Dine-In or Take-Out
(856) 300-5892
On-Premise Parking

Serving Lunch & Dinner

3513 S. Delsea Drive • Vineland, NJ 08360
www.greenolivenj.com
Gift Certificates Available

DINNer MeNu

wine & beer

Please Inquire About Our House Wine Selections, We Sell by the Glass and the Bottle

Wine by the Glass

red

Cabernet Sauvignon
Pinot Noir

5.00

Chianti

5.00

Merlot

5.00

red Moscato (Sweet)

5.00

red Sangria

5.00

Sangria

6.00

White Sangria

6.00

Pitcher of red Sangria

20.00

Pitcher of White Sangria

red Wine by the Bottle

20.00

Cabernet Sauvignon

1. Forest Ville, California
2. Kendall Jackson, California
3. Coppola Claret, California
4. Josh, Napa County
5. Stags Leap, Napa California
6. Fonterutoli Philip I.G.T., Tuscany
7. Cakebread Cellars, Napa Valley
8. Caymus, Napa Valley

Pinot Noir

20.00
30.00
30.00
33.00
60.00
75.00
90.00
120.00

10. Vista Point, California
11. Francis Coppola, California
12. Decoy, Sonoma County
13. Flower, Sonoma Coast

Merlot

20. Vista Point, California
21. Decoy, Sonoma County
22. Swanson, Napa Valley
23. Freemark Abbey, Napa Valley

More Great reds

30. ruta 22 Malbec Mondoza, Argentina
31. St Francis Old Zinfandel, Sonoma County
32. rocca delle Macie Chianti Classico reserve
33. Torbreck Woodcutter’s Shiraz, Australia

Tuscany

40. Montepulciano riserva Zaccagnini, Italy
41. Nebbiolo Perbacco Vietti Piedmont, Italy
42. rossa di Montalcino II Poggione, Tuscany
43. Brunello di Montalcino, Tucany Italy

20.00
28.00
32.00
70.00

20.00
32.00
40.00
50.00

27.00
35.00
40.00
40.00

30.00
40.00
50.00

Pinot Grigio

White

Chardonnay

5.00

Sauvignon Blanc

5.00

riesling

5.00

rose

5.00

Sparkling

Mionetto Prosecco Brut D.O.C., Italy
Mionetto Gran rose, Veneto Italy
Mionetto Moscato, Veneto Italy

5.00

8.00
8.00

White Wine by the Bottle

8.00

Pinot Grigio

50. Banfi Le rime, Veneto Italy
51. Santa Margherita Alto Adige, Italy
52. Gemma di Luna, Italy

Chardonnay

60. Vista Point, California
61. Sonoma Cutrer russian river

More Great Whites

25.00
32.00
35.00

20.00
30.00

70. Forest Ville White Zinfandel, California
20.00
71. Villa Maria Sauvignon Blanc, New Zealand 35.00
72. Trimbach reserve riesling, France
35.00

rose

80. Chateau de Berne Cotes, France
30.00
81. Chateau d’esclans Whispering Angel, France 40.00

red or White Moscato (Sweet)

90. Yellow Tail Pink, California
91. Caposaldo, Italy
92. Gemma di Luna Sparkling, Italy

Champagne

20.00
25.00
40.00

93. Mionetto Prosecco Brut D.O.C., Italy
28.00
94. Mionetto Gran rose, Veneto Italy
35.00
95. Mionetto Prosecco Organic Prestige, Italy 40.00

Draft & Bottled Beer
12 Selections Available

Served in a 16 oz. glass
Ask your server or bartender for draft and bottle choices

80.00

Please Ask Server/Bartender for New Additions
A 18% Gratutity will be added to parties of 5 or more

*Consuming Raw oR undeRCooked meats, PoultRy, seafood, shellfish oR eggs may inCRease youR Risk of foodboRne illness

CMN420

Cocktails

Cosmopolitan Martini
Citron vodka, fresh lime juice, Cointreau,
splash of cranberry juice. 10.00
Godiva Chocolate Martini
Vanilla vodka, Creme de Cacao,
Godiva chocolate liqueur. 12.00

espresso Martini
Stolichnaya vodka, espresso coﬀee, Kahlua liqueur. 11.00
Lemon Drop Martini
Citron vodka, Triple Sec, fresh lemon juice, sugar rim. 11.00
French Kiss Martini
Vanilla vodka, Chambord liqueur, pineapple juice. 11.00
Manhattan Martini
Crown Royal whiskey, sweet vermouth. 11.00
G.O. Martini
Grey Goose vodka, olive juice, bleu cheese stuﬀed olive. 11.00
Hearts of Pom Martini
Silver tequila, Cointreau, pomegranate juice,
fresh lime juice. 11.00
Grasshopper Martini
Creme de menthe, Creme de Cacao, cream
(Mint lovers dream). 10.00

