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ITALIAN EGGROLL

Chicken, Italian greens, roma tomatoes, Italian cheese deep
fried and served with side of Mama Q’s Sauce

HOT BANANA PEPPERS JOANNA

Banana pepper stuffed with sweet Italian sausage topped
with melted provolone, Mama Q’s Sauce

9

CALAMARI FRITTI

ITALIAN GREENS

Lightly breaded in our house seasoned flour, deep fried.
Served with marinara sauce

Braised escarole sautéed in olive oil and garlic

13

PROVOLONE WEDGE

Hand-breaded, deep-fried, and served with Mama Q’s Sauce

Assorted Italian cured meats and cheeses. Served with
marinated hot peppers, seasonal jam, crostini

8

17.5

BRUSCHETTA

Roasted banana, cubanelle, red and hot pepper rings
sautéed with garlic and olive oil

Toasted ciabatta bread topped with marinated cherry tomato,
shaved Fontinella cheese, basil, balsamic glaze
(served warm upon request)

8
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MEAT AND CHEESE BOARD

HOT PEPPERS IN OIL

SERVED WIT

8.5

FRIES

e
t
a
l
a
s
n
I

GRANDE BURGER

Half pound fresh black angus patty grilled to temperature
with shredded lettuce, tomato and onion, served on a fresh
baked brioche roll
Add cheese .50

6.5

CAFFE

13

Mixed greens with tomato, olive, cucumber, pepperoncini,
red onion, hard-cooked egg, provolone and mozzarella cheeses

9.5

CAESAR

SENIOR MELT

Sweet Italian sausage with peppers, onions and melted
provolone cheese on a fresh baked hoagie roll

10.5

GRANDE FISH

Fillet of haddock breaded and fried served on a fresh
baked hoagie roll

Crisp Romaine hearts, tossed with our creamy Roman
Caesar Dressing with parmesan cheese, baked croutons
and red onion

ADD:
Chicken ($5.00), Steak ($8.00), Salmon ($9.00), Shrimp ($2.00 each)
French Fries ($3.00)

12

MEATBALL MELT

Our meatballs with Mama Q’s Sauce and melted provolone
cheese on a fresh baked hoagie roll

10.5

CHICKEN PARMIGIANA

Hand breaded and fried with melted provolone and
Mama Q’s Sauce on a fresh baked hoagie roll

11

DRESSINGS:
Specialty House White Balsamic Dressing, Buttermilk Ranch,
Northern Italian, Caesar, Raspberry Vinaigrette
• Mama Q’s Homemade Bleu Cheese (add $1.00)

Pizza
ALL PIZZAS

10.5

ARE 12”

BRIER HILL

Sauce, peppers and fresh Romano cheese
10

MARGHERITA

Fresh basil, plum tomatoes, fresh mozzarella cheese
and balsamic glaze
12

BUILD YOUR OWN

Toppings (add $2 each meat / $1.50 each veg)
11
TOPPINGS: sausage, mushrooms, hot peppers, green and red peppers, pepperoni, olives, onions
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Pasta

CHICKEN

• SPAGHETTI • PENNE • CAPPELINNI

Chicken hand-breaded and fried. Topped with
Italian cheese and Mama Q’s Sauce

17.5

EGGPLANT

Served with Mama Q’s Sauce and meatballs or sausage

PENNE VODKA

Hand-breaded and fried with melted Italian cheese served
with Mama Q’s Sauce

15.5

Plum tomato and basil cream sauce infused with vodka

14

14

ITALIAN PLATTER

VEAL

Veal hand-breaded and fried. Topped with Italian
cheese and Mama Q’s Sauce

21

Manicotti, ravioli, cavatelli, eggplant, sweet Italian
sausage and meatball

CAVATELLI
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Served with choice of sweet Italian sausage or meatballs

18

17

RAVIOLI

Stuffed with ricotta, served with choice of sweet Italian
sausage or meatballs

CHICKEN FRANCAISE

19.5

Egg battered, sautéed in lemon sherry wine sauce

CHICKEN ALLOUETTE

HOMEMADE GNOCCHI

Served with choice of meatballs or sweet Italian
sausage

Sautéed in a sherry wine sauce with allouette cheese,
topped with portobella mushrooms, roasted red
peppers and green onions

22

CHICKEN CAPRI

Sautéed in a sherry wine with sweet peppers,
mushrooms and onions

20

15

17

PASTA CAPRI

Panko crusted chicken topped with a roasted red
pepper spinach cream sauce

19

MANICOTTI

CHICKEN CACCIATORE

Sautéed in burgundy wine with peppers, onions,
mushrooms and our marinara sauce

20

HADDOCK

19.5

Broiled, Fried or Francaise

ATLANTIC SALMON

Grilled salmon served with fresh cucumber dill sauce
Also available blackened

24

Stuffed with ricotta, served with choice of sweet Italian
sausage or meatballs

SHRIMP SCAMPI

Jumbo shrimp sautéed in garlic, white wine, lemon,
served over pasta

Sautéed in a sherry wine with portabella mushrooms,
tomatoes, and capers

26

VEAL MARSALA

We use only the finest semolina pastas.

Sautéed in a sweet marsala wine sauce with
button mushrooms

24.5

PORK CHOPS

Grilled to your liking, topped with sautéed red and
green peppers

21

•

ADD: Chicken ($5.00), Salmon ($9.00)

•

Add baked Italian cheeses to any pasta dish for $3.00

•

Substitute gluten-free pasta for $2.00

•

$8.00 split charge on all orders
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Specia

FILET SINATRA

Beef tenderloin medallions grilled to your liking, topped
with portobella mushrooms in a marsala wine sauce
30

19

PASTA DI PESCE

Jumbo shrimp, scallops, tomato, basil sautéed in white
wine garlic sauce

VEAL PICCATA

16

HOMEMADE LASAGNA

Pasta layered with ground beef, ricotta, Mama Q’s Sauce,
mozzarella, baked fresh
18

SCALLOPS DUCHESE

Scallops sautéed in a sherry wine and Swiss cheese
cream sauce with roasted red peppers and shallots with
a whipped Duchese potato border
27

Mama Q’s Old World Sauce
and House White Balsamic Dressing
AVAILABLE FOR PURCHASE
All entrees are served with Caffe Capri’s dinner salad and fresh baked bread.
All entrees include your choice of side: rice, vegetable, mashed potatoes, french fries or pasta (except pasta dishes).
We reserve the right to add 18% gratuity to parties of 7 or more. We ask that parties of 8 or more be on one check.
Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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