APPETIZERS

Garlic Bread with Mozzarella ~3~
Clams on the Half Shell ~6.5~
Boneless Buffalo Wings ~6.5~
Clams Casino ~7~

Topped With Casino Butter & Bacon
Casino,
Shrimp Cocktail ~7.5~
Wrapped in Bacon

(5) Jumbo Shrimp
Two ~10~
Stuffed Mushroom Caps ~6.5~

Stuffed with Elaine's Seafood Stuffing
Potato Skins

Bruschetta ~5~

Topped with Mozzarella Cheese, Fresh Tomatoes,
Prosciutto,

Black Olives, Red Onion & Pesto

Fried Mozzarella ~é~
Zuppa di Clams  ~8~
Fried Calamari  ~7.5~
Hot Antipasto ~9~
Stuffed Mushroom Caps, Clams

Fried Calamari & Scallops
Elaine’s Combo For

Fried Mozzarella, Fried Calamari
Boneless Buffalo Wings &

Cold Antipasto Salad ~8~
Genoa, Pepperoni,

Mozzarella

SOUPS

Baked French Onion

SALADS

Grilled Chicken Walnut &

Soup of the Day ~3~
~3.5~

Dino’s Sizzling Steak Salad* ~11~
Cranberry Salad ~10~

Mixed Baby Field Greens Tossed w/Gorgonzola Cheese Mixed Baby Field Greens Tossed w/
Gorgonzola Cheese,

Red Onion, Tomatoes & Balsamic Glaze
Raspberry Vinaigrette
Greek Salad ~8.5~

Tomatoes, Walnuts, Cranberries &

Mixed Baby Field Greens ~7~
Gorgonzola,Red Onion and Tomato with
Balsamic Glaze

Garden Side Salad ~3.5~
Grilled Chicken Chop Salad New ~10~

Romaine,Cucumbers, Tomato, Red Onion, Bacon, Kalamata Olives and Gorgonzola. Tossed with Balsamic
Vinaigrette

Classic Caesar Salad ~6~

Add To Any Salad:
Grilled Chicken ~4~ Grilled Shrimp ~6.5~ 80z. Grilled Salmon ~8~

Choice of Dressing: Balsamic Vinaigrette, 1000 Island, Honey Dijon, Parmesan Peppercorn &
Fat Free Raspberry Vinaigrette. (House Made Blue Cheese $.50 Extra)

ELAINE'S HOUSE SPECIALTIES

Served with Salad
Tenderloin Nerone* Ne

Seafood Classico New ~20~
Shrimp, Scallops & Catch of the Day
Peppercorn,

Sautéed w/Spinach, Sun dried Tomatoes
Brandy Demi-Glace.

in a Sherry Cream Sauce, Served over Lobster Ravioli
Chicken Victoria ~16~

Twin Filet's w/Cracked
Shallots, Mushrooms in a

Served w/Mashed Potato
Rib Eye Oscar* New ~21~

Boneless Chicken Sautéed w/Sun dried Tomatoes,

Mushrooms & Spinach in a Butter Sauce,
Bearnaise Sauce.

Grilled to Perfection.
Topped w/Crab Meat &



Served over Cheese Ravioli
Zuppa di Pesce ~21~

Shrimp, Scallops, Clams & Calamari
Garlic, Onions,

Sautéed in a Red or White Sauce,
Spinach

Tossed with Linguine

Served w/Mashed Potato
Chicken Gabriela New ~16~
Sautéed Chicken with

Chourico, Fresh Tomatoes &

Served with Rice

OLD & NEW WORLD PASTAS

Served with Salad
Penne Elaine's ~15~
Tossed in a Blush Sauce, Topped w/Grilled Chicken
& Romano Cheese
Tomatoes
E%gplant Parmigiana ~12~
Topped With Marinara & Mozzarella Cheese
Tossed w/Grilled Chicken,
Baked Vegetarian or
Meat Lasagna ~13~
Traditional
Topped With Marinara
Fettuccine Bolognese ~15~
A Hearty Meat Sauce (Ground Veal, Sirloin & Sausage)
Marinara
Angel Hair Pomodoro