The Perfect Margarita
Silver tequila, Grand Marnier, fresh lime juice,
simple syrup. 12.00
The ultimate Margarita
Patrón tequila, Cointreau, Grand Marnier, fresh lime juice
(G.O. style). 12.00

Pink Squirrel Martini
Creme de Noyaux, Creme de Cacao, heavy cream. 10.00

Classic Margarita
Silver tequila, Triple Sec, fresh lime juice.
(Available in watermelon, pomegranate, blueberry,
strawberry or pineapple) 10.00

Old Fashioned
Fresh oranges and cherries muddled with sugar,
bitters and whiskey or bourbon, served on the rocks. 11.00

Mojito
Classic rum, fresh mint, fresh lime juice, splash of club soda.
(Available in strawberry, blueberry or orange) 8.00

Negroni
Bombay Sapphire gin with Campari and sweet vermouth,
served up or on the rocks. 10.00

Bloody Mary
Vodka, tomato juice, spices, worchestershire, horseradish,
ﬁnished with bacon and garnish. 10.00

Sidecar
Hennessy, Cointreau, fresh lemon juice, sugar rim. 10.00

White russian
Vodka, Kahlua, cream. 8.00

Aperol Spritz
Prosecco, Aperol, splash of club soda,
served on the rocks. 10.00

Black russian
Vodka, Kahlua. 8.00

Kir royale
Chambord (raspberry liqueur) with champagne. 10.00

Jamaican Coffee
Rum, Kahlua, hot coﬀee, whipped cream. 8.00

Moscow Mule
Vodka, ginger beer, lime wedges.
(Available in strawberry, cucumber or orange) 8.00

Irish Coffee
Irish whiskey, Demerara syrup, creme de menthe,
hot coﬀee, whipped cream. 8.00
CMN420

Pizza

Brick Oven Pizza

red Our homemade pizza sauce and mozzarella. 10.29

White Extra virgin olive oil, garlic, spices and mozzarella. 11.29

Toppings 1.50 each
Extra cheese, green peppers, onions, black olives, broccoli, tomatoes, anchovies
Toppings 2.00 each
Sausage, meatball, pepperoni, bacon, ham, spinach, pineapple

Toppings on 1/2 are charged as a whole topping - you get the full amount on 1/2 of the pie.
Additional charge for gourmet toppings.

Gourmet Pizza (12 inch)

Old Fashioned Tomato Pie
Red pie with garlic and herbs, topped with
grated Parmesan. No mozzarella. 10.29
Bianco
White pie with dollops of ricotta. 11.50
Tomato Basil
White pie with fresh tomatoes
and fresh basil. 11.50

Gluten Free Pizza
Choice of red or white. 12.99

Seafood Pizza
White or red pie topped with shrimp and crabmeat. 17.99
Margherita
Red pie with roma tomatoes, extra virgin olive oil,
fresh basil and sliced fresh mozzarella cheese. 10.99

Meat Lovers'
Red pie with pepperoni, sausage, bacon,
Prosciutto and Genoa salami. 12.99

Quattro Formaggio
Four Fresh Cheeses (mozzarella, Parmesan, gorgonzola
and pecorino Romano) homemade pizza sauce,
baked to prefection. 12.99

Mediterranean Chicken
White pie with grilled chicken, fresh sauteed spinach*
and roasted red peppers. 12.99

Classic Vegetable
White or red pie with fresh in season vegetables,
roasted and baked then topped with fresh mozzarella
and seasoning, baked to perfection. 12.99

Buffalo Chicken
White pie with grilled chicken
in our homemade hot sauce. 12.99

Green Olive Truffle Pie
Shredded mozzarella, fresh arugula, fresh mushrooms and
shaved Parmesan cheese, drizzled with white truﬄe oil 12.99

Deluxe
Red pie with pepperoni, sausage, mushrooms,
green peppers and onions. 12.99

Philly Cheese Steak
Shaved sirloin beef topped with American cheese,
provolone cheese and fried onions. 11.99

Classic Italian
Red pie with prosciutto, salami, roasted peppers, mozzarella
cheese and portabello mushrooms. 12.99

BBQ Chicken
White pie topped with grilled BBQ chicken,
with bacon and mozzarella cheese. 12.99

*Prepared with crushed red pepper flakes
(16” large Pizza available for take-out only)

Stromboli

Filled with mozzarella.
Available with sauce on the side.

Pepperoni Pepperoni and mozzarella. 11.99
Italian Prosciutto, Genoa salami, pepperoni
and mozzarella. 11.99
Cheese Steak Steak with mozzarella;
with or without fried onions. 11.99

BBQ Chicken Grilled chicken with BBQ sauce,
green peppers, onions and mozzarella. 11.99
Vegetable Fresh in sesaon vegetables
and mozzarella. 11.99

Deluxe Pepperoni, sausage, mushrooms,
green peppers, onions and mozzarella. 11.99

Calzone

Filled with mozzarella and ricotta.
Available with sauce on the side.

