marinelli’s

pasta bar

primi piatti
zuppa del giorno /

steamed clams 15
manila clams, butter, lemon, moscato broth

fried calamari 12
shrimp scampi 1/

crab cake 14

lump crab, chicory greens, honey dijon aioli

carpaccio 14

capers, arugula, limoncello emulsion, shaved parmesan

insalata

caprese GF 1]

chopped salad cF 9
iceberg lettuce, salami, pepperoncini, provolone,
tomato, olives, italian herb dressing

caesar salad 9

marinelli's field greens cr 8

pasta

penne alla vodka 14
baked lasagna 15
spaghetti & meatballs 16
linguini & clams 1/
rigatoni bolognese 15
butternut squash ravioli 14
pappardelle & oxtail ragu 1/

fettuccine alfredo 14

capellini pomodoro 14
san marzano tomatoes, parmesan cheese

cannelloni 14
ricotta, spinach, pancetta, pomodoro sauce

add chicken 6 add shrimp /

secondi piatti

veal 19

piccata, marsala or parmesan™

chicken 1/

piccata, marsala or parmesan®

branzino 24

pan seared sea bass, charred lemon-caper sauce, rapini*

salmon er 19
pan seared, tomato-caper ragu, rapini

shrimp fra diavolo 2/

shrimp, linguini, light spicy tomato sauce

filetto cr 24

filet medallions, bell pepper, onion, garlic, veal reduction

pizzette
pepperoni pizzette 17

fresh mozzarella, pepperoni

margherita pizzette 11

mozzarella, heirloom tomatoes, basil pesto

contorno

asparagus & lemon cr 5

broccoli with garlic & evoo e 5

GF Gluten Free

*Thoroughly cooking food of animal origin, including but not
limited to beef, eggs, fish, lamb, milk, poultry or shell stock
reduces the risk of food borneiillness. Young children, the

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





