
Pinot Noir, Angeline (California)  10.75 / 16.00 / 42                          

Pinot Noir, Meiomi (California)   12.00 / 17.75 / 46 

Merlot, Souverain (California)  9.00 / 13.25 / 35                                    

Valpolicella, Palazzo Maffei (Italy)  10.00 / 14.50 / 39 

Chianti, DOCG Nocera Selection (Italy)  10.00 / 14.50 / 39 

Cabernet Sauvignon, Imagery Estates (California)  10.00 / 14.50 / 39 

Cabernet Sauvignon, Louis Martini (California)   12.00 / 17.75 / 47

Rose, Prophecy  (France)  10.75 / 16.00 / 42 

White Zinfandel, Beringer (California)  6.75 / 9.76 / 26

ENTREE SALADS

ALL-NATURAL HOUSE ITALIAN • RANCH • CREAMY ITALIAN • BLUE CHEESE 

ADD GRILLED CHICKEN / 6  •  TURKEY TIPS / 8  •  SIRLOIN TIPS* / 9

GRILLED SHRIMP / 9  •  GRILLED SALMON / 9

GARDEN   OR   CAESAR / 10.95

GREEK  / 12.95   •   SPINACH / 12.95

CHATEAU CHOPPED / 12.95

COBB SALAD / 12.95

VIDALIA ONION  POPPYSEED • WHITE BALSAMIC VINAIGRETTE

WINE LIST
Red...6oz / 9oz / bottle White...6oz / 9oz / bottle

Sauvignon Blanc, Peter Yealands (New Zealand)  10.00  / 14.50 / 39  

Pinot Grigio, DOC Nocera Selection (Italy)  9.75 / 14.00 / 38 

Pinot Grigio, Straccali  (Italy)  10.25 / 15.25 /40 

Chardonnay, Stemmari (Italy)  9.00 / 13.25 / 35 

Chardonnay, Kendall Jackson (California)  10.25  / 15.25 / 40 

Chardonnay, Le Crema (California)  12.00  / 17.75 / 47

Prosecco, Lunetta (Italy)  9.00 (split) / 35 (bottle) 

Moscato D’Asti, Stella Rosa (Italy) 9.50  / 14.00 / 36  

SPARKLING BLUSH 

DRAFT BEER 
Coors Light (Denver, CO) 5.95       7.50

Bud light (Saint Louis, MO) 5.95      7.50

Blue Moon (Golden, CO) 7.95      9.95

Harpoon IPA (Boston, MA)     7.95        9.95

Peroni Italia (Italy) 13.5 oz    6.95 

22 oz

BOTTLES 
Bud Light  6

Coors Light  6

Budweiser  6

Miller Lite  6

Michelob Ultra  6.50

Modelo Especial  6.50

Corona  7.50

Corona Premier  7.50

Heineken  7.50

Sam Adams  7.50 

Stella Artois  7.50

Redbridge     6

High Noon Hard Seltzer     8.5 

Wandering Hazy IPA Can  7.75   

Guinness Can  7.50ask your server about our  
seasonal featured draft specials!

TRADITIONAL RED SANGRIA  merlot, fabrizia limoncello, triple sec, starry lemon-lime soda, fresh fruit  11.50 

SPARKLING PINK SANGRIA  sparkling moscato, fabrizia limoncello, fresh muddled blackberries  11.50

SWEET HEAT MARGARITA  21 seeds cucumber jalapeño tequila, fresh agave mix, orange bitters & tajin spice rim  11.95

THE DON MARGARITA  don julio blanco, grand marnier, fresh agave mix, over ice  12.50 

APEROL SPRITZ  an italian tradition! prosecco, aperol & soda water  11.50 

ITALIAN MAI TAI  bacardi coconut, amaretto disaronno, orgeat, pineapple & orange juice, doc’s really bad dark rum float  11.50 

BULLEIT OLD FASHIONED  bulleit bourbon, muddled orange, luxardo cherry, orange bitters, soda water  11.95

SMOKEY BOURBON MANHATTAN  knob creek smoked maple bourbon whiskey, splash of sweet vermouth & orange bitters  11.95

ESPRESSO MARTINI  absolut vanilia, three olives triple espresso vodka, baileys  11.95 

TITO'S SWEET CHERRY COSMO  tito's vodka, grand marnier, fresh agave mix with cherry juice, splash of seltzer, a sugar rim  11.95

CRAFT COCKTAILSCRAFT COCKTAILS

NON-ALCOHOLIC SELECTIONS
BOTTLES & CANSBOTTOMLESS BEVERAGES  3.75

Soda Water • Iced Coffee • Tonic Water

IBC Root Beer     Regular or Diet                3.75

Schweppes Flavored Seltzer (20 oz)         3.00

Celsius Energy Sparkling Orange            3.50 

Saratoga still (12 oz)                                      2.95

Saratoga sparkling  (12 oz)                                     2.95

San Pellegrino Limonata sparkling  (11.15 oz) 4.50

Fresh Brewed Iced Tea

Fresh Brewed Raspberry Iced Tea

Fresh Brewed Mango Iced Tea

Lemonade  4.75

Raspberry Lemonade  4.75

Arnold Palmer  4.75

Monin Gourmet Flavors!

