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Steamed Mussels
11

Fried Calamari

11

Shrimp Cocktail
2 each

Scallops & Bacon
2 each

Seafood Stuffed Mushrooms
8

Bruschetta
Spanish onionds, tomatoes and assorted seasoning in a light virgin
olive otl over toasted Italian bread.

6

Casareccio
Prosciutto parma, sharp Provolone, stuffed cherry peppers,
marinated eggplant, roasted peppers, fresh boconcini cheese,
calamata olives, artichoke hearts, and peperoncini over a bed of
Romaine lettuce.

22
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Three Cheese Ravioli

Fresh pasta with ricotta parmigiana and Pecorino Romano topped
with your chotce of sauce.

13
Gnocchi

Dumpling pasta made of potatoes, served with your choice of vauce.

14

Portobello Ravioli
Pasta stuffed with Portobello muschrooms and spinach served with
your choice of sauce.

15

Tortelaci Ravioli
Padsta stuffed with lobster and fintshed with fresh loboter chunks
and Newburg sauce.

20

Florentine Ravioli
Pasta stuffed with grilled onions, spinach, blue cheese, ricotta, and
mozzarella, served with your choice of sauce.

15

Pasta Carne
Your chotce of meatballs, sausage, or Bolognese.

14

Pasta Mista
Your choice of pasta topped with pesto, alfredo, garlic and oil, or
our spectal parma sauce.

12

Calabrese Lasagna
Homemade pasta stuffed with mini meatballs, hardboiled eggs,
Calabrese sopresata, mozzarella ¢5 parmigiano cheese in red sauce.

16

Manicotti
Homemade crépes stuffed with baby spinach, ricotta, mozzarella,
and parmigiano cheese in our red sauce.

15

All of our Pasta Fresca entrées are served with a fresh garden side salad.
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Garden Salad
Mixed greens, tomatoes, onions, and cucumbers.

5

Caprese Salad
Tomatoes and fresh mozzarella verved seasoned with olive otl.

10

Italian Antipasto
Lettuce, tomatoes, onions, cucumberds, olives, and roasted peppers,
with rolled salami and Provolone cheedse.

12
Grilled Sausage Antipasto

Lettuce, tomatoes, onions, cucumberds, olives, roasted pepperds, and

grilled Italian vausage.
12

Grilled Chicken Antipasto

Lettuce, tomatoes, ontons, cucumberds, olives, roasted pepperds, and
grilled chicken.
12

Salad Dressings
Our valad dressing options include Balsamic Vinaigrette, Italian,
Creamy Ranch, or our rich Blue Cheese.

oy

Chicken & Broccoli
Choice of alfredo sauce or otl 3 garlic, served with your choice of
pasta and a side valad.

18
Chicken Calabrese

Boneless breast of chicken, sun-dried tomatoed, olives and broccol with
garlic ¢ oil sauce, served with your choice of pasta and a side salad.

18

Grilled Chicken Special
Grilled chicken sautéed with roasted peppers, broccoli and
mushroomds with garlic ¢5 oil sauce, served with your choice of
pasta and a side valad.

18

Chicken Cosentino
Chicken sautéed with artichoke hearts, sun-dried tomatoes and
olives in a white wine sauce, served with your choice of pasta and a
dtde valad.
18
Chicken Picatta
Boneless breast of chicken vautéed with capers in a white wine sauce
with a touch of garlic and lemon, served with two sided.

18
Chicken Marsala

Boneless breast of chicken vautéed with mushrooms and garlic in a
mardsala wine sauce, served with two sides.

18

Chicken Parmigiano
Hand-breaded chicken breast smothered in mozzarella cheese and
our red sauce, served with two sides.

18
Chicken Saltenboca

Chicken breast vautéed with white wine sauce and topped with
prosciutto and lorraine cheese, then baked and served with two sideds.

19

The consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
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Beef Braciole
Tiwo large braciole stuffed with a variety of spices.
16

Filet Mignon
8 oz. cutlet grilled to your liking.
24

16-ounce Ribeye

16 0z. hand cut ribeye, topped with mushrooms and oniond.

18

Grilled Chops
Succulent lamb or pork chops grilled to perfection.
21

Veal Marsala
12 0z. top round veal sautéed with mushrooms and garlic in a
marsala wine sauce.

22

Veal Picatta
12 0z. top round veal sautéed with capers tn a white wine sauce with
a touch of garlic and lemon.

22

Veal Parmigiana
Hand-breaded veal fried and smothered in mozzarella and our red sauce.

22

Veal Saltenboca
12 0z. top round veal sautéed with white wine and topped with
prosciutto and lorraine cheese, baked to perfection..

25

Tripe
Served the Calabrese way, spicy with red sauce.

12

Mario’s Special
Grilled sausage, grilled pork chop, and two lamb chopo.
25

Surf & Turf
Perfectly cooked filet mignon shrimp skewer.
30

Veal alla Tosca
12 oz. top round ceal sautéed with roasted red peppers, artichoke
hearts, and mushrooms in a white wine and garlic sauce.

25

Rack of Lamb
12 0z. French cut rack of lamb seasoned and grilled to your liking.
25

All of our Carne entrées are served with your choice of two sides.

Tices
Vegetable del Giorno
Red-Skinned Mashed Potatoes
Butternut Squash

French Fries

Side Salad
Side Pasta
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Baked Haddock Roseanne
12 oz. of fresh haddock topped and baked with seafood stuffing,

gerved with two sided.

924

Boston Baked Haddock
12 oz. of fresh haddock topped and baked with seasoned cracker
stuffing, served with two sided.
21

Shrimp Scampi
Succulent large shrimp sautéed in white wine and a touch of garlic
and lemon, served with fresh tomatoes over your choice of pasta.

18

Haddock Italiano
A fresh filet of haddock svautéed with tomatoes, onions, calamata
olives, and red vauce with a touch of white wine, served with two Jided.

20

Calamari
Fresh calamari sautéed in white wine sauce or red sauce
with olives, served over pasta.

20

Salmon
Grilled or broiled salmon with yoru chocce of pesto or white wine
satuce, served with two sided.

22

Zuppa di Pesce
A medley shrimp, scallops, calamart, black mussels and haddock
vautéed with a red breathy sauce, served with two sided.

28

Seafood Casserole
Shrimp, scallops, seafood stuffing, mushrooms, and garlic,
fintshed with a light cream sauce.

27

Seafood Sampler
Shrimp skewer, grilled swordfish, and brodled salmon topped with a
while wine caper sauce, served with two sided.

26

Grilled Swordfish
A generous cut of swordfish, grilled to perfection and fintshed in a
while wine caper sauce, served with two sided.

22

Frittura Mista
Freed haddock, shrimp, scallops, and calamart, served with two sides.

24

@W/Wed
Coffee/
Tea
Cappuccino

Espresso
Full Bar
Wine List Available

There will be an additional two dollar charge for any sauce subgstitutions.

Visit us online at www.calabriamillbury.com.



