli –   Mediterranean sauce made from garlic and oil, a form of “mayo” 

Cannelloni –  rolls of pasta, stuffed 

Cannoli –  a hard pastry shell filled with sweetened ricotta often w/ nuts or chocolate  

Coulis –  a puree of vegetables into a sauce 

Demi-Glace –  a rich, veal brown sauce, flavored w/ wine 

Italian Salsa -  Tomatoes, red onions, kalamata olives, garlic, balsamic   

Mid-Course Pasta Feature – the perfect way to get your “pasta fix” and enjoy other dishes as well! 

Olive Salad –  Often enjoyed on a Muffaletta sandwich. a blend of olives, herbs, balsamic & oil 

Osso Buco –  “bone with a hole”. veal shank braised w/ wine, vegetables & seasonings   

Pancetta –  Italian seasoned & cured pork belly. Fantastic bacon   

Pesto –   a sauce w/ basil, pine nuts, parmesan & olive oil 

Piccata –  a sauce w/ lemon, butter, capers & garlic 

Polenta –  ground from corn, similar to grits  

Scaloppini –  meat that is flattened by pounding 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 
 