CANS 
Truly Wildberry Hard Seltzer     7.5 

Plum Island Belguim White Ale  7.75

Narragansett (seasonal)  5.50

16 oz

CHATEAU
ITALIAN KITCHEN • BAR

Established in 1933
By The Nocera Family

Now in Our Fourth Generation

LUNCH PIZZA SPECIAL  11.95
OUR INDIVIDUAL CHEESE PIZZA (4 SLICES) 

with choice of: GARDEN, CAESAR SALAD or CUP OF SOUP
additional pizza toppings $1 each

add shredded mozzarella or feta cheese 1.50

Heineken 0.0  6 non alcoholic Angry Orchard Hard Cider     7.50

NEW NON ALCOHOLIC 
Athletic Brewing Upside Dawn or Run Wild IPA   5.50

CHICKEN PARMIGIANA    
mozzarella, tomato sauce, pasta / 16.95

CHICKEN PARMIGIANA WITH  TOASTED RAVIOLI / 18.95

EGGPLANT PARMIGIANA 
mozzarella, tomato sauce, pasta / 15.95

VEAL PARMIGIANA 
mozzarella, tomato sauce, pasta / 17.95

TOASTED RAVIOLI with meat sauce / 14.95
add a meatball or sausage 2.00

CHICKEN SUPREME with potato & fresh vegetable / 16.95

MARSALA  with Chicken / 17.95   with Veal / 19.95
with a side of penne & tomato sauce

PICCATA   with Chicken / 17.95   with Veal / 19.95
 with a side of penne & tomato sauce

MARINATED SIRLOIN TIPS* new house marinade 
potato & fresh vegetable / 19.95

SIRLOIN TIPS MARSALA*
our steak tips tossed with onions & mushrooms in  
marsala sauce, mashed potatoes, fresh vegetable / 21.95

BROILED SCROD  
topped with seasoned crumbs, potato & fresh vegetable / 19.95 

HADDOCK ST. GERMAINE  
potato & fresh vegetable / 17.95 

NEW ENGLAND STYLE FISH & CHIPS / 18.95 

BROILED OR FRIED SEA SCALLOPS
potato & fresh vegetable / 22.95

FRIED WHOLE BELLY CLAM PLATE 
french fries & cole slaw / 22.95

1/2 lb ANGUS BURGERS 
CLASSIC ANGUS CHEESEBURGER* / 13.95

BACON CHEDDAR BURGER* / 15.95 

MUSHROOM & SWISS BURGER* / 15.95

BBQ BURGER* / 15.95
all burgers served with lettuce, tomato, & pickle on a grilled brioche roll 

choice of: french fries, onion rings, tater tots or cole slaw

TOMATO

MARINARA

DIAVOLO (spicy)
MEAT SAUCE (add 2.50) 

POMODORO (add 1.50)
(creamy tomato sauce)

fall23

Monday - Saturday until 3pm
LUNCH MENU

LUNCH ENTRÉES

CHICKEN PARM 
MEATBALL PARM
EGGPLANT PARM
VEAL PARM add 1

Above sandwiches served on 
Chateau scali bread

BUFFALO CHICKEN

FRIED CHICKEN BLT add 1 

GRILLED CHICKEN BLT add 1

FRIED HADDOCK add 2
Above sandwiches served on a brioche roll

HOUSE SPECIALTY 
served with Soup or Salad / 15.95

SANDWICHES / 13.95
choose one: French Fries, Onion Rings, Soup, Salad  

BROILED HADDOCK
topped with seasoned crumbs

SHRIMP SCAMPI 
over linguini

BAKED STUFFED SHRIMP(3) 
with crab & scallop stuffing

GRILLED SALMON
tuscan style or balsamic glazed

SEAFOOD SPECIALTY 
served with Soup or Salad / 17.95

Full Dinner Menu Available at Lunch

TOASTED RAVIOLI 
with meat sauce & a meatball 

LASAGNA 
with meat sauce

FETTUCCINE ALFREDO 
with grilled chicken

STARTING ATSTARTING AT  $$9.959.95

SOUP & SALAD / 9.95

Trio 1  18.95
Toasted Ravioli 
Chicken Parm

Fettuccine Alfredo

Trio 2  18.95
Lasagna

Chicken Parm
Fettuccine Alfredo

Trio 3  18.95
Chicken Parm

Toasted Ravioli
Penne Pasta

Eggplant Parmigiana may be substituted for Chicken Parmigiana          Substitute Veal Parmigiana for Chicken Parmigiana in any Trio Add 2.00

PASTA TOSSED YOUR WAY  11.95

MEZZA RIGATONI

CHEESE RAVIOLI (add 2.00) 

GLUTEN- FREE PENNE (add 2.95)

CHOOSE A PASTA CHOOSE A SAUCE

Trio 4  18.95
Toasted Ravioli 
Chicken Parm

A Meatball

MEZZA RIGATONI BOLOGNESE

SAUSAGE ABRUZZI 

GNOCCHI POMODORO

CHICKEN, PENNE & BROCCOLI

ITALIAN WEDDING SOUP  

SOUP OF THE DAY

FRENCH ONION SOUP add 1.50   

CLAM CHOWDER add 2.95

GARDEN      
add shredded mozzarella or feta cheese 1.50

CAESAR 

GREEK     add 1 
CHATEAU CHOPPED      add 1

NEW

*These items are cooked to order. Reminder: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the 
risk of foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

ADD A MEATBALL OR SAUSAGE 2.00

SPAGHETTI

PENNE

ANGEL HAIR

LINGUINI 



FRIED CALAMARI 
Traditional or Rhode Island Style

rhode island style is sauteed with spicy cherry 

peppers served with a side of marinara sauce / 14.95 

FRIED WHOLE BELLY CLAMS & CALAMARI  
with tartar & marinara sauces / 17.95

GARLIC BREAD (2) / 4.95                                                                                                                                    

GARLIC BREAD PARM (2) / 5.95 

MOZZARELLA STICKS (8)

served with a side of marinara sauce / 9.95

APPETIZER COMBO
toasted ravioli, mozzarella sticks, fried zucchini

served with a side of marinara sauce / 12.95

CHICKEN PARMIGIANA
mozzarella, tomato sauce, pasta / 22.95

CHICKEN PARMIGIANA 
WITH TOASTED RAVIOLI / 25.95

EGGPLANT PARMIGIANA
mozzarella, tomato sauce, pasta / 21.95

VEAL CUTLET PARMIGIANA
mozzarella, tomato sauce, pasta / 25.95

ITALIAN COMBO  
 Choice of Two: Chicken, Veal or Eggplant Parmigiana

mozzarella, pasta & tomato sauce / 24.95

TOASTED RAVIOLI WITH  MEAT SAUCE
our house specialty for over 90 years! / 18.95

BAKED LASAGNA WITH  MEAT SAUCE 
layered lasagna noodles, fresh ricotta, mozzarella / 18.95

