
    M E D I T E R R A N E O Italian Bistro

Special Valentine's Day Menu

AppetizersAppetizers
Minestra   11

    Lobster bisque

Tropicale  9
Baby arugula, avocado, hearts of palm, tomatoes,

tossed with lemon olive oil dressing

Caprese  11
Fresh mozzarella, vine tomatoes, basil, roasted bell peppers

drizzled with extra virgin olive oil

Insalata all' Italiana   9
Chopped romaine, tomato, red onions, provolone cheese, salami,
garbanzo beans, mushrooms served with Caesar salad dressing

Melenzane Ripiene  10
Eggplant rolled and stuffed with ricotta cheese, marjoram,

Parmesan and topped with fresh cherry tomatoes

Calamari Fritti  13
Fried calamari with house made marinara sauce and garlic aioli

Burrata Con Spinaci   13
Buttermilk mozzarella cheese served atop spinach,

 garlic, sun-dried tomatoes drizzled with balsamic reduction

Carciofi alla Giudea   13
Roman style baby artichokes sauteed with

extra virgin olive oil, garlic, parsley and basil

Portobello Oreganato   11
A large mushroom topped with bread crumbs, cheese, garlic

olive oil and then baked in the oven

Cocktail di Gamberi   14
Classic shrimp cocktail with our signature sauce



EntreesEntrees

Ravioli all'Aragosta e Caviar   24
House-made ravioli pasta stuffed with fresh lobster, onions, Parmesan,

bread crumbs &  finished with creamy tomato sauce and caviar

Rigatoni alla Norma  16
Rigatoni tossed with fresh tomatoes, eggplant,

fresh mozzarella cheese and basil

Lasagna alla Ferrarese   17
Layers of pasta with veal and beef ragu, béchamel and tomato sauce,

baked  in the oven with mozzarella cheese

Pennette al Salmone   18
Penne pasta with asparagus, tomatoes, chunks of salmon

and a sherry cream sauce

Pollo Marsala   17
Chicken breast sauteed with mixed wild mushrooms and a

Marsala wine sauce served with garlic mashed potatoes

Linguine alla Mediterraneo   24
Linguine pasta tossed with mussels, clams, shrimp, calamari and

chunks of fresh fish served in a spicy marinara sauce

Risotto al Granchio e Caviar  25
Creamy arborio rice tossed with fresh crab meat, asparagus and
jumbo shrimp in a garlic champagne sauce, topped with caviar

Branzino al Vino Bianco    34
Chilean Seabass sauteed with white wine, garlic, butter, lemon, capers

and served over a bed of mashed and spinach

Vitello Saltimbocca   23
Medallions of veal thinly pounded, sauteed with pinot grigio wine,

                  then served on a bed of spinach, prosciutto, and topped with
melted mozzarella cheese and artichoke hearts

Filetto di Manzo al Porto  35
8 oz. Filet mignon grilled to perfection
then finished with port wine reduction,

served on a bed of mashed potatoes and spinach
       and topped with crispy onions

Pollo Valdostana  19
Breast of chicken rolled and stuffed with

mozzarella cheese, prosciutto, asparagus, bell pepper and spinach
finished in a delicate creamy white mushroom sauce