Plain
Mozzarella and ricotta. 11.99

Broccoli
Broccoli, mozzarella and ricotta. 11.99

Spinach
Fresh sauteed spinach*, mozzarella and ricotta. 11.99
Ham and Cheese
Ham, mozzarella and ricotta. 11.99

Vegetable
Fresh in season vegetables stuﬀed with
ricotta cheese and mozzarella cheese. 11.99
CMN420

appetizers

Bruschetta
Four slices of Italian bread toasted
and topped with chopped marinated tomatoes, fresh basil,
onions, grated cheese and extra virgin olive oil. 8.50

Fried Mozzarella
Six sharp mozzarella cheese sticks coated with seasoned
breadcrumbs, fried crispy, served with marinara sauce. 9.50
Mozzarella Caprese
Fresh mozzarella, basil and fresh tomatoes
with balsamic drizzle. 9.50

Green Olive Sampler
A sample of bruschetta, fried calamari and fried mozzarella,
served with marinara sauce. 11.59
Shrimp Cocktail
Five jumbo steamed shrimp served
with cocktail sauce. 12.59

Clams Casino
Clams “on the half shell” stuﬀed with diced peppers,
onions and bacon topped with mozzarella cheese. 11.59
Spinach and Artichoke Dip
A creamy blend of spinach, artichoke hearts and
Parmesan cheese, served with tortilla chips. 8.50

Soup of the Day Cup 2.75 Bowl 3.50
Manhattan Clam Chowder
Chopped ocean clams, diced potato,
celery, onions and red pepper
simmered in a clam broth-based
red sauce. Cup 2.75 Bowl 4.00

Crab Cakes
Five mini crab cakes made with jumbo lump crabmeat,
served with lemon and drawn butter. 12.59

Chicken Fingers
Breaded tender chicken strips fried crisp, golden brown,
served with BBQ or honey mustard sauce. 8.50
Clams or Mussels
Littleneck clams or mussels with your choice of
fresh garlic, marinara, fra diavolo or saﬀron. 11.50

Traditional Buffalo Wings
Tossed with your choice of sauce;
Hot, mild, BBQ, Thai or garlic. 10pc. 11.99 20pc. 19.99
Boneless Buffalo Wings
Tossed with your choice of sauce;
Hot, mild, BBQ, Thai or garlic. 10pc. 11.99 20pc. 19.99

Loaded House Nachos
Tortilla chips, chili, cheese sauce, jalapeños, diced tomato
and olive, served with sour cream & salsa. 10.50
Bacon Wrapped Scallops
Jumbo scallops wrapped in bacon,
seared to perfection. 14.99

Fried Shrimp
Jumbo butterﬂied shrimp coated and fried in a golden
brown crust, served with cocktail sauce. (3) 9.99 (5) 14.99

Fried Calamari
Lightly battered and fried to a tender crispy golden brown,
traditional, Thai or Buﬀalo style. 11.59
Bang Bang Shrimp or Chicken
Breaded shrimp or chicken tenders
fried and smothered in a spicy Thai sauce. 10.50

Chicken egg rolls
Crispy spring roll ﬁlled with chicken and vegetables,
served with a sweet dipping sauce. 10.50

Potato Skins
4pc topped with bacon & cheddar
cheese, served with sour cream. 6.85

Fried ravioli
Fried breaded cheese ravioli sprinkle Parmesan,
served with marinara sauce. 10.50

Quesadilla
Monterey jack cheese, peppers,
and onions in a ﬂour tortilla. 6.95
Add Chicken 4.99
Add Buffalo Chicken 5.25
Add Steak 5.99

Shrimp egg rolls
Crispy spring roll ﬁlled with shrimp and vegetables,
served with Thai dipping sauce. 10.50

Stuffed Mushrooms
Two large mushroom caps stuﬀed
with jumbo lump crabmeat. 11.59

Loaded Cheese Fries
with bacon & cheddar cheese. 6.99
Onion rings 6.99

Soups

French Onion
Caramelized onions and garlic croutons in a deep rich onion
broth in a crock, topped with provolone cheese. 4.49
Soup and Salad Combo
Choose any bowl of soup with a small garden
or Caesar salad. 8.00
French onion soup 2.00 extra

*Consuming Raw oR undeRCooked meats, PoultRy, seafood, shellfish oR eggs may inCRease youR Risk of foodboRne illness
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Garden Salad
Mixed greens with tomatoes, cucumbers,
olives, pepperoncini peppers and onions,
served with garlic bread. Sm. 5.99 Lg. 8.99

salads

Greek Salad
Crisp romaine lettuce tossed with tomatoes, cucumbers,
onions, black olives, hard-boiled eggs, pepperoncini
peppers, stuﬀed grape leaves and feta cheese,
served with pita bread. 10.99
Caesar Salad
Crisp romaine lettuce tossed with garlic croutons,
topped with shaved Parmesan cheese,
served with garlic bread. Sm. 5.99 Lg. 8.99