BAKED STUFFED SHELLS
with tomato sauce / 17.95

GNOCCHI POMODORO
fresh ricotta gnocchi tossed a creamy tomato sauce / 19.95

CHEESE RAVIOLI POMODORO
our original ricotta ravioli sauteed with garlic and oil tossed in  

creamy tomato sauce topped with shredded mozzarella / 18.95

ENTREE SALADS

HOUSE SPECIALTIES

PIZZA
our original deck oven thin crust recipe for over 90 years!

MARGHERITA 
san marzano tomatoes, fresh mozzarella, basil & evo

individual 11.95 / small 15.50 / large 18.95
10" cauliflower crust  17.95

MEATBALL & RICOTTA       
sliced meatballs, fresh ricotta, basil

individual 11.95 / small 15.50 / large 18.95

BBQ CHICKEN     
grilled chicken breast, bbq sauce, monterey jack 

& cheddar cheese, red onion, fresh parsley
individual 11.95 / small 15.50 / large 18.95

 10" cauliflower crust  17.95

CHATEAU SPECIAL
pepperoni, italian sausage, onion, mushroom, green peppers

individual 14.95 / small 17.95 / large 20.95

CHICKEN BACON RANCH
chicken cutlet, bacon, cheddar & mozzarella blend, 

chopped scallions, ranch dressing

individual 11.95 / small 15.50 / large 18.95

VEGETARIAN
broccoli, mushrooms, onions, roasted red peppers, black olives

individual 13.50 / small 16.95 / large 19.95
10" cauliflower crust  18.95

SPECIALTY PIZZA

    10" GLUTEN FREE CAULIFLOWER CRUST CHEESE PIZZA 14.95

dressings:  ALL-NATURAL HOUSE ITALIAN • RANCH • CREAMY ITALIAN • BLUE CHEESE • VIDALIA ONION  POPPYSEED • WHITE BALSAMIC VINAIGRETTE

GRILLED OR FRIED CHICKEN BLT
sliced bacon, vine ripe tomatoes, shredded lettuce,  
ranch dressing, grilled brioche roll / 15.50

FRIED HADDOCK SANDWICH
lettuce, tartar sauce, grilled brioche roll / 16.95

BUFFALO CHICKEN
lettuce, blue cheese dressing, grilled brioche roll / 15.50

Above sandwiches served on a brioche roll

SANDWICHES

CHICKEN PARM / 14.95

EGGPLANT PARM / 13.95 

MEATBALL PARM / 13.95 

VEAL PARM / 15.95

Above sandwiches served on Chateau scali bread

choice of: french fries, onion rings, tater tots, cole slaw or fresh vegetable  
substitute: side garden or caesar salad  add 1.50 

*gluten free roll available add 1

Additional toppings 1.50 each These items may be prepared gluten free upon request

SEAFOOD From Dock to Table...From Dock to Table...

SAUTE
NEW

NEW

MEZZA RIGATONI BOLOGNESE
beef & pork simmered with fresh herbs, garlic, wine & 

san marzano tomatoes, topped with fresh ricottta & tossed with 
mezza rigatoni, served with toasted ciabatta bread / 22.95

CHICKEN PALERMO
tender medallions of chicken, sautéed with fresh tomatoes, 
sherry wine, oregano, garlic & crushed red pepper, topped 
with provolone cheese served over angel hair pasta / 24.95

SAUSAGE ABRUZZI
italian sausage with roasted red & green peppers, 

spicy marinara, wine & mozzarella cheese 
tossed with penne / 21.95

FETTUCCINE ALFREDO / 19.95  
add grilled chicken / 6     add grilled shrimp / 9

CHICKEN, PENNE & BROCCOLI
garlic butter, romano cheese / 23.50   

MAKE IT ALFREDO ADD 3

SHRIMP SCAMPI OVER LINGUINI
lemon, garlic butter & wine over linguini / 25.95 

LOBSTER, SHRIMP & SCALLOP DIAVOLO
garlic, butter & wine in a spicy marinara over linguini / 32.95

FRANCESE
 with CHICKEN  / 25.95     with VEAL  / 27.95

dipped in egg batter, sautéed with mushrooms & capers 
in a lemon & wine sauce over angel hair pasta 

SALTIMBOCCA
 with CHICKEN  / 25.95     with VEAL  / 27.95
medallions sautéed with marsala wine & mushrooms,

topped with prosciutto & provolone cheese 
with a side of penne & tomato sauce

MARSALA
 with CHICKEN  / 25.95     with VEAL  / 27.95

marsala wine, pancetta, mushrooms 
& side of penne & tomato sauce

PICCATA
 with CHICKEN  / 25.95     with VEAL  / 27.95

white wine, capers, fresh lemon, mushrooms 
& side of penne & tomato sauce

LOBSTER MAC & CHEESE 
maine knuckle & claw lobster meat in a 

creamy cheese sauce, crumb topping / 31.95

GARDEN SALAD
iceberg and romaine lettuce, red onions, 

tomatoes, cucumbers, shredded carrots, black olives, 
fresh seasonal fruit / 11.95

add shredded mozzarella or feta cheese  1.50

GREEK SALAD
iceberg & romaine lettuce, red onions, tomatoes, 
cucumbers, red & green peppers, pepperoncinis, 

feta cheese & kalamata olives, greek dressing / 13.95

SPINACH SALAD
baby spinach, crispy bacon, hard boiled eggs, sliced 
mushrooms, red onion, sharp cheddar cheese, fresh 

strawberries & vidalia onion poppyseed dressing / 13.95  

CAESAR SALAD
romaine lettuce, parmesan cheese, croutons, 

caesar dressing / 11.95

CHATEAU CHOPPED SALAD
chopped iceberg and romaine lettuce, diced 

tomatoes, red onions, cucumbers, beets, chickpeas & 
sweet corn tossed with poppy seed vinaigrette / 13.95

