Appetizers IO

Clams on the Half Shell*
1/2 dozen 7
dozen 13
Baked Clams* 10
Maryland Crab Cakes 12
Jumbo Shrimp Cocktail 12
with spicy cocktail sauce
Fried Calamari 15

classic style with marinara on the
side or New York style, crisp and
tossed in a spicy marinara
Shrimp Florentine 14
4 shrimp wrapped in prosciutto
on a bed of sauteed spinach with
a balsamic glaze

Fresh Mozzarella & Tomatoes 12
served with a fresh basil and a
balsamic glaze

Clams or Mussels* 15

in a light marinara or white
wine sauce with garlic, oil and

fresh herbs

Grilled Portabello Mushroom 12

with grilled eggplant, roasted red
peppers and topped with fresh

mozzarella on a bed of greens

Salads

add grilled chicken 6
add grilled shrimp 8

Original Caesar Salad 9
with anchovies upon request
Tricolore Salad 9

arugula, radicchio, endive with
balsamic vinaigrette

Mesclun Salad 10
with grilled portabello, roasted

red peppers, asparagus, mushrooms
and shaved parmesan with balsamic
vinaigrette

Chopped Salad 9
cucumber, tomato, onion, roasted
red peppers and parsley, topped with
feta cheese

Spinach Salad 10

with bacon bits, pine nuts and
crumbled gorgonzola with raspberry
vinaigrette

House Salad 8

mixed greens, onion, tomatos, carrots
with a balsamic vinaigrette

Wraps etc....

All served with organic greens

Grilled Vegetable Wrap 12
grilled zucchini, eggplant, portabello
mushroom, roasted red peppers with
house vinaigrette

Calamari Salad Wrap 15
chopped tomatoes, onions, black
olives, capers and celery

Grilled Steak and Pepper Wrap 15
with onions, the perfect combination,
perfectly done

Lobster Salad Wra 18
loaded with lobster

Shrimp Wrap 17

spinach, tomatoes, asparagus with garlic

sauce P . .nis

All served with organic greens

Margarita 12
grilled chicken, fresh tomatoes and
mozzarella

Portabello 12
grilled chicken, grilled portabello,
roasted red pepper

Broccoli Rabe 12

sausage, garlic and oil

Side Orders

Broccoli Rabe 10
Spinach (sauteed in garlic and olive o0il) 9
Meatballs (4) 9

7

French Fries

Jusli for Kids Menu
Under 12 Years

Hamburger*
Hot Dog
Fish and Chips 1
Penne with Butter
Penne with Marinara
Chicken Cutlet with French Fries

Spaghetti and Meatballs

5.00 Plate Charge on All Shared Entrees
20.00 Cork?e ee Per Bottle of Wine
Consuming raw or undercooked meats, fish, shellfish or fresh
shell eggs may increase your risk of food borne
illness, especally 1f you have certain medical conditions
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Specialties

All served over pasta

Chicken 19 Veal 22

Francese-dipped in egg and sauteed in

a lemon, butter and white wine sauce

Piccata-sauteed in lemon, butter
and white wine sauce with capers

Marsala-sauteed in a marsala wine
and mushroom sauce

Sorentino-sauteed and topped with
prosciutto and eggplant with melted
mozzarella in a light brown sauce

Milanese-zopped with chopped

arugula, tomato, red onion and

[fresh mozzarella
Valdostana-topped with sauteed

spinach, parmesan and melted
fontina cheese

(E%gplant Rollatine 19)
vegetarian delz'%’/at st;z[t}fed with

ricotta, spinach and garlic

All served over pasta with light marinara
sauce, melted parmesan and mozzarella

Chicken 18 Shrimp 21
Veal 21 Eggplant 18

f e f

Whole eat P d 2
Gluten Free Pasta Add 3

Penne a la Vodka 18
add chicken 3
add shrimp 6
Spaghetti Bolognese 18

vegetable and meat sauce
Rigatoni 19

with broccoli rabe, sausage, garlic
and oil

Spaghetti and Meatballs 18
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Salmon Giovanni
sauteed with shrimp, white mushrooms
in a white wine dill sauce

Grouper Livornese 21
pan seared in a tomato sauce with
capers, onion, garlic, anchovies and
black olives

Flounder Francese 21
dipped in egg and sauteed in a lemon
butter and white wine sauce

Linguine w/Clams or Mussels 21
in a white wine or light marinara
saucc

Linguine/Seafood Combo 28

clams, mussels, shrimp and calamari
in a light marinara or fra diavalo
sauce

Fettucine with Calamari 21
sauteed with marinara sauce, spicy
to your request

Cappelini with Shrim 23
spinach, asparagus, roasted red

peppers in garlic and oil
Spaghetti with Shrim

sauteed in a marinara or fra
diavalo sauce

Live Lobsters

When Amilable.
Market Price

[Fromn he Gl

New Zealand

Rack of Lamb* 28
Pepi’s Prime Beef

Burger* 10%%

&Choice of toppings: Mozzarella, Muenster, Fontina
Prosciutto, Sauteed Peppers and Onions, Sauteed

Mushrooms Add 1.00 per Topping
Ask Your Server for Pepi’s "Qiifll aff Tihe Dag™