~1 ~

~9.5~

Virgin Olive Oil, Garlic & Plum Tomatoes
Mozzarella Cheese

CHICKEN

Lobster Ravioli ~16~
Tossed in a Garlic Cream Sauce,
Asparagus Tips & Fresh

Chicken & Broccoli Alfredo
Our Classic Alfredo Sauce,

Broccoli & Farfalle Pasta
Spaghetti & Meatballs ~12~

Homemade Meatballs,

Sausage & Peppers ~13~
Tossed With Linguine &

Jumbo Meat Or Cheese Ravioli

Topped With Marinara &

Served with Salad & Pasta

Chicken Rollatini ~16~

Stuffed With Ricotta Cheese, Prosciutto & Mozzarella
with a Sherry,

Sautéed in a Mushroom Marsala Demi-Glaze

Chicken Florentine ~15~

Egg Battered, Golden Pan Fried in a Lemon Butter Sauce
Our Own Sauce of

Topped w/Mozzarella & Mushrooms Over a Bed of Spinach
Chicken Marsala ~15~
~14~

Sautéed with Mushrooms, Prosciutto
Marinara & Mozzarella

Finished in a Brown Marsala Sauce

Chicken Elaine's ~15~
Grilled Chicken Breast Topped

Lemon, Dijon Mustard Sauce
Chicken Francaise ~15~
Egg Battered, Golden Pan Fried In

Orange, Cream & Brandy
Chicken Parmigiana

Lightly Breaded, Topped w/

VEAL & STEAKS

Served with Salad

Veal Picatta ~17~

Sautéed in a Lemon, White Wine Sauce
Prosciutto

Finished with Capers & Artichoke Hearts
Sauce

Served with Side of Pasta

Veal Marsala ~17~
Sautéed w/ Mushrooms,

Finished in a Brown Marsala

Served with Side of



Pasta

Veal Saltimbocca ~17~ Veal Parmigiana ~17~

Veal Scaloppini Topped w/Prosciutto & Mozzarella Lightly Breaded, Topped w/
Marinara & Mozzarella

Sautéed in a Sage, Mushroom Sauce, Served with Side of Pasta

Served Over a Bed of Spinach and a Side of Pasta
Veal Oscar ~19~
Topped with Asparagus Tips, Crab Meat and Bearnaise Sauce
Served with Side of Pasta

Rib Eye Steak* ~19~ Filet Mignon* ~22~ New York Strip*
~19~
(14 oz) Grilled to Perfection (80z) With Garlic Herb Butter (14 oz) Grilled to Perfection
Served with Baked Potato Served with Baked Potato Served with Baked Potato

SEAFOOD

Served with Salad

Boston Scrod ~16~ Baked Filet of Sole ~15~
Sprinkled w/Bread Crumbs Sprinkled w/Bread Crumbs
& Baked with Lemon & Butter & Baked with Lemon &

Butter

Sea Scallops ~18~ Baked Stuffed Sole ~17~
Sprinkled w/Bread Crumbs Stuffed w/Elaine's Seafood

Stuffing
& Baked with Lemon, Butter & White Wine Sprinkled w/Bread Crumbs

& Baked with Lemon &

Butter

Shrimp Scampi ~18~ Clams (Red or White) ~16~
Sautéed w/Fresh Garlic, Parsley, Herbs & Spices Whole Clams in a Red or White

Sauce
In a White Wine Sauce, Served Over Linguine
Served over Rice or Linguine

Grilled Salmon Alaska ~19~ Grilled Swordfish New

~17~
Topped w/Crab Meat & Bearnaise Sauce Fresh Swordfish Grilled with

Lemon & Butter
Over Baby Field Greens Served over a Bed of

Spinach

Served with Side of Pasta

*Thoroughly Cooking Meats, Poultry, Seafood, Shellfish or Eggs Reduces the Risk of
Food borne lliness*