COBB SALAD
iceberg lettuce, avocado, grape tomatoes,

hard boiled eggs, red onion, crispy bacon, roasted corn, 
shredded cheddar cheese & vidalia onion

poppyseed dressing / 13.95

FRENCH FRIES

MASHED POTATOES

RICE FLORENTINE

OVEN ROASTED POTATOES 

POTATO CHOICES VEGETABLE CHOICES
BROCCOLI FLORETS VEGETABLE OF THE DAY

      BUTTERNUT SQUASH (seasonal)         

NEW ENGLAND STYLE FISH & CHIPS 
with french fries & cole slaw / 21.95

FRIED SEA SCALLOPS PLATTER  
with french fries & cole slaw / 29.95

FRIED WHOLE BELLY CLAM PLATTER 
with french fries & cole slaw / 29.95

FRIED SEAFOOD PLATTER
sea scallops, shrimp, whole belly clams & haddock

with french fries & cole slaw / 32.95

ADD MEATBALLS OR SAUSAGES TO ABOVE ENTRÉES 4.00

SUBSTITUTE GLUTEN FREE PENNE  2.95 • SUBSTITUTE MEAT SAUCE  2.50

SUBSTITUTE TOASTED RAVIOLI OR GNOCCHI POMODORO FOR PASTA 3.00

APPETIZERS
TOASTED RAVIOLI (5) 
with a side meat sauce / 9.95

BAKED STUFFED MUSHROOMS
with our scallop & crab stuffing / 11.50

BONELESS CHICKEN TENDERS (4)

CHOOSE YOUR SAUCE:
BUFFALO, CHATEAU SAUCE OR HONEY MUSTARD

served with carrot & celery sticks / 10.95

SIMPLY ROASTED WINGS     (6)   
olive oil, herbs & spices, carrot & celery sticks 

with ranch dressing for dipping / 10.95

MEATBALLS & RICOTTA (2)

with fresh ricotta, olive oil, fresh basil, 
toasted ciabatta bread / 9.95

             
CLASSIC CHEESEBURGER*

american cheese, lettuce, tomato, red onion, pickle, 
grilled brioche roll / 14.95

MUSHROOM & SWISS BURGER*
sauteed mushrooms, swiss, lettuce, vine ripe tomatoes, 

grilled brioche roll / 16.95

CHEDDAR BACON BURGER*
vermont cheddar, crispy bacon, lettuce,vine ripe  

tomatoes, grilled brioche roll / 16.95

BBQ BURGER*
bbq sauce, vermont cheddar, caramelized onions, bacon, 

lettuce,vine ripe tomatoes, grilled brioche roll / 16.95

SIDES
TOASTED RAVILOLI (4) / 8.95 

PASTA / 8.50

MEATBALLS OR ITALIAN SAUSAGES / 7.50

FRENCH FRIES OR ONION RINGS / 6.50

MASHED POTATOES     / 6.50

OVEN ROASTED POTATOES    / 6.50 

RICE FLORENTINE     / 6.50

VEGETABLE OF THE DAY / 6.50

FRESH BROCCOLI FLORETS     / 6.50 

BUTTERNUT SQUASH (SEASONAL)     /6.50 

1/2 lb ANGUS BURGERS

Trio 1  24.95
Toasted Ravioli 
Chicken Parm

Fettuccine Alfredo

Trio 2  24.95
Lasagna

Chicken Parm
Fettuccine Alfredo

Trio 3  24.95
Chicken Parm

Toasted Ravioli
Penne Pasta

Eggplant Parmigiana may be substituted for Chicken Parmigiana          Substitute Veal Parmigiana for Chicken Parmigiana in any Trio Add 2.00

Trio 4  24.95
Toasted Ravioli 
Chicken Parm

Meatballs

HOUSE ANTIPASTO SALAD
genoa salami, provolone, ham, mancini roasted red peppers, marinated mushrooms, red onions, tomatoes, pepperoncinis, 

 & fresh mozzarella over a bed of lettuce, served with our all-natural house Italian dressing / 15.95  anchovies available upon request

choice of: french fries, onion rings, tater tots or cole slaw

NEW

CHICKEN SUPREME
boneless chicken breast topped with creamy white sauce

choice of potato & fresh vegetable / 22.95

GRILLED BOURBON TURKEY TIPS
tender marinated turkey tips

choice of potato & fresh vegetable / 25.95

MARINATED SIRLOIN TIPS*
new house marinade  

choice of potato & fresh vegetable / 27.95

SIRLOIN TIPS MARSALA*
our steak tips tossed with onions & mushrooms in  

marsala sauce, mashed potatoes, fresh vegetable / 29.95

NEW

BROILED HADDOCK & BAKED STUFFED SHRIMP (3) 
choice of potato & fresh vegetable / 27.95

NEW

NEW

SURF & TURF
MARINATED SIRLOIN TIPS*

CHOICE OF:  BROILED HADDOCK -OR-  BAKED STUFFED SHRIMP (2)
choice of potato & fresh vegetable / 29.95

