Cppiyens

Grilled Calamari............ccouuuveeen. 10 Smoked Salmon ...................13

special recipe finished with Olive Oil and Lemon Smoked Salmon Served with Goat Cheese, Red
Onion and Capers

Carpaccio........cccoooevvirieiiiieiiies e 13

Thinly sliced Tenderloin garnished with Capers, Steamed Clams........cccevuveeeeennann.n. 11

Chopped Onions and shaved Parmigiano cheese Littleneck clams in a Red Broth

Maine Mussels .......cccoooveeiivnnnnnne. 11 Escargot Encroute..........onn 11

Sauteed in a Scampi Sauce Broiled in Garlic Butter and encased in PLyffPastr)/

9@& Salads

Cream of Crab......................... Cup 5.75 Soup of the Day...................... Cup 5
Our own special recipe garnished with Iumps

ngrab and a Dry Sherr)/

05071 5 30 01 3 0 1 TNt 13

Jumbo Lump Crab Meat on a bed of Lettuce topped with a delectable Louie Sauce
Rusticana Salad.....coeeiiiiiiiiiiiiiiiiiiiieieereeeeeececrecacscscsscscsscncanessd

Roasted red peppers with fresh Mozzarella, green onion and Prosciutto with a touch of Balsamic Vinaigrette

Garden Salad..............eniiiiiii e nee s 7
Mixed greens with seasonal fresh vegetables topped with Gorgonzola Cheese in our House Balsamic Vinaigrette
Caesar Salad™ ..........euiiiiiii e e e e e e e 8

A house favorite with our homemade dressing*

California Spinach Salad®............c....ccooi 8.50

Tender Baby Spinach tossed with Onion, Gorgonzola Cheese, Caramelized Walnuts, and Dried Cranberries in

our House Balsamic Vinaigrette*

*Add Grilled Chicken for 6.95 or Grilled Shrimp for 8.95

Prila EviAlrees

All Pasta served with Fresh Bread and Roasted Garlic Olive Oil

Pappardelle Bolognese...............iiiiiii s 18
Wide ribbons of pasta tossed with a hearty Red Meat Sauce

RiICOTEA RAVIOLL......ooeiiieiice ettt s s aes 16
Tender Ricotta Cheese Pillows finished in a light Marinara sauce

Eggplant Involtini.............coooiiiiii 18

Thjn])/ sliced Grilled Eggp]ant rolled and stlﬂed with Ange] Hair Pasta &fresb Parmigiano with
Marinara sauce

TUSCAN FIOCCRI....ccuuiiiiiii et re e e e e e e e e e e eaa e eaeas 19
Delicate Pasta Purses stuffed with Mascarpone Cheese and Pear in a Creamy sauce with Roasted Red
Peppers & Pine Nuts, finished with Gorgonzola

| o7 7 1 o J €5 Lo Y ol o) o L) |
Hand rolled potato dumplings delicately tossed with homedmade veal meatballs finshed with a touch
of red sauce and Tallegio cheesee

(041 Te) S s WA N 1§ <« Lo YRR 23
Boneless strips of Chicken Breast in a rich Alfredo Sauce with baby spinach served over Pappardelle
Linguine Crema Gamberi ...........ccccooiiiiiiiiiiiiii 24

Jumbo Shrimp sauteed with pancetta, garlic, asparagus & finished with a creamy tomato sauce with a
touch of brandy

LODStEr FYradiavio ...ttt e e sesessssssssssssssssssssesesssssssssssssssssnns 29
Tender cold water Lobster Tail in a Spicy Marinara Sauce served over Papperdelle



Envifrees

All Entrees served with Fresh Bread w/ roasted garlic olive oil, and Chef’s choice qfvegetab]e & potato unless
otherwise noted

(0] 1376] T W To) 3 o 11811 Vo T PPN 22
Tender Breast of Chicken topped with Asiago, Tomato, and Basil served with penne marinara

ROSSINT FILET.....coniiiiiiece ettt sttt e st s e e st e s aessaassnaens 29
An 8 oz. "Black Angus” filet topped with Gorgonzola Cheese finished with a sun dried tomato pesto

€215 L Tol LN 10 )0 23 U RPNt 36
20 oz. “Black Angus”Steak with our special “Garlic Rub” grilled to order and garnished with Roasted
Garlic

VEAL FIrESCO.......ooeeeeeeeeetetee ettt st s et b s s s s s st st esne 23

Tender medallions of Veal sautéed with Mushrooms, Sun dried Tomatoes, and Pine Nuts in a
White Wine Demi-glace

Veal Valdostana...........coooooiiiiiiiiiiicc e 23
Tender medallions of Veal sautéed with mushrooms & thyme topped with asiago cheese and finshed
with a white wine Demi-glace

Veal and LODSEEr.......co..oiiiiiiiiiii e e e e e e e aae e e e e e 32
Tender scaloppini of Veal and cold water Lobster Tail sautéed with Shallots and Mushrooms deglazed
with Champagne and finished with Butter and Cream

Broiled Crab CaKes ...ttt et ses s st snene 28
Twin cakes of Jumbo Lump Crab with very little filler broiled to perfection. Add $2.00 for Imperial
SAIMON PISTACCRIO ...ttt et nane 26

Pistacchio Encrusted Atlantic Salmon pan sautéed and finished with fresh Basil, fresh Tomatoes,
Champagne and Jumbo Lump Crabmeat

Rockfish Chesapeake ... 26
Pan seared Rockfish encrusted with Spring Onions and seasoned Herb topping set into a Lump Crab

and Rosemary Cream Sauce

Side Pishes & Add ons

Sautéed MUSRIOOMS. .........uuiiiiiiiiiieec e e e e e e e e et e eaees 7
Sautéed ASParagus..........cccoiiiiiiiiiiiiii s 6
PeNNe MAFINQAYA ....ocovvvieeiiiiiiiieeiiiieeeeeeeetieeeeeeeesaatesssssaeaeeesssssreesssrrnaeesssssrnaaaeeses 6
| 30 1Tl ¢ J 2 5 U TSR PPPR 6
Add on Crab CaKe.....ooiiiiiiiiiiiiiiiiiiii ittt ee e e eee e eeneeee e e e e 13
Add on Lobster Tail.......ccoiiiiiiiiiiiiiiiiiiii e e ecee e enaenaaes 21
For childven under 12 only

Linguine Bolognese ...t 10
Cheese RaVIOL...........oooiiiiiiiiicceeee e e e e e e e e e e e e e e e 10
Chicken Finger Platter................cccoooiiiiii e, 10
Fried Shrimp Platter.............c.ooooiiiii e, 11

Children’s Chicken & Shrimp Platters served with French fries

We enjoy offering you a broad menu, therefore please do not ask us to make any substitutions, thank you!

Plate charge for sharing a dinner is $4.00
18% gratuity may be added to parties of 6 or more

Thank you for choosing Fresco’s this evening!

Join our VIP Eclub to be informed of specials & “Member
Only”upcoming events! Please leave your email address with the
front desk or go to our website www.ocfrescos.com



