
 

Appetizers 

Spinach & Kale Dip 
Spinach and Kale braised with garlic and shallots, folded into a mascarpone cream, toasted with herbed bread crumbs, 

shaved parmesan, grilled sourdough. 
9 

Tuscan White Bean Hummus 
Creamy puree of white beans and roasted garlic, thinly shaved prosciutto, grilled asparagus with garlic herb butter, with a rel-

ish of tomato, basil and toasted pine nuts. 
9 

Cheese Plate 
Three artisan cheeses served with toasted sourdough, fresh fruit and seasonal house made jam 

11 
Tomato Bruschetta 

Cherry tomatoes and fresh mozzarella cheese marinated in basil, olive and garlic served over grilled rustic Italian bread 
8 

Grilled Steak Crostini 
Grilled beef filet and creamy goat cheese on rustic Italian toast, topped with cherry tomato and sweet peppers 

11 
Fried Calamari 

Corn meal dusted fresh calamari, lightly fried and served over cream enriched tomato vodka sauce 
11 

Mussels & Clams 
P.E.I. mussels and manila clams steamed in garlic and white wine, served in either a traditional white wine butter sauce or 

finished with a spicy tomato broth. 
11 

Pan Roasted Crab Cakes 
Lightly breaded east coast lump crab with celery and chives, served with lemon butter sauce 

13 
Shrimp Cocktail 

White wine and lemon poached shrimp, chilled and served with fresh horseradish cocktail sauce 
16 

 

Soups 
Soup of the Day 

4 

 

Salads 
Mondello’s Mix 

House mixed greens, cherry tomatoes with seasonal vegetables, garlic toasted croutons and champagne vinaigrette 
6 

Caesar Maryann  
Crisp hearts of romaine, parmesan, herb grilled baguette crouton and creamy Caesar dressing with shaved parmesan  

7 
 Tomato Panzanella 

Cherry tomato, fresh mozzarella tossed with basil, house mixed greens, ciabatta croutons with toasted pine nuts and parme-
san basil vinaigrette 

7 
 Iceberg Wedge 

Crisp apple wood smoked Bacon, cherry tomato, crispy red onion with creamy blue cheese dressing and crumbled gorgonzola 
7 

Vegetable Nicoise  
Citrus, herb marinated olives served with sautéed vegetable blend of green beans and potatoes with tomato and boiled egg 

7 
(add chicken, salmon, shrimp or steak to any salad) 

 

Entrees 
Crispy Goat Cheese Ravioli 

Pan fried ravioli stuffed with goat cheese, walnuts, herbs, cooked with toasted garlic, sautéed spinach and browned herb 
butter 

16 
Scottish Salmon 

Pan roasted Scottish salmon served over baby carrots and English peas, sautéed pea tendrils, honey orange glaze 
20 

Chicken Picatta 
Lightly floured chicken breast, pan roasted in white wine, lemon and capers, accompanied by mashed potato and sautéed 

spinach 
16 

Braised Short Rib 
Red wine marinated beef short ribs, slow braised for 15 hours and served in a natural beef broth with spring garlic, caramel-

ized pearl onions, baby carrots and pappardelle 
20 

 

Sandwiches 

All sandwiches served on either toasted ciabatta or whole wheat hoagie with a choice of house cut French fries or Sweet pota-

to fries 

 

Cuban Rueben 
Slow roasted pulled spiced pork, black forest ham and capicola with mixed cabbage slaw, deep fried corn dusted pickles and 

Swiss cheese 
9 

Shaved Prime Rib 
Thinly sliced from whole roasted beef rib, soaked in jus and topped with sweet peppers, Swiss cheese, crispy red onions and 

served with beef au jus 
11 

Asian Chicken Breast 
Oven roasted chicken breast, marinated in soy and ginger served with Asian cabbage slaw and spicy mustard 

8 
Grilled Salmon BLT 

Grilled Scottish salmon, crisp apple wood smoked bacon, shaved lettuce, tomato and avocado with lemon aioli 
11 

House Roasted Turkey 
Shaved roasted turkey breast, brined in maple & brown sugar with sweet onion and smoked bacon jam, lettuce, sundried to-

mato pesto 
8 

Chicken Salad 
Slow braised chicken shredded and folded in a creamy mixture of preserved lemon, celery and herbs served with artichoke 

heart, roasted peppers and basil salad 
8 

House Ground Beef or Turkey Burger 
8oz burger with all the traditional toppings 

Add your choice of cheese, caramelized onion, sautéed mushrooms, apple wood smoked bacon 
11 

Pasta 
Pair your favorite pasta with capellini, linguini, mostaccioli or trotolle with any authentic sauce. 

 

Marinara 
A thick Neapolitan style tomato sauce stewed for hours with garlic, onion, and herbs 

8 
Pomodoro 

A lighter sauce made with fresh tomato, olive oil, garlic and basil 
8 

Diavolo 
 Spicy tomato sauce cooked with roasted fresno chili, sweet onion and mushroom 

8 
Bolognese 

More hearty beef enhanced tomato sauce with beef tenderloin tips 
10 

Puttanesca 
Tomato sauce fragrant with anchovy, caper and olive, simmered with garlic, shallot and chilies 

9 
Vodka 

Smooth and creamy tomato sauce infused with vodka and finished with parmesan 
9 

Alfredo 
Creamy cheese sauce made from sautéed garlic, reduced cream, parmesan and butter 

9 
Aglio e Olio 

A light a la minute sauce with toasted garlic, olive oil and fresh basil 
8 

Pesto 
Garlic and pine nuts crushed with basil, olive oil and parmesan 

8 

 

Steaks 

 

All steak cuts are served with a mini Mondello salad and accompanied by a dollop of mashed potato and vegetable. 

~ We proudly source Creekstone Farms Premium Black Angus Beef ~ 

Petite Filet 6 
tender, lean and flavorful 
Prime Bistro Sirloin 8 oz 

traditional french cut 
Hanger Steak 6 oz 

traditional butchers cut, deep rich flavor 
 

~ Enhance Your Favorite Cut with Our Crusts and Sauces~ 
 

Black and Bleu… coated in blackening spice and topped with gorgonzola 
Garlic Horseradish… roasted garlic and fresh horseradish with rosemary 

Mushroom Truffle… pureed, concentrated mushrooms, mascarpone and truffle oil 
Cabernet Demi… red wine and veal reduction 

Au Poivre… spicy black and green peppercorn sauce made with whole grain mustard and brandy 
Béarnaise… smooth butter sauce flavored with tarragon and white wine 

Acompaniments 

Creamy Yukon Potato 
Yukon gold potato whipped with butter and sour cream 

6 
Thrice Baked Potato 

Fried russet potato skin, stuffed and baked with white cheddar, bacon and scallion 
6 

Grilled Asparagus 
Lightly grilled Jumbo asparagus, tossed in herb butter and topped with shaved parmesan 

6 
Rapini 

sautéed in garlic and olive oil 
6 

Sweet Corn Succotash 
Lightly spiced, creamy vegetable medley of sweet corn, peas, bell peppers and onions 

6 
 