BROILED SCROD
with seasoned crumbs / 25.95

BROILED ATLANTIC HADDOCK
with seasoned crumbs / 25.95

BAKED STUFFED HADDOCK
with our scallop & crab stuffing / 27.95 

HADDOCK ST. GERMAINE
baked with cream, swiss cheese, seasoned crumbs / 22.95

GRILLED SALMON
tuscan style or balsamic glazed / 25.95

BAKED STUFFED SHRIMP
large shrimp with our scallop & crab stuffing / 26.95 

BROILED SEA SCALLOPS
with seasoned crumbs / 29.95

BROILED SEAFOOD PLATTER
sea scallops, haddock, baked stuffed shrimp,

topped with seasoned crumbs / 32.95

with choice of potato & fresh vegetable

GARDEN    / 4.95

add shredded mozzarella or feta cheese 1.50

CAESAR / 4.95

GREEK      / 6.50

CHATEAU CHOPPED     / 6.50

pepperoni 

bacon 

buffalo chicken 

grilled chicken 

italian sausage 

sliced meatballs 
salami 
ham 

garlic & oil 
extra cheese 
fresh ricotta 

white mushrooms 
white onions 

anchovies 
basil 

sliced black olives 
broccoli florets 

fried eggplant 

green peppers 

pineapple 

hot cherry peppers 

roasted red peppers

*These items are cooked to order. Reminder: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of 
foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

SMALL
(6 Slices)

12.95

LARGE
(8 Slices)

15.95

TOPPINGS   
SMALL

1.50 EACH
LARGE

2.00 EACH

INDIVIDUAL
(4 Slices)

10.95

IND.
1.00 EACH

SIDE SALADS

PASTA TOSSED YOUR WAY 15.95

MEZZA RIGATONI

CHEESE RAVIOLI (add 2.00)

GLUTEN- FREE PENNE (add 2.95)

TOMATO

MARINARA

DIAVOLO (spicy)

MEAT SAUCE (add 2.50) 

POMODORO (add 1.50)
(creamy tomato sauce)

CHOOSE A PASTA CHOOSE A SAUCE

NEW

SOUP OF THE DAY
cup /4.95   bowl / 6.95

ITALIAN WEDDING SOUP  
cup / 5.95   bowl / 7.95

NEW ENGLAND CLAM CHOWDER
cup / 7.95   bowl / 9.95

FRENCH ONION SOUP
served in a crock / 8.50

NEW

ADD GRILLED CHICKEN / 6   •  TURKEY TIPS / 8   •  SIRLOIN TIPS* / 9  •   GRILLED SHRIMP / 9  •  GRILLED SALMON / 9
tuscan style or balsamic glazed

SIDE SOUPS

ADD MEATBALLS OR SAUSAGES  4.00

SPAGHETTI

PENNE

ANGEL HAIR

LINGUINI 

NEW

NEW



FRIED CALAMARI 
Traditional or Rhode Island Style

rhode island style is sauteed with spicy cherry 

peppers served with a side of marinara sauce / 14.95 

FRIED WHOLE BELLY CLAMS & CALAMARI  
with tartar & marinara sauces / 17.95

GARLIC BREAD (2) / 4.95                                                                                                                                    

GARLIC BREAD PARM (2) / 5.95 

MOZZARELLA STICKS (8)

served with a side of marinara sauce / 9.95

APPETIZER COMBO
toasted ravioli, mozzarella sticks, fried zucchini

served with a side of marinara sauce / 12.95

CHICKEN PARMIGIANA
mozzarella, tomato sauce, pasta / 22.95

CHICKEN PARMIGIANA 
WITH TOASTED RAVIOLI / 25.95

EGGPLANT PARMIGIANA
mozzarella, tomato sauce, pasta / 21.95

VEAL CUTLET PARMIGIANA
mozzarella, tomato sauce, pasta / 25.95

ITALIAN COMBO  
 Choice of Two: Chicken, Veal or Eggplant Parmigiana

mozzarella, pasta & tomato sauce / 24.95

TOASTED RAVIOLI WITH  MEAT SAUCE
our house specialty for over 90 years! / 18.95

BAKED LASAGNA WITH  MEAT SAUCE 
layered lasagna noodles, fresh ricotta, mozzarella / 18.95

BAKED STUFFED SHELLS
with tomato sauce / 17.95

GNOCCHI POMODORO
fresh ricotta gnocchi tossed a creamy tomato sauce / 19.95

CHEESE RAVIOLI POMODORO
our original ricotta ravioli sauteed with garlic and oil tossed in  

creamy tomato sauce topped with shredded mozzarella / 18.95

ENTREE SALADS

HOUSE SPECIALTIES

PIZZA
our original deck oven thin crust recipe for over 90 years!

MARGHERITA 
san marzano tomatoes, fresh mozzarella, basil & evo

individual 11.95 / small 15.50 / large 18.95
10" cauliflower crust  17.95

MEATBALL & RICOTTA       
sliced meatballs, fresh ricotta, basil

individual 11.95 / small 15.50 / large 18.95

BBQ CHICKEN     
grilled chicken breast, bbq sauce, monterey jack 

& cheddar cheese, red onion, fresh parsley
individual 11.95 / small 15.50 / large 18.95

 10" cauliflower crust  17.95

CHATEAU SPECIAL
pepperoni, italian sausage, onion, mushroom, green peppers

individual 14.95 / small 17.95 / large 20.95

CHICKEN BACON RANCH
chicken cutlet, bacon, cheddar & mozzarella blend, 

chopped scallions, ranch dressing

individual 11.95 / small 15.50 / large 18.95

VEGETARIAN
broccoli, mushrooms, onions, roasted red peppers, black olives

individual 13.50 / small 16.95 / large 19.95
10" cauliflower crust  18.95

SPECIALTY PIZZA

    10" GLUTEN FREE CAULIFLOWER CRUST CHEESE PIZZA 14.95

dressings:  ALL-NATURAL HOUSE ITALIAN • RANCH • CREAMY ITALIAN • BLUE CHEESE • VIDALIA ONION  POPPYSEED • WHITE BALSAMIC VINAIGRETTE