Santa Fe Chicken
Mixed greens, tomatoes, olives, cucumbers,
pepperoncini peppers and grilled seasoned chicken breast
topped with shredded Monterey jack cheese,
served with garlic bread. 11.99
Pecan Chicken Salad
Mixed greens, grilled chicken strips, diced bacon,
hard-boiled eggs, dried cranberries, pecans,
pepperoncini peppers, olives, cucumbers, tomato
and onions, served with garlic bread. 11.99

Cobb Salad
Mixed greens, grilled chicken strips, diced bacon, crumbled
bleu cheese, hard-boiled eggs, olives, pepperoncini peppers,
cucumbers, tomatoes and onions in a crispy tortilla shell
with creamy honey dijon dressing. 11.99
Apple Chicken Salad
Tender chicken breast on top of a fresh garden salad
with sliced apples, walnuts, bacon, pepperoncini peppers,
bleu cheese crumbles, olives, cucumbers, tomatoes
and onions, served with garlic bread. 11.99

Buffalo Chicken Salad (Hot or Mild)
Mixed greens, tomatoes, onions, cucumbers, olives and
pepperoncini peppers topped with Buﬀalo-style chicken
ﬁngers, served with garlic bread. 13.99
Panzanella Salad
Fresh arugula, cherry tomatoes, bacon, croutons, basil,
red onion, fresh mozzarella cheese and balsamic glaze,
served with garlic bread. 10.99

Mediterranean Salad
Mixed greens tossed with jumbo shrimp, jumbo lumps of
crabmeat, olives, cucumbers, tomatoes, pepperoncini
peppers and onions, served with garlic bread. 13.99

Stir-Fry Chicken Salad
Mixed greens tossed with stir-fried chicken, olives,
vegetables, cucumbers, tomatoes, pepperoncini peppers,
onions and stir-fried sauce. 13.99

Seafood Salad
Mixed greens, tomatoes, onions, jumbo shrimp, scallops,
jumbo lump crabmeat, cucumbers, pepperoncini peppers
and olives, served with garlic bread. 15.99

Spinach Salad
Fresh baby spinach topped with fresh strawberries, bacon,
hard-boiled egg, dried cranberries, walnuts, bleu cheese
crumbles, olives, tomatoes, cucumbers and onions,
served with garlic bread. 11.99

Southwestern Steak Salad
Crisp mixed greens with tender pieces of steak strips on top,
tomatoes, olives, pepperoncini peppers, cucumbers, onions
and bleu cheese crumbles, served with garlic bread 11.99
Italian Antipasti Salad
Crispy chopped romaine lettuce, onions, celery, tomato,
artichoke hearts, olives, pepperoncini peppers,
Genoa salami, prosciutto ham and provolone cheese. 12.99

add Chicken 4.99 • add shrimp 5.99 • add salmon 6.25
Choice of Dressings: italian Vinaigrette, balsamic Vinaigrette, Raspberry Vinaigrette,
Caesar, greek, french, Russian, Ranch, bleu Cheese and honey mustard

sandwiches

served with french fries • onion, green Peppers, fried onions or lettuce & tomato add 1.00
bacon add 1.75 • Cheese (american, Provolone, monterey Jack or mozzarella) add 1.00
substitute sweet Potato fries instead of french fries add 1.50

Philly Cheese Steak Sandwich
or Wrap
Shaved beef steak with
caramelized onions, peppers
and American cheese
on a torpedo roll. 10.99

Philly Chicken Cheese Steak
Sandwich or Wrap
Grilled chicken with caramelized
onions, peppers and American cheese
on a torpedo roll. 10.99
Steak Sandwich
Shaved beef steak,
served on a torpedo roll. 8.99
add cheese 1.00

*Burger
Ground beef patty served with
lettuce, tomatoes, and onions
on a burger bun. 8.99
add cheese 1.00

Crab Melt
Lump crabmeat with tomato and
Monterey jack cheese on rye. 13.99
Turkey reuben
Sliced roasted turkey breast,
cole slaw, Russian dressing and
melted Swiss cheese on rye. 10.99

*Bleu Burger
Ground beef patty, lettuce, tomato,
onion, melted bleu cheese and
bacon grilled to perfection on a
burger bun. 10.99

Buffalo Chicken Wrap
(Hot or Mild) Buﬀalo style chicken
ﬁngers wrapped in a soft tortilla shell
with lettuce and tomato. 9.99

Buffalo Chicken Sandwich
Breaded chicken breast, hot sauce and
bleu cheese on a country roll. 10.99
Southwestern Turkey Wrap
Thinly sliced oven roasted turkey
and Monterey jack cheese
wrapped in a soft tortilla shell
with lettuce and tomato. 8.99

