% Marvino’s
Ttalian Stleakhonse

CHotherv'a & Daey

ANTIPASTI
BURRATA AL TARTUFO 16 AKAUSHI MEATBALLS 16
Creamy burrata, black truffle, roasted cherry Akaushi beef meatballs, pomodoro sauce, whipped ricotta,
tomatoes, basil oil Parmigiano-Reggiano
FRITTO MISTO 18 CRAB CAKE 28
Crispy calamari, shrimp, and asparagus, served with lemon Jumbo lump crab cake, roasted corn succotash,
aioli and spicy arrabbiata sauce tomato beurre blanc
OYSTERS ROCKEFELLER 21 CARPACCIO DI MANZO 18
Oysters on the half shell topped with sautéed spinach, garlic, Thinly sliced beef tenderloin, arugula, Parmigiano-Reggiano,
and herbs, baked until hot and savory black truffle emulsion

SHRIMP MARVINOS 18
Five fried shrimp, roasted corn succotash, topped with bianco sauce.

ZUPPA
ZUPPA DI STAGIONE 9 LOBSTER BISQUE 12
Chef’s seasonal soup Creamy lobster broth, sherry, herbs, tender lobster meat
INSALATE

Chicken +%7 | Shrimp +$11 | Salmon +$12

CLASSIC CAESAR 9
Romaine, Parmesan, croutons, traditional Caesar dressing

INSALATA DI STAGIONI 9
Seasonal greens, chef-selected dressing

THE WEDGE 12
Iceberg lettuce, pancetta croccante, green onions,
creamy Gorgonzola

PASTAS
Served with a house salad, Caesar, or soup of the day
AKAUSHI LASAGNA 26 SHORT RIB BOLOGNESE 32
Layers of house-made pasta, slow-braised Akaushi beef, Fresh pappardelle, slow-braised short rib ragu, “\
/ﬁ ricotta, mozzarella, rich tomato sauce shaved Parmesan, gremolata P '
LINGUINE PESCATORE 34 LOBSTER RAVIOLI 36

Shrimp, calamari, crabmeat, mussels, Handmade ravioli, lobster velouté, jumbo shrimp, © & |

white wine tomato sauce sun-dried tomatoes, spinach ’

PENNE CALABRESE 22
Creamy vodka sauce, grilled chicken, Calabrian chili oil, basil, Parmesan

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness .




PRIME STEAKS

All steaks served with a house or Caesar salad and one side

FILET MIGNON 8oz 52 BONELESS RIBEYE 160z 59
NEW YORK STRIP 160z 45 T-BONE 160z 45

SIDES FOR THE TABLE

Charred Broccolini $8 - Grilled Asparagus $10 - Mac & Cheese $8 (+ crab +$12)
Garlic Mashed Potatoes $8 - Truffle Fries $8 - Roasted Brussels Sprouts $10

ENTREES

Served with a house or Caesar salad

GULF SNAPPER 52 GRILLED SALMON 39
Topped with crabmeat, garlic mashed potatoes, Topped with crabmeat, garlic mashed potatoes,
green beans roasted Brussels sprouts
CHICKEN MARVINO 30 CHICKEN PARMESAN 25
Pan-seared chicken breast, Gulf shrimp, artichokes, Breaded chicken, fettuccine Alfredo

mushrooms, bianco sauce, green beans, mashed potatoes

FILET & MARVINO DUO 47 BRAISED BONELESS SHORT RIBS 35
Filet mignon with peppercorn sauce and Chicken Marvino Creamy sherry sauce, garlic mashed potatoes,
topped with jumbo shrimp, served with spaghetti pomodoro charred broccolini
KIDS 12

CHICKEN TENDERS & FRIES | SPAGHETTI & MEATBALLS
FETTUCCINE ALFREDO (CHICKEN OR SHRIMP)

DESSERTS 12

TIRAMISU
BREAD PUDDING
TUXEDO CHOCOLATE CAKE
CREME BRULEE
STRAWBERRY CHEESECAKE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness .



