
LIBERATORE’S
RISTORANTE & CATERING
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fried calamari 
served with marinara 

9.95

mozzarella caprese 
tomatoes, mozzarella, basil, evoo, with balsamic glaze 

8.95

crab dip 
with crostinis 

11.95

traditional bruschetta 
tomatoes, onions, basil, garlic, 

EVOO, toasted bread 
5.95

clams casino (6) 
garlic, peppers, bacon 

8.95

lazy man’s steamed shrimp   
jumbo shrimp, already peeled for you, old bay, onions, 

and cocktail sauce 
9.95

tony’s shrimp tacos (2) 
spicy shrimp, and corn salsa 

7.95

garlic bread (4) 
italian loaf, parmesan, garlic 

3.95

add ons: 
chicken + $3.95   shrimp + $5.95   
 salmon + $8.95   steak + $8.95

Liberatore 
mixed greens, celery, mushrooms, tomatoes,� shaved parmigiano,  

balsamic vinaigrette 
8.95

augie 
steamed shrimp, romaine, iceberg, tomatoes, cucumbers, 

olives,�red onions, genoa salami, ham, provolone,  
house italian dressing 

9.95

grilled salmon 
mesculin, arugula, mushrooms, croutons, hard boiled eggs,  

bacon, tomato vinaigrette 
15.95

chicken stir fry 
stir fried chicken, crisp vegetables on a bed of romaine,  

crispy noodles, ginger dressing  
11.95

caesar 
parmesan, caesar dressing 

6.95

blt wedge 
iceberg, bacon, tomatoes, red onion, bleu cheese 

crumbles, ranch dressing 
7.95
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gluten free options
available upon request

gift certificates, private party rooms,
and off-premise catering available 

INSALATA
SALAD

chopped 
chopped romaine, tomatoes, cucumbers, red onions, hard boiled 

eggs,  crispy bacon, bleu cheese dressing 
8.95

cajun chicken 
mixed greens, tomatoes, red onions, corn, cajun �chicken, light 

creamy parmigiana dressing � 
10.95

grilled new york strip 
sliced new york strip steak, mushrooms, grilled sweet onions 

served on field greens tossed with �gorgonzola cheese and roasted 
red pepper,�tomato vinaigrette dressing 

14.95

endless summer 
mixed greens, red apples, strawberries, oranges, melon, candied 

walnuts, sun dried cranberries, raspberry vinaigrette 
9.95

tuna nicoise 
ahi tuna steak, spring mix, asparagus, red skinned, potatoes, 

kalamata olives, capers, grape tomatoes,�hard boiled eggs,  
citrus vinaigrette 

14.95

pasta fagioli............................... 4.5 | 5.5 

tortellini en brodo..................... 4.95 | 5.95 

cream of crab............................ 5.95 | 6.95 

soup of the day......................... priced daily

CUP   BOWL



PANINI  
SANDWICHES & SUBS

PASTA

TERRA & MARE
LAND & SEA

PIZZA

crab cake sandwich 
jumbo lump crab meat broiled and served on a 
kaiser roll with remoulade sauce         14.95

italian cold cut sub 
genoa salami, capicola, sopressata, ham, and 
provolone cheese, lettuce, tomatoes and red 
onions with oil & red vinegar         9.95

meatball sub 
tuscan roll, meatball, marinara 
& mozzarella�         9.95

shrimp salad sandwich 
�tuscan roll, gulf shrimp, old bay aioli         14.95

prosciutto & mozzarella sub 
sliced prosciutto, fresh mozzarella, basil,  
EVOO�         11.95

chicken parmigiana sub 
tuscan roll, mozzarella, marinara�         9.95

philly cheese steak 
mayo, fried onions, mushrooms,  
American cheese��         9.95

chicken sandwich 
grilled chicken breast, lettuce, tomato,  
mayo��         8.95

ahi tuna steak sandwich 
tuscan roll, lettuce, tomatoes, honey 
dijon mustard�         14.95

new york strip steak sandwich 
grilled new york strip, bleu cheese crumbles, 
arugula, �tomatoes, remoulade sauce on a toasted 
italian roll��         14.95

monster burger 
seedless bun, certified angus, lettuce,  
tomatoes���         11.95         
additional toppings + .50¢ / each

lasagna al forno 
layered with meat sauce, ricotta, 
mozzarella and parmigiana cheese�         12.95

orecchiette alla formaggio 
saucer shaped pasta baked with 
fontina cheese, sweet italian sausage, 
spinach, tomatoes, and mushrooms. 
finished with white truffle oil�         14.95

orecchiette alexander 
grilled chicken sautéed with fresh 
spinach, garlic, and parmigiana cheese 
over orecchiette pasta�         14.95

eggplant parmigiana 
layers of eggplant topped with mozzarella 
cheese & served with a side of pasta�         13.95

crab ravioli 
jumbo lump crabmeat, cheese ravioli, 
sun-dried tomatoe, creamy rosé sauce       15.95

linguini crab 
jumbo lump crabmeat, onions, old bay, 
house matricciana sauce         15.95

filet con ristto 
5oz  |  roasted cipollini bacon demi-glace, 
creamy parmigiana risotto, spinach�         19.95

shrimp fradiavolo or shrimp scampi 
served over linguini without tails�         15.95

margherita 
marinara, tomato, basil, fresh� mozzarella 

9.95

classic 
mozzarella, tomato sauce 

8.95� 
additional toppings + 1.25 / each

shrimp 
pesto, four cheese blend� 

12.95

cristina 
fresh mozzarella, prosciutto, 

shaved parmigiana, mushrooms 
wild arugula, white truffle oil� 

13.95

white 
 mozzarella, olive oil, roasted� peppers,  

garlic, mushrooms� 
10.95

crab 
lump crab, crab dip, 
mozzarella, old bay 

14.95

served with fries or small green mixed salad 9”
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spaghetti & meatballs  
a classic�         10.95

tortellini tres salsa  
cheese filled tortellini with a combination of our 
marinara, pesto and alfredo sauce�         13.95

cappellini margherita 
sautéed tomatoes, basil, garlic, onions and olive 
oil, topped with light tomato sauce  
and fresh mozzarella�         12.95

penne black & blue 
vodka sauce, blackened chicken,  
bleu cheese crumbles�         15.95

fettuccine alfredo 
homemade cheese sauce�         11.95 
+  grilled chicken + 3.95 
+  grilled shrimp + 5.95 
+  jumbo lump crab + 7.95

chicken giovanni 
white wine, lemon, rosemary, spinach, 
mozzarella         15.95

salmon nicola 
baked salmon, butter, basil, creamy 
parmigiana risotto         15.95

veal parmigiana 
oven baked, house marinara,  
mozzarella         18.95

chicken marsala 
mushrooms, marsala wine         14.95