Turkey Club
NY reuben Sandwich
Sliced roasted turkey, bacon,
Layers of corned beef, sauerkraut, Swiss
lettuce, tomato and mayonnaise
cheese and Russian dressing, grilled
on your choice of toast. 9.99
between slices of rye. 11.99
Grilled Cheese Sandwich
Melted American cheese on
your choice of bread. 6.99
add bacon 1.75

roast Beef Club
Sliced lean roast beef, lettuce,
tomato and mayonnaise
on your choice of toast. 10.99

*Consuming Raw oR undeRCooked meats, PoultRy, seafood, shellfish oR eggs may inCRease youR Risk of foodboRne illness
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entrees
Chicken

served with your choice of garden or Caesar salad or cup of soup
substitute french onion soup instead of cup of soup $2.00 extra

Grilled Chicken Breast
Tender seasoned, marinated and grilled boneless
breast of chicken served with baked potato
and vegetable medley. 17.99

Chicken Marsala
Tender chicken sautéed with onions and mushrooms
in a garlic basil Marsala wine sauce,
served with pasta. 19.99

Chicken Bella
Sautéed chicken with roasted peppers, spinach, onions
and mushrooms topped with provolone cheese,
served with pasta in garlic basil white wine sauce. 19.99

Chicken Milanese
Lightly breaded chicken breast with arugula,
cherry tomatoes, red onions and fresh mozzarella cheese,
drizzled with balsamic glaze on top. 18.99

Chicken Parma
Breaded chicken topped with marinara sauce
and melted mozzarella cheese, served with pasta. 18.99

Chicken & Sea
Boneless chicken and jumbo lump crab meat
sautéed in a garlic basil white wine sauce,
served over linguini. 21.99

Chicken Balsamico
Chicken breast with shrimp and fresh spinach
sautéed in a balsamic vinegar and garlic basil sauce,
served over pasta. 21.50
Lemon Caper Chicken
Sautéed chicken topped with roasted artichokes,
green olives and diced tomatoes, in a lemon, caper,
garlic, basil, extra virgin olive oil sauce with a splash
of white wine, served with pasta. 19.99
Chicken & Broccoli
Tender chicken sautéed with fresh broccoli
in an alfredo sauce, served over pasta. 18.99

Chicken Francaise
Tender chicken sautéed in a lemon wine
garlic basil sauce, served with pasta. 18.99

Chicken Stir Fry
Garden fresh vegetables sautéed with chicken
in a garlic basil stir fry sauce, served over rice. 18.99
Jambalaya
Chicken, sweet Italian sausage and jumbo shrimp,
sautéed in a spicy sauce, topped with spinach
and tomatoes in a garlic basil spicy Thai sauce,
served over rice. 23.50

Buffalo Chicken (Hot or Mild)
Buﬀalo-style chicken tenders,
served with baked potato and vegetable medley. 16.99
Mediterranean Chicken
Tender chicken breast sautéed with fresh spinach,
tomatoes and feta cheese in a garlic basil wine sauce
over pasta. 19.99

Veal

served with your choice of garden or Caesar salad or cup of soup
Choice of Pasta: linguini, fettuccine, angel hair and penne
substitute french onion soup instead of cup of soup $2.00 extra

Veal Piccata
Tender egg battered veal, sautéed in a white wine mushroom garlic basil sauce with capers over angle hair. 21.99
Veal Parma
Tender breaded veal topped with marinara sauce and melted provolone cheese, served over pasta. 21.99
Veal riviera
Tender veal cutlets in a brandy reduction with garlic basil, topped with sundried tomatoes, asparagus
and crabmeat, served over pasta. 22.99

Veal Marsala
Tender veal cutlets sautéed with mushrooms and onions in a garlic basil Marsala wine sauce served with pasta. 21.99
Veal Milanese
Lightly breaded tender veal with arugula, cherry tomatoes, red onions and fresh mozzarella cheese,
drizzled with balsamic glaze on top. 21.99
Veal Dumont
Tender veal cutlets sautéed with jumbo shrimp and asparagus in fresh herb wine, garlic basil
and butter sauce, served over pasta. 22.99

Veal Francaise
Tender veal medallions sautéed in a lemon white wine garlic basil sauce, served over pasta. 21.99
*Consuming Raw oR undeRCooked meats, PoultRy, seafood, shellfish oR eggs may inCRease youR Risk of foodboRne illness
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steaks & Chops
served with your choice of garden or Caesar salad or cup of soup
substitute french onion soup instead of cup of soup $2.00 extra

*Filet Mignon
Mouth-watering ﬁlet, seasoned and grilled to perfection served with a baked potato
and vegetable medley. (6oz) 25.99 (8oz) 27.50

*rib-eye Steak
14 oz. of tender seasoned and marinated rib steak, served with a baked potato and vegetable medley. 25.99

*Cabernet Sirloin Steak
10 oz. tender steak in a garlic, basil, mushroom wine sauce, served with a baked potato and vegetable medley. 23.99
*New York Steak
14 oz., seasoned and served with baked potato and vegetable medley. 24.99

*Prime rib
1 lb. hand-cut seasoned USDA choice prime rib, served with baked potato and vegetable medley. 25.99