Elaine’s Pizza

Our Family Has Been Making Pizza Since 1959
12" Pizza Baked in our Stone Oven
Mozzarella & Tomato Sauce ~$9.00~
Please Add ~$1.00~ per topping

Toppings: Hamburger, Sausage, Black Olives, Fresh Green Peppers,
Ricotta Cheese, Pepperoni, Fresh Mushrooms, Onions, Bacon, Anchovies,
Broccoli, Roasted Red Peppers or Jalapeios



SPECIALTY PIZZA PIES

Mikey’s White Pizza ~12~
Sautéed Spinach, 100% Olive Oil, Garlic, Fresh Tomato & Feta Cheese
Grilled Chicken & Ricotta ~14~
100% Olive Oil, Garlic, Pesto, Fresh Tomato & Spinach
White Clam ~14~
100% Olive Oil, Clams, Garlic, Pesto, Romano & Ricotta Cheese
Wild Bill's Buffalo Chicken ~14~
Smothered with a Combo of Mozzarella and Gorgonzola Cheese,
Topped with Tender Chunks of Chicken Breast Marinated in a Spicy Buffalo Sauce, Finished off with Roasted
Red Peppers.
Joe’s Veggie Pizza ~14~
100% Olive Oil, Garlic, Pesto, Fresh Tomatoes, Artichoke Hearts,Onions, Black Olives,
Fresh Green Peppers,Roasted Red Peppers & Mozzarella
Porfuguese Pizza ~14~ NEW

Onions, Tomatoes, Chourico Sausage, Black Olives & Mozzarella

GRINDERS

Served with Cole Slaw & Kosher Pickle

Meatball, Sausage or Chicken ~7~
Served with Peppers, Marinara Sauce & Provolone Cheese

ltalian Combo ~7~
Pepperoni, Genoa Salami, Provolone Cheese, Lettuce, Tomato & Oil

BURGERS & WRAPS

Served With French Fries, Cole Slaw & a Kosher Pickle

Chicken Pesto Wrap ~9~ Turkey Club Wrap ~9~

Grilled Chicken, Lettuce, Tomato & Pesto Mayonnaise Fresh Turkey Breast, Crisp Bacon,

Lettuce, Tomato &

Mayonnaise
Roma Turkey Wrap ~9~ Angus Burger* ~9~

Fresh Turkey Breast, Mozzarella Cheese, Prosciutto, Classic Half Pound Pure Angus
Beef

Roasted Red Peppers, Baby Spinach & Balsamic Vinaigrette Topped w/Crisp Bacon, American
Cheese,

Lettuce & Tomato

Rib Eye Steak Sandwich* ~11.5 ~
100z. Grilled Rib Eye, Topped w/American Cheese, Lettuce, Tomato & Horseradish Mayonnaise
Served with French Fries

Children’s Menu (10 years & Under) ~6~

Ziti & Meatball, Cheeseburger & French Fries,
Fried Sole & French Fries or Chicken Fingers & French Fries



Sides
ltalian Sausage Link ~3.75~ Homemade Meatball ~2.00~ Pasta ~3~ French
Fries ~2.75~
Vegetables ~2~ Baked Potato ~2.50~ Mashed Potato ~2.50~ Rice
~2~

Beverages

Soft Drinks ~2~
Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale, Club Soda, Tonic, Pink Lemonade,

Or Fresh Brewed Unsweetened Iced Tea — Free Refills

Stewarts or IBC ~2.50~
Root Beer, Diet Root Beer, Cream Soda & Black Cherry

San Pellegrino Sparkling Water Small (8.450z.) ~2~ Large (750ml) ~5~
Saratoga Water Small (120z.) ~2~ Large (280z.) ~5~

Hot Chocolate With Whipped Cream ~2~ Espresso ~2~ Cappuccino ~3~

Juice ~2~ Milk ~2~ Coffee (Regular or Decaf) ~2~
Hot Tea (Regular, Decaf or Herbal) ~200~

Parties of Six or more — an 18% Gratuity Will Be Added to the Check



