
DINNER MENU 

An 18% gratuity will be added to parties of 8 or more. 

Bruschetta 
 Fresh roma tomatoes, basil and olive oil served on crostini.  

Topped with a balsamic reduction.   5.99 
 

Italian Potato Skins & Wedge Combo 
Potato skins stuffed with Prosciutto, tomatoes,  

mozzarella & Kalamata olives, paired with seasoned  
wedge potatoes.  Served with ranch for dipping.   6.99 

 
Hot Wings 

Jumbo wings breaded and fried to perfection.   
Tossed with hot sauce and served with bleu cheese.   7.99 

 
Hot Crab Dip for Two 

A combination of crab, cheese, cream and  
select spices blended with our secret recipe.   9.29 

 
Mussels Arribiatta 

Fresh mussels sautéed in our homemade spicy  
marinara sauce with anise liqueur.   7.99 

Homemade Fried Cheese 
Hand-breaded mozzarella lightly fried and 

 served with marinara sauce.   7.99 
 

Calamari 
Hand-breaded calamari rings fried to a light golden brown.   

Served with marinara sauce for dipping.   7.79 
 

Mama Romanelli’s Calamari 
Our calamari topped with pepperoncinis sautéed in  

oregano butter and diced tomatoes.   8.99 
 

Home Cooked Potato Chips 
Thin sliced potatoes cooked to order and  

served with Parmesan peppercorn dressing for dipping.   4.49 
 

Chicken Tenders 
Strips of chicken hand-breaded and fried to perfection.   

Served with honey mustard.   6.49 

Appetizers 

Italian Specialties 

Eggplant Rollatini 
 Eggplant lightly breaded and fried, rolled up and filled with spinach  
and ricotta cheese. Topped with marinara and mozzarella.   10.49 

 
Seafood Marchiara 

Clams, mussels, shrimp and calamari in a light  
tomato clam sauce served over linguini.   14.99 

 
Rigatoni Ala Vodka 

 Rigatoni pasta tossed with Prosciutto, sundried tomatoes  
and mushrooms in a vodka cream sauce.   12.49 

 
Shrimp Fra Diablo 

 Penne pasta tossed with sautéed shrimp, feta cheese  
and fresh mozzarella in a spicy marinara sauce.   13.79 

 
Alfredo Primavera 

 Squash, zucchini and carrots sautéed with our homemade  
Alfredo sauce served over linguini.   9.99 

Top with:  Chicken   3.00 • Shrimp   4.00 • Steak   5.00 
 

Chicken Marsala 
Sautéed chicken breast with button and shitake mushrooms served  
in a Marsala wine sauce with Parmesan mashed potatoes.   14.99 

 
Goat Cheese Ravioli 

Goat cheese ravioli topped with a roasted red  
pepper sauce with carrots, zucchini and squash.   12.99 

Chicken Saltimbocca 
Grilled chicken with artichoke hearts, Prosciutto and mozzarella  

cheese. Topped with a rosemary demi glaze on a bed of  
spinach.  Served with mashed potatoes   15.49 

 
Rigatoni Bolognese 

Rigatoni tossed with our homemade burgundy meat sauce.   9.99 
 

Linguini with Clams 
 Whole clams in a white wine garlic sauce  

or marinara sauce.  Served over linguini.   12.99 
 

Spaghetti & Meatballs 
A traditional classic dish with our homemade  

meatballs & marinara sauce.   9.99 
 

Shrimp & Crabmeat Cannelloni 
Our famous fresh crabmeat stuffing baked in tubes  
of fresh pasta and topped with sautéed shrimp &  
scallions in our homemade Alfredo sauce.   15.99 

 
Mama Romanelli’s Lasagna 

Layered with Italian sausage, meatballs, three cheeses  
and covered with our homemade sauce.   12.99 

 
Chicken Parmesan 

A lightly fried boneless breast baked with our homemade  
sauce and mozzarella cheese.  Served with spaghetti.   12.79 

Stuffed Pork Chop 
  A bone in pork chop stuffed with feta cheese, spinach and topped  

with red pepper relish.  Served with Parmesan mashed potatoes   14.49 
 

Roasted Lemon Basil Chicken 
Partially boned roasted chicken with a lemon basil butter. 

Served with Parmesan mashed potatoes and broccoli.   13.99 
 

Fresh Fish 
The freshest catch of the day served  

grilled or blackened.   Market 
 

Sirloin 
A generous 10 ounce portion of USDA choice beef  

chargrilled to your specifications.   15.29 
 

New York Strip Steak 
A 14 ounce New York strip steak  

chargrilled to your exact specifications    21.99 

Marinated Ribeye Steak 
16 ounce ribeye marinated in a light bourbon marinade.   19.99 

 
Slow Roasted Prime Rib 

A 10 ounce portion of prime rib slow cooked all day  
to ensure maximum flavor & tenderness.   16.99  

Add an ounce   1.49 
 

Stuffed Salmon 
An 8 ounce salmon stuffed with a crab herb mixture and baked.   18.99 

 
Eddie’s Burger Supreme 

American and Monterey Jack cheese with bacon, fried  
onion rings, lettuce, tomato and mayonnaise.   8.49 

 
Prime Rib Dip 

Thin slices of hot prime rib and Monterey Jack cheese  
 served with steaming au jus for dipping.   9.99 
Add:  Bacon, mushrooms and grilled onions   .99 

Land & Sea 

Served with your choice of Parmesan mashed potatoes, french fries, baked potato, spaghetti marinara, broccoli or spinach. 
 

Add a house salad, Caesar salad or cup of soup to any entrée for 1.99 
 

Add sautéed mushrooms to any entrée for 1.99 

Add a house salad, Caesar salad or cup of soup to any specialty for 1.99 
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DINNER 

Salads & Soup 
Bleu Cheese • Honey Mustard •  Thousand Island •  Parmesan Peppercorn 
Italian Vinaigrette •  Bleu Cheese Vinaigrette •  Cucumber Dill •  Ranch 

Pepperoni Pizza 
America's favorite with extra cheese.   8.49 

 
Greek Pizza 

Kalamata olives, spinach, Roma tomatoes, red onions, 
 feta cheese and pepperoncinis.   8.99 

 
Romanelli 

Tomato sauce, pepperoni, sausage, mushrooms,  
spring onions and mozzarella   9.49 

 
Barbeque Chicken 

Barbeque sauce, fresh roasted chicken, onion,  
mozzarella & cheddar.   9.49 

Margherita 
Roma tomatoes, fresh basil and mozzarella cheese   7.99 

 
Pesto 

Pesto sauce, Parmesan and mozzarella cheese   7.49 
 

White Pizza 
Olive oil base with feta, Parmesan, mozzarella and fresh basil   8.49 

 
Build Your Own Pie 

Create your own pizza with up to four toppings   9.99 
Additional toppings .50 each 

 

Sausage • Pepperoni • Meatballs • Roma tomatoes • Red onions  
Spring onions • Mushrooms • Kalamata olives • Sundried tomatoes 

Pizzas or Calzones 
Additions:  Chicken   1.59   •   Shrimp   1.99 

 

Any pizza can be made into a calzone. 

Wine List 

TUSCANY  
(softer reds) 

Menage A’ Trois 
Rex Goliath Pinot Noir 

Bogle Petite Sirah 

CATALINA 
(a touch drier) 

Ecco Domani Pinot Grigio 
Robert Mondavi Sauvignon Blanc 

Fat Bastard Chardonnay 

GODFATHER  
(full bodied reds) 

Ecco Domani Chianti 
Root 1 Cabernet  

Rodney Strong Merlot 

FLORENCE  
(on the ligher side) 

Kendall Jackson Chardonnay 
Mirassou Riesling 

Evolution 

FLIGHTS 
Three 2 oz. pours chosen from the names below.   6.50 

BY THE BOTTLE OR BY THE GLASS 

       Glass/Bottle 

Chardonnay 

ROBERT MONDAVI California    5.25 20  

YELLOWTAIL Australia      22  

FAT BASTARD France     6.25  24  

SHELTON North Carolina      28 

KENDALL JACKSON California    7.75  30  

SONOMA CUTRER Sonoma      33 
 

Anything But Chardonnay 

MIRASSOU RIESLING Australia   5.25  20  

BERINGER WHITE ZINFANDEL California   5.25  20  

ROBERT MONDAVI SAUVIGNON BLANC California  5.25  20  

ECCO DOMANI PINOT GRIGIO Italy    5.50 21  

BANFI LERIME PINOT GRIGIO/CHARDONNAY Italy   24  

EVOLUTION Oregon      8.25  33  
 

Sparkling 

MUMM BRUT Napa      split  8  

DOMAIN CHANDON BRUT Napa     30  

       Glass/Bottle 

Red Wines 

ROBERT MONDAVI MERLOT California   5.25 20  

ROBERT MONDAVI CABERNET California   5.25  20  

REX GOLIATH PINOT NOIR California   5.50 21  

BANFI COL D’ASSO SANGIOVESE/CABERNET Italy   22  

ECCO DOMANI CHIANTI Italy    5.75  22  

MENAGE A’ TROIS RED California    6.00 23  

BOGLE PETITE SIRAH California    6.25  24  

SMOKING LOON CABERNET California    24  

STERLING CABERNET California     25  

ROOT 1 CABERNET Chile     7.75  30  

TOASTED HEAD MERLOT California     30  

RODNEY STRONG MERLOT Sonoma    7.75 30  

PENFOLD‘S SHIRAZ Australia      30  

STEELE CARNEROS PINOT NOIR California    36 

Beverages 

Coffee 
Iced Tea Sweet or Unsweet 
Fresh Squeezed Lemonade 

 

Pepsi & Diet Pepsi 
Sierra Mist 
Ginger Ale 
IBC Root Beer  

Bottled Spring Water 
San Pellegrino Sparkling Water 

(Orange or Lemon) 

House Salad 
Fresh mixed greens topped with bacon, cheddar,  

toasted almonds, egg and tomato.   6.99 
 

Caesar Salad 
Ice cold romaine lettuce tossed with homemade  

croutons and our classic Caeser dressing.   
Topped with fresh grated Parmesan cheese.   5.99 

Almond Chicken Salad 
Our own homemade recipe with sliced chicken, mayo, spring  

onion, pineapple and fresh herbs tossed together and served in  
a tortilla bowl.  Garnished with tomatoes, egg and almonds.   7.79 

 
Mediterranean Spinach Salad 

Fresh spinach topped with  Kalamata olives, feta cheese, 
 pepperoncinis, roma tomatoes and red onions.   7.99 

Daily Homemade Soup 
Always homemade with the finest ingredients.    

Cup 2.99 Bowl 3.99 
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Chicken 3.00   •   Shrimp 4.00 
(Fried, Grilled or Blackened) 

Calamari   4.00 
 

Sirloin Steak   5.00 
 

 

Fresh Catch   5.00 
(Grilled or Blackened) 

TOP ANY SALAD WITH YOUR CHOICE OF: 