*Filet Mignon Tips
Sautéed with peppers and onions in a mushroom, garlic basil marsala wine sauce, served over wild rice. 19.99
Grilled Center Cut Pork Chops (2)
Two center cut pork chops, served with baked potato and vegetable medley. 17.99
Pork Chop Bolognese
Frenched pork chop with our bolognese sauce and melted mozzarella on top,
served with pasta and bolognese sauce. 19.99

add Crab Cake or scallops or salmon 8.99 • add shrimp (4) 5.99
add sautéed mushrooms & onions 1.50

Country Classics
served with your choice of garden or Caesar salad or cup of soup
substitute french onion soup instead of cup of soup $2.00 extra

roast Turkey
Sliced roasted turkey over cranberry apple bread stuﬃng,
topped with gravy, served with mashed potatoes
and vegetable medley. 16.99
Meatloaf
Slices of a traditional baked ground beef meatloaf
topped with gravy, served with mashed potatoes
and vegetable medley. 15.99
Hot roast Beef
Sliced hot roast beef over bread,
topped with gravy, served with mashed potatoes
and vegetable medley. 13.99

Hot Turkey Sandwich
Sliced turkey over bread topped with gravy,
served with mashed potatoes and vegetable medley. 13.99
Pot roast
Tender slow roasted beef roast in a rich gravy,
served with mashed potatoes and vegetable medley. 17.99
Barbecued Baby Back ribs
Tender pork ribs glazed with barbecue sauce,
served with a baked potato and vegetable medley. 16.99
Country Fried Steak
Southern traditional country fried steak with country gravy
sauce, mashed potatoes and vegetable medley. 16.99

*Consuming Raw oR undeRCooked meats, PoultRy, seafood, shellfish oR eggs may inCRease youR Risk of foodboRne illness
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Pasta
served with your choice of garden or Caesar salad or cup of soup
substitute french onion soup instead of cup of soup $2.00 extra
to change sauce on any pasta dish $2.50 extra
add Chicken 4.99 • add shrimp 5.99 • add broccoli or spinach 2.00

Lasagna
Traditional meat lasagna layered with ricotta cheese,
and topped with marinara sauce and mozzarella cheese,
served with garlic bread. 17.99
Linguini and Meatballs
Linguini pasta served with marinara sauce
and beef meatballs. 16.99

Penne alla Vodka
Pencil point pasta tossed with sundried tomatoes
and garlic basil in a cream blush sauce
with a touch of vodka. 15.99

Penne Siciliano
Pencil point pasta tossed with sundried tomatoes,
grilled eggplant, garlic and basil, baked with
fresh mozzarella cheese. 16.99

Stuffed Shells
Oversized pasta shells ﬁlled with
ricotta cheese, topped with marinara sauce
and baked mozzarella cheese. 15.99

Cheese ravioli
Oversized pasta pillows ﬁlled with ricotta cheese,
topped with marinara sauce. 15.99
Add Baked Mozzarella Cheese 1.75

Cheese Tortellini Alfredo
Tri-colored pasta hats, tossed with a
rich creamy alfredo sauce. 17.99

Lobster ravioli
Pasta pillows stuﬀed with sweet lobster
in a cream lobster sauce. 18.99

Tortellini Della Mamma
Tri-colored pasta hats tossed with prosciutto and
sweet peas, in a rich creamy alfredo sauce. 18.99

ravioli di Mare
Oversized cheese ravioli and lump crabmeat
sautéed with jumbo shrimp in
garlic oil basil sauce. 19.99

Manicotti Parma
Hand-rolled pasta ﬁlled with ricotta cheese, topped
with marinara sauce and mozzarella cheese. 15.99

Cheese ravioli Alfredo
Oversized pasta pillows ﬁlled with
ricotta cheese in a rich creamy alfredo sauce
topped with spinach. 17.99

eggplant Parma
Breaded eggplant topped with marinara sauce
and mozzarella cheese. 16.99

Create Your Own Pasta Dish

Served with your choice of garden or Caesar salad or cup of soup
Substitute French onion soup instead of cup of soup $2.00 extra
Choose any Pasta and Sauce combination for only 14.99
Chicken add 4.99 • Italian Sausage add 3.25 • Shrimp add 5.99
Choice of Pasta: penne, fettuccine, linguini or angel hair
Broccoli or Spinach in pasta add 2.00

Alfredo
Sweet butter, Parmesan cheese
and cream.

Choice of Sauces

Blush
Creamy pink sauce.

Meat Sauce
Traditional Italian-style meat sauce.

Clam (red or White)
Baby clams in your choice of red tomato base sauce
or white wine sauce.
Scampi Garlic
Garlic butter sauce.

Pesto
Extra-virgin olive oil, garlic, pinenut,
Parmesan cheese and basil.