GRILLED OR FRIED CHICKEN BLT
sliced bacon, vine ripe tomatoes, shredded lettuce,  
ranch dressing, grilled brioche roll / 15.50

FRIED HADDOCK SANDWICH
lettuce, tartar sauce, grilled brioche roll / 16.95

BUFFALO CHICKEN
lettuce, blue cheese dressing, grilled brioche roll / 15.50

Above sandwiches served on a brioche roll

SANDWICHES

CHICKEN PARM / 14.95

EGGPLANT PARM / 13.95 

MEATBALL PARM / 13.95 

VEAL PARM / 15.95

Above sandwiches served on Chateau scali bread

choice of: french fries, onion rings, tater tots, cole slaw or fresh vegetable  
substitute: side garden or caesar salad  add 1.50 

*gluten free roll available add 1

Additional toppings 1.50 each These items may be prepared gluten free upon request

SEAFOOD From Dock to Table...From Dock to Table...

SAUTE
NEW

NEW

MEZZA RIGATONI BOLOGNESE
beef & pork simmered with fresh herbs, garlic, wine & 

san marzano tomatoes, topped with fresh ricottta & tossed with 
mezza rigatoni, served with toasted ciabatta bread / 22.95

CHICKEN PALERMO
tender medallions of chicken, sautéed with fresh tomatoes, 
sherry wine, oregano, garlic & crushed red pepper, topped 
with provolone cheese served over angel hair pasta / 24.95

SAUSAGE ABRUZZI
italian sausage with roasted red & green peppers, 

spicy marinara, wine & mozzarella cheese 
tossed with penne / 21.95

FETTUCCINE ALFREDO / 19.95  
add grilled chicken / 6     add grilled shrimp / 9

CHICKEN, PENNE & BROCCOLI
garlic butter, romano cheese / 23.50   

MAKE IT ALFREDO ADD 3

SHRIMP SCAMPI OVER LINGUINI
lemon, garlic butter & wine over linguini / 25.95 

LOBSTER, SHRIMP & SCALLOP DIAVOLO
garlic, butter & wine in a spicy marinara over linguini / 32.95

FRANCESE
 with CHICKEN  / 25.95     with VEAL  / 27.95

dipped in egg batter, sautéed with mushrooms & capers 
in a lemon & wine sauce over angel hair pasta 

SALTIMBOCCA
 with CHICKEN  / 25.95     with VEAL  / 27.95
medallions sautéed with marsala wine & mushrooms,

topped with prosciutto & provolone cheese 
with a side of penne & tomato sauce

MARSALA
 with CHICKEN  / 25.95     with VEAL  / 27.95

marsala wine, pancetta, mushrooms 
& side of penne & tomato sauce

PICCATA
 with CHICKEN  / 25.95     with VEAL  / 27.95

white wine, capers, fresh lemon, mushrooms 
& side of penne & tomato sauce

LOBSTER MAC & CHEESE 
maine knuckle & claw lobster meat in a 

creamy cheese sauce, crumb topping / 31.95

GARDEN SALAD
iceberg and romaine lettuce, red onions, 

tomatoes, cucumbers, shredded carrots, black olives, 
fresh seasonal fruit / 11.95

add shredded mozzarella or feta cheese  1.50

GREEK SALAD
iceberg & romaine lettuce, red onions, tomatoes, 
cucumbers, red & green peppers, pepperoncinis, 

feta cheese & kalamata olives, greek dressing / 13.95

SPINACH SALAD
baby spinach, crispy bacon, hard boiled eggs, sliced 
mushrooms, red onion, sharp cheddar cheese, fresh 

strawberries & vidalia onion poppyseed dressing / 13.95  

CAESAR SALAD
romaine lettuce, parmesan cheese, croutons, 

caesar dressing / 11.95

CHATEAU CHOPPED SALAD
chopped iceberg and romaine lettuce, diced 

tomatoes, red onions, cucumbers, beets, chickpeas & 
sweet corn tossed with poppy seed vinaigrette / 13.95

COBB SALAD
iceberg lettuce, avocado, grape tomatoes,

hard boiled eggs, red onion, crispy bacon, roasted corn, 
shredded cheddar cheese & vidalia onion

poppyseed dressing / 13.95

FRENCH FRIES

MASHED POTATOES

RICE FLORENTINE

OVEN ROASTED POTATOES 

POTATO CHOICES VEGETABLE CHOICES
BROCCOLI FLORETS VEGETABLE OF THE DAY

      BUTTERNUT SQUASH (seasonal)         

NEW ENGLAND STYLE FISH & CHIPS 
with french fries & cole slaw / 21.95

FRIED SEA SCALLOPS PLATTER  
with french fries & cole slaw / 29.95

FRIED WHOLE BELLY CLAM PLATTER 
with french fries & cole slaw / 29.95

FRIED SEAFOOD PLATTER
sea scallops, shrimp, whole belly clams & haddock

with french fries & cole slaw / 32.95

ADD MEATBALLS OR SAUSAGES TO ABOVE ENTRÉES 4.00

SUBSTITUTE GLUTEN FREE PENNE  2.95 • SUBSTITUTE MEAT SAUCE  2.50

SUBSTITUTE TOASTED RAVIOLI OR GNOCCHI POMODORO FOR PASTA 3.00

APPETIZERS
TOASTED RAVIOLI (5) 
with a side meat sauce / 9.95

BAKED STUFFED MUSHROOMS
with our scallop & crab stuffing / 11.50

BONELESS CHICKEN TENDERS (4)

