Mother’s Day Menu
Serving 11-9

Calamari Fritti 10

Lobster Bisque

8
W/ crouton & Crabmeat

Calamari, lightly seasoned and deep fried

Shrimp & Crabmeat Bruschetta 13
Topped with avocado and house potato chips

Caprese di buffalo Mozzarella 8
Hand made Buffalo mozzarella & burrata cheese, compari tomatoes and springs of basil
Chef’s Choice 11
Farm fresh green and red leaves tossed with hearts of palm,
Sliced red onions, toped with gorgonzola and caramelized pecans
With grilled chicken 15
With grilled fillet of salmon
19
Brunch (served till 4pm)
Classic eggs benedict 17

Eggs Florentine 20
Crabmeat, cream of spinach Poached Eggs
& House Hollandaise

Poached Eggs, & Hollandaise and roasted potatoes
Canadian bacon

Entree
House Salad with Entrée (Vinaigrette) 5
Lasagna al Forno 17
Chicken alla Parmesan 17.

Layers of homemade pasta a hearty meat ragu
Blended with ricotta and mozzarella, baked to perfection

Fettuccini Primavera 17
Hand made pasta & fresh seasonal vegetables
Nested in Aldino’s Alfredo sauce and chicken
Linguini Mare Chiara 23

lightly seared and baked with, Mozzarella
and house Tomato sauce

Chicken alla Marsala 18
Sautéed with Mushrooms and a light
Marsala wine cream, served w/ Pasta
Cappellini con Scampi 19

Shrimp, Mussels, Scallops, Fresh fish and
Baby clams tossed with linguini in a
Tangy marinara sauce

Sautéed gulf shrimp tossed with
sun dried tomatoes Asparagus in Alf redo sauce
laying on a bed of buttery angel hair
Gamberoni alla Limone 19
Large gulf shrimp from the docks, sautéed
With white wine added lemon for a refreshing Served with pasta and vegetables

Trout alla picatta 20
A favorite lemon wine sauce blended with mild fresh trout sautéed artichoke hearts
And mushroom and pasta
Salmon Pavarotti alla Griglia 22
Dill caper cream sauce, medley of vegetables and pasta

Steak & Shrimp Gorgonzola 33
Certified, Black Angus 5oz center cut, with mushroom gorgonzola tarragon cream

Kids Menu 10 per person, (10 years and under Please)
Cheese or pepperoni pizza, Spaghetti meat sauce or meatball, Cheese Chicken and waffle, French toast & bacon

Desserts: $8, House made Tiramisu, Cheesecake, Carrot cake,
Triple layer chocolate, Crème Broulet