Bolognese
Blush sauce with fresh ground meat
and fresh prosciutto.
Carbonara
Fresh peas and prosciutto tossed
in a rich cream sauce.
Fra Diavolo Sauce
Spicy red Italian style sauce.

D420

seafood
served with your choice of garden or Caesar salad or cup of soup
substitute french onion soup instead of cup of soup $2.00 extra
to change sauce on any pasta dish $2.50 extra

Crabmeat Classico
Jumbo lump crabmeat in a chunky red
pomodoro sauce over angel hair pasta. 23.99
Shrimp Scampi
Sautéed jumbo shrimp in a white wine garlic
basil sauce over linguini pasta. 22.99
Littleneck Clams (Red or White)
Whole clams over linguini pasta, served with
your choice of red pomodoro sauce or
white wine garlic basil sauce. 18.99
Mussels (Red or White)
Mussels over linguini pasta, served with
your choice of red pomodoro sauce
or white wine garlic basil sauce. 18.99

Mediterranean Seafood
Shrimp and scallops tossed with spinach, tomatoes,
and feta cheese, served in a white wine garlic sauce
over angel hair pasta. 22.99

Seafood Caprese
Shrimp and scallops tossed in chunky red pomodoro
sauce topped with baked mozzarella,
served over linguini. 22.99
Seafood Stir Fry
Jumbo shrimp and scallops sautéed with fresh
garden vegetables in a garlic basil stir fry sauce,
served over rice. 22.99

Broiled Stuffed Flounder
Fresh ﬂounder ﬁlet stuﬀed with jumbo lump crabmeat
served with a baked potato
and vegetable medley. 23.99

Salmon
Broiled ﬁlet of salmon brushed with a butter garlic herb
sauce, and served with baked potato and
vegetable medley. 22.99
Salmon Balsamico
Filet of salmon sautéed with spinach,
topped with fresh tomato, basil and balsamic vinegar
sauce, served with baked potato
and vegetable medley. 23.99

Crab Cakes (Broiled or Fried)
Two large crab cakes made with jumbo lump crabmeat,
served with lemon, drawn butter,
baked potato and vegetable medley. 24.99

Filet of Flounder (Broiled or Fried)
Fresh deep sea ﬂounder ﬁlet, served with
baked potato and vegetable medley. 21.99

Shrimp and Crabmeat Scampi
Sautéed jumbo shrimp and jumbo lump crabmeat
in a white wine garlic basil sauce
over linguini pasta. 24.99

Seafood Supreme
Jumbo shrimp, scallops and jumbo lump crabmeat
in a creamy alfredo sauce tossed over
fettuccine pasta. 25.99

Pescatore
Shrimp, scallops, crabmeat, mussels, littleneck clams
and calamari sautéed in a white wine garlic basil sauce
over angel hair pasta. 26.99
Seafood Fra Diavolo
Fresh mussels, clams, shrimp, scallops and calamari,
served with a chunky spicy garlic basil red
pomodoro sauce over linguini pasta. 26.99

Fried Jumbo Shrimp
Five breaded jumbo shrimp fried golden brown,
served with a baked potato and vegetable medley. 20.99
Salmon al Fresco
Salmon topped with baby spinach
and jumbo lump crabmeat, served in a white wine garlic
basil sauce, served with a baked potato
and vegetable medley. 23.99

Broiled Stuffed Shrimp
Jumbo shrimp stuﬀed with jumbo lump crabmeat,
served with a baked potato and vegetable medley. 23.99
Broiled Scallops
Broiled deep sea scallops served with a
baked potato and vegetable medley. 23.99

Stuffed Lobster Tail
3 oz. lobster tail stuﬀed with jumbo lump crabmeat,
served with a baked potato and vegetable medley. 21.99
Broiled Seafood Combo
Flounder, Shrimp, Scallops & Crab Cake,
served with a baked potato and vegetable medley. 32.99
add 3 oz. lobster tail 9.99 extra
Shrimp & Scallops Angel Hair
Jumbo shrimp and scallops tossed in a creamy
garlic basil sauce over angel hair pasta. 22.99

*Consuming Raw oR undeRCooked meats, PoultRy, seafood, shellfish oR eggs may inCRease youR Risk of foodboRne illness
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Petite meals
served with your choice of garden or Caesar salad or cup of soup
substitute french onion soup instead of cup of soup $2.00 extra
Choice of pudding or ice cream, and warm bread and butter
to change sauce on any below dish $2.50 extra

Petite Cheese ravioli
Oversized pasta pillows ﬁlled with ricotta cheese,
topped with marinara sauce. 16.99
Add Baked Mozzarella 1.75
Petite Fettuccine Alfredo
Fettuccine pasta tossed with a blend
of sweet butter, Parmesan cheese,
cream and parsley. 14.99
Add Chicken 4.99
Add Shrimp 5.99
Add Broccoli or Spinach 2.00

Petite Stuffed Shells
Oversized pasta shells ﬁlled with ricotta cheese,
topped with mozzarella cheese
and marinara sauce. 14.99