CHOOSE YOUR SAUCE:
BUFFALO, CHATEAU SAUCE OR HONEY MUSTARD

served with carrot & celery sticks / 10.95

SIMPLY ROASTED WINGS     (6)   
olive oil, herbs & spices, carrot & celery sticks 

with ranch dressing for dipping / 10.95

MEATBALLS & RICOTTA (2)

with fresh ricotta, olive oil, fresh basil, 
toasted ciabatta bread / 9.95

             
CLASSIC CHEESEBURGER*

american cheese, lettuce, tomato, red onion, pickle, 
grilled brioche roll / 14.95

MUSHROOM & SWISS BURGER*
sauteed mushrooms, swiss, lettuce, vine ripe tomatoes, 

grilled brioche roll / 16.95

CHEDDAR BACON BURGER*
vermont cheddar, crispy bacon, lettuce,vine ripe  

tomatoes, grilled brioche roll / 16.95

BBQ BURGER*
bbq sauce, vermont cheddar, caramelized onions, bacon, 

lettuce,vine ripe tomatoes, grilled brioche roll / 16.95

SIDES
TOASTED RAVILOLI (4) / 8.95 

PASTA / 8.50

MEATBALLS OR ITALIAN SAUSAGES / 7.50

FRENCH FRIES OR ONION RINGS / 6.50

MASHED POTATOES     / 6.50

OVEN ROASTED POTATOES    / 6.50 

RICE FLORENTINE     / 6.50

VEGETABLE OF THE DAY / 6.50

FRESH BROCCOLI FLORETS     / 6.50 

BUTTERNUT SQUASH (SEASONAL)     /6.50 

1/2 lb ANGUS BURGERS

Trio 1  24.95
Toasted Ravioli 
Chicken Parm

Fettuccine Alfredo

Trio 2  24.95
Lasagna

Chicken Parm
Fettuccine Alfredo

Trio 3  24.95
Chicken Parm

Toasted Ravioli
Penne Pasta

Eggplant Parmigiana may be substituted for Chicken Parmigiana          Substitute Veal Parmigiana for Chicken Parmigiana in any Trio Add 2.00

Trio 4  24.95
Toasted Ravioli 
Chicken Parm

Meatballs

HOUSE ANTIPASTO SALAD
genoa salami, provolone, ham, mancini roasted red peppers, marinated mushrooms, red onions, tomatoes, pepperoncinis, 

 & fresh mozzarella over a bed of lettuce, served with our all-natural house Italian dressing / 15.95  anchovies available upon request

choice of: french fries, onion rings, tater tots or cole slaw

NEW

CHICKEN SUPREME
boneless chicken breast topped with creamy white sauce

choice of potato & fresh vegetable / 22.95

GRILLED BOURBON TURKEY TIPS
tender marinated turkey tips

choice of potato & fresh vegetable / 25.95

MARINATED SIRLOIN TIPS*
new house marinade  

choice of potato & fresh vegetable / 27.95

SIRLOIN TIPS MARSALA*
our steak tips tossed with onions & mushrooms in  

marsala sauce, mashed potatoes, fresh vegetable / 29.95

NEW

BROILED HADDOCK & BAKED STUFFED SHRIMP (3) 
choice of potato & fresh vegetable / 27.95

NEW

NEW

SURF & TURF
MARINATED SIRLOIN TIPS*

CHOICE OF:  BROILED HADDOCK -OR-  BAKED STUFFED SHRIMP (2)
choice of potato & fresh vegetable / 29.95

BROILED SCROD
with seasoned crumbs / 25.95

BROILED ATLANTIC HADDOCK
with seasoned crumbs / 25.95

BAKED STUFFED HADDOCK
with our scallop & crab stuffing / 27.95 

HADDOCK ST. GERMAINE
baked with cream, swiss cheese, seasoned crumbs / 22.95

GRILLED SALMON
tuscan style or balsamic glazed / 25.95

BAKED STUFFED SHRIMP
large shrimp with our scallop & crab stuffing / 26.95 

BROILED SEA SCALLOPS
with seasoned crumbs / 29.95

BROILED SEAFOOD PLATTER
sea scallops, haddock, baked stuffed shrimp,

topped with seasoned crumbs / 32.95

with choice of potato & fresh vegetable

GARDEN    / 4.95

add shredded mozzarella or feta cheese 1.50

CAESAR / 4.95

GREEK      / 6.50

CHATEAU CHOPPED     / 6.50

pepperoni 

bacon 

buffalo chicken 

grilled chicken 

italian sausage 

sliced meatballs 
salami 
ham 

garlic & oil 
extra cheese 
fresh ricotta 

white mushrooms 
white onions 

anchovies 
basil 

sliced black olives 
broccoli florets 

fried eggplant 

green peppers 

pineapple 

hot cherry peppers 

roasted red peppers

*These items are cooked to order. Reminder: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of 
foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

SMALL
(6 Slices)

12.95

LARGE
(8 Slices)

15.95

TOPPINGS   
SMALL

1.50 EACH
LARGE

2.00 EACH

INDIVIDUAL
(4 Slices)

10.95

IND.
1.00 EACH

SIDE SALADS

PASTA TOSSED YOUR WAY 15.95

MEZZA RIGATONI

CHEESE RAVIOLI (add 2.00)

GLUTEN- FREE PENNE (add 2.95)

TOMATO

MARINARA

DIAVOLO (spicy)

MEAT SAUCE (add 2.50) 

POMODORO (add 1.50)
(creamy tomato sauce)

CHOOSE A PASTA CHOOSE A SAUCE

NEW

SOUP OF THE DAY
cup /4.95   bowl / 6.95

ITALIAN WEDDING SOUP  
cup / 5.95   bowl / 7.95

NEW ENGLAND CLAM CHOWDER
cup / 7.95   bowl / 9.95

FRENCH ONION SOUP
served in a crock / 8.50

NEW

ADD GRILLED CHICKEN / 6   •  TURKEY TIPS / 8   •  SIRLOIN TIPS* / 9  •   GRILLED SHRIMP / 9  •  GRILLED SALMON / 9
tuscan style or balsamic glazed

