
Primi Piatti
Arancini 14

braised short rib, mushrooms, mozzarella & parmesan cheeses

Carpaccio 17
shaved tenderloin, crispy capers, arugula, evoo, focaccia crisp

Calamari 14
crispy calamari, capers, light spicy pomodoro sauce

Charcuterie 18
imported cured meats & cheeses, olives

Steamed Clams GF 18
heirloom baby tomatoes, moscato broth, evoo 

Shrimp Scampi GF 18
lemon, butter, evoo, red chili pepper

Zuppa e Insalati
Zuppa del Giorno 10

Burrata GF 18
fresh creamy mozzarella, heirloom tomato, aged balsamic, sea salt

Caesar Salad 12
crispy romaine, creamy garlic dressing

Marinelli’s Chopped Salad GF 12
iceberg lettuce, salami, pepperoncini, provolone, tomato, olives, italian herb vinaigrette

Panzanella 13
heirloom tomatoes, olives, cucumber, red onion, basil, ciabatta croutons, red wine vinaigrette, evoo

Pasta e Risotto
Rigatoni Bolognese 23

bolognese, pecorino cheese

Pappardelle Alfredo 21
creamy parmesan cheese sauce

Lasagna 23
ricotta cheese, mozzarella & parmesan cheese

Four-Cheese Ravioli 21
pomodoro sauce, shaved parmesan cheese

Spaghetti & Meatballs 23
pomodoro sauce, house-made meatballs

Cavatelli Amatriciana 21
guanciale, pomodoro, pecorino cheese, red chili pepper

Capellini Pomodoro 19
san marzano tomatoes, roasted garlic, basil, evoo

Seafood Risotto 37
lobster, lump crab, shrimp, roasted tomatoes, sweet peas

Prime Beef Risotto 29
prime tenderloin, portabella mushrooms, parmesan cheese



Secondi Piatti
Chicken Piccata 23

capers, lemon butter sauce, spaghetti

Veal Marsala 32
mushrooms, marsala demi sauce, spaghetti

Chicken Parmesan 23
mozzarella, pomodoro sauce, spaghetti

Eggplant Parmesan 23
mozzarella, pomodoro sauce, spaghetti

Filet Mignon Saltimbocca 32
tenderloin medallions, prosciutto, sage, mozzarella, roasted potatoes

Osso Buco 35
slowly braised veal shank, saffron risotto, gremolata

Branzino 32
tomato & caper ragu, charred lemon, roasted potatoes

Salmon 31
lemon caper sauce, asparagus, roasted potatoes

Contorni
Asparagus 8

Broccoli 8

Roasted Potatoes 6

Meatballs 13

Capellini Pomodoro 11

Rigatoni Bolognese 13

Pappardelle Alfredo 13

GF Gluten-Free  Vegan 

Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or 
shellstock reduces the risk of foodborne illness. 

Young children, the elderly, and individuals with certain health conditions may be at a higher risk if these foods are 
consumed raw or undercooked.