Petite Grilled Chicken Breast
Tender seasoned marinated grilled boneless breast
of chicken, served with baked potato
and vegetable medley. 14.99
Petite Pot roast
Tender, slow-roasted beef roast in a rich
gravy with mashed potatoes
and vegetable medley. 15.99

Petite Meatloaf
Slices of a traditional baked ground beef meatloaf
topped with gravy, served with mashed potatoes
and vegetable medley. 14.99
Petite Broiled Scallops
Broiled deep sea scallops,
seasoned and served with baked potato
and vegetable medley. 17.99

Petite Filet of Flounder
(Broiled or Fried) Fresh deep sea ﬂounder ﬁlet,
seasoned and served with baked potato and
vegetable medley. 16.99
Petite Jumbo Shrimp
Three breaded jumbo shrimp fried golden
brown, served with baked potato
and vegetable medley. 16.99

Petite Linguini Marinara
Linguini pasta tossed with marinara sauce. 12.99
Meatball (1) 1.50 • (2) 3.00 extra

Petite Stuffed Mushrooms
Large mushroom caps stuﬀed with jumbo
lump crabmeat, served with baked potato
and vegetable medley. 16.99

Petite Penne Siciliano
Pencil point pasta tossed with sun-dried tomatoes,
grilled eggplant and garlic basil white wine sauce,
baked with provolone cheese. 15.99
Add Chicken 4.99 Add Shrimp 5.99
Petite Manicotti Parma
Hand-rolled pasta ﬁlled with ricotta cheese
topped with marinara sauce
and mozzarella cheese. 14.99
Petite Chicken Parma
Breaded chicken topped with
marinara sauce, melted mozzarella cheese
and served with pasta. 15.99

Petite eggplant Parma
Freshly breaded eggplant topped with
mozzarella cheese, served with pasta. 15.99

Petite Salmon
Broiled seasoned ﬁlet of salmon brushed with
a butter garlic herb sauce, and served with
baked potato and vegetable medley. 16.99

Petite Broiled Stuffed Salmon
Fresh seasoned salmon ﬁlet stuﬀed with jumbo
lump crabmeat, served with baked potato
and vegetable medley. 17.99

Petite Broiled Stuffed Flounder
Fresh seasoned ﬂounder ﬁlet stuﬀed with jumbo
lump crabmeat, served with baked potato
and vegetable medley. 17.99

Petite Broiled Stuffed Shrimp
Jumbo seasoned shrimp stuﬀed with jumbo lump
crabmeat, served with baked potato and
vegetable medley. 17.99
Petite Crab Cakes
(Broiled or Fried) One large seasoned
crab cake made with jumbo lump crabmeat,
served with lemon, drawn butter,
baked potato and vegetable medley. 17.99

*Consuming Raw oR undeRCooked meats, PoultRy, seafood, shellfish oR eggs may inCRease youR Risk of foodboRne illness
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Children’s

Baked Mac & Cheese 5.99

Served with soda (Beverage not available for take-out)
Juice or milk add 1.50

Cheese ravioli
Oversized pasta pillows ﬁlled with ricotta cheese
topped with marinara sauce. 6.99

Chicken Fingers
Breaded tender chicken strips fried golden brown,
served with honey mustard sauce and French fries. 6.99

Linguini and Meatballs
Linguini topped with marinara sauce and beef meatballs. 6.99

Fettuccine Alfredo
Fettuccine pasta tossed with a blend of sweet butter,
Parmesan cheese, cream, and parsley. 7.99
Penne Pasta
Pencil point pasta topped with marinara sauce. 5.99
*Cheeseburger
Grilled ground beef patty with American cheese,
served on a burger bun with French fries. 6.99

Grilled Cheese Sandwich
Melted American cheese on your choice of bread,
served with French fries. 5.99

sides

Pasta 5.50

Garlic Bread 3.00

Applesauce 2.50

Cole Slaw 2.50

Vegetable Medley 3.00

Crab Cake (1) 10.99

French Fries 3.00

Cheese Bread Sticks 6.99

Mashed Potatoes 2.50

Asparagus or Sautéed Spinach 3.00 Scallops (5) 10.99

Cheddar Cheese Sauce 3.00
Meatballs (2) 3.50

Italian Sausage 3.50

Baked Sweet Potato 3.00

Baked Potato or rice 2.50

Shrimp (5) 9.99

Salmon (1 piece) 8.99

beverages

Coffee or Hot Tea (Regular or Decaﬀeinated) 1.99
espresso 4.00

Cappuccino 4.00

Hot Chocolate 2.99

Pepsi, Diet Pepsi, Sierra Mist, Gingerale,
Club Soda, root Beer or Lemonade 2.25
Iced Tea Unsweetened or Raspberry 2.25
Milk 2.50

Chocolate Milk 3.00

Juices Orange, Cranberry or Apple 2.25

Bottled Perrier Mineral Water 2.50
Bottled Water 2.00
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