SIDE SOUPS

ADD MEATBALLS OR SAUSAGES  4.00

SPAGHETTI

PENNE

ANGEL HAIR

LINGUINI 

NEW

NEW



FRIED CALAMARI 
Traditional or Rhode Island Style

rhode island style is sauteed with spicy cherry 

peppers served with a side of marinara sauce / 14.95 

FRIED WHOLE BELLY CLAMS & CALAMARI  
with tartar & marinara sauces / 17.95

GARLIC BREAD (2) / 4.95                                                                                                                                    

GARLIC BREAD PARM (2) / 5.95 

MOZZARELLA STICKS (8)

served with a side of marinara sauce / 9.95

APPETIZER COMBO
toasted ravioli, mozzarella sticks, fried zucchini

served with a side of marinara sauce / 12.95

CHICKEN PARMIGIANA
mozzarella, tomato sauce, pasta / 22.95

CHICKEN PARMIGIANA 
WITH TOASTED RAVIOLI / 25.95

EGGPLANT PARMIGIANA
mozzarella, tomato sauce, pasta / 21.95

VEAL CUTLET PARMIGIANA
mozzarella, tomato sauce, pasta / 25.95

ITALIAN COMBO  
 Choice of Two: Chicken, Veal or Eggplant Parmigiana

mozzarella, pasta & tomato sauce / 24.95

TOASTED RAVIOLI WITH  MEAT SAUCE
our house specialty for over 90 years! / 18.95

BAKED LASAGNA WITH  MEAT SAUCE 
layered lasagna noodles, fresh ricotta, mozzarella / 18.95

BAKED STUFFED SHELLS
with tomato sauce / 17.95

GNOCCHI POMODORO
fresh ricotta gnocchi tossed a creamy tomato sauce / 19.95

CHEESE RAVIOLI POMODORO
our original ricotta ravioli sauteed with garlic and oil tossed in  

creamy tomato sauce topped with shredded mozzarella / 18.95

ENTREE SALADS

HOUSE SPECIALTIES

PIZZA
our original deck oven thin crust recipe for over 90 years!

MARGHERITA 
san marzano tomatoes, fresh mozzarella, basil & evo

individual 11.95 / small 15.50 / large 18.95
10" cauliflower crust  17.95

MEATBALL & RICOTTA       
sliced meatballs, fresh ricotta, basil

individual 11.95 / small 15.50 / large 18.95

BBQ CHICKEN     
grilled chicken breast, bbq sauce, monterey jack 

& cheddar cheese, red onion, fresh parsley
individual 11.95 / small 15.50 / large 18.95

 10" cauliflower crust  17.95

CHATEAU SPECIAL
pepperoni, italian sausage, onion, mushroom, green peppers

individual 14.95 / small 17.95 / large 20.95

CHICKEN BACON RANCH
chicken cutlet, bacon, cheddar & mozzarella blend, 

chopped scallions, ranch dressing

individual 11.95 / small 15.50 / large 18.95

VEGETARIAN
broccoli, mushrooms, onions, roasted red peppers, black olives

individual 13.50 / small 16.95 / large 19.95
10" cauliflower crust  18.95

SPECIALTY PIZZA

    10" GLUTEN FREE CAULIFLOWER CRUST CHEESE PIZZA 14.95

dressings:  ALL-NATURAL HOUSE ITALIAN • RANCH • CREAMY ITALIAN • BLUE CHEESE • VIDALIA ONION  POPPYSEED • WHITE BALSAMIC VINAIGRETTE

GRILLED OR FRIED CHICKEN BLT
sliced bacon, vine ripe tomatoes, shredded lettuce,  
ranch dressing, grilled brioche roll / 15.50

FRIED HADDOCK SANDWICH
lettuce, tartar sauce, grilled brioche roll / 16.95

BUFFALO CHICKEN
lettuce, blue cheese dressing, grilled brioche roll / 15.50

Above sandwiches served on a brioche roll

SANDWICHES

CHICKEN PARM / 14.95

EGGPLANT PARM / 13.95 

MEATBALL PARM / 13.95 

VEAL PARM / 15.95

Above sandwiches served on Chateau scali bread

choice of: french fries, onion rings, tater tots, cole slaw or fresh vegetable  
substitute: side garden or caesar salad  add 1.50 

*gluten free roll available add 1

Additional toppings 1.50 each These items may be prepared gluten free upon request

SEAFOOD From Dock to Table...From Dock to Table...

SAUTE
NEW

NEW

MEZZA RIGATONI BOLOGNESE
beef & pork simmered with fresh herbs, garlic, wine & 

san marzano tomatoes, topped with fresh ricottta & tossed with 
mezza rigatoni, served with toasted ciabatta bread / 22.95

CHICKEN PALERMO
tender medallions of chicken, sautéed with fresh tomatoes, 
sherry wine, oregano, garlic & crushed red pepper, topped 
with provolone cheese served over angel hair pasta / 24.95

SAUSAGE ABRUZZI
italian sausage with roasted red & green peppers, 

spicy marinara, wine & mozzarella cheese 
tossed with penne / 21.95

FETTUCCINE ALFREDO / 19.95  
add grilled chicken / 6     add grilled shrimp / 9

CHICKEN, PENNE & BROCCOLI
garlic butter, romano cheese / 23.50   

MAKE IT ALFREDO ADD 3

SHRIMP SCAMPI OVER LINGUINI
lemon, garlic butter & wine over linguini / 25.95 

LOBSTER, SHRIMP & SCALLOP DIAVOLO
garlic, butter & wine in a spicy marinara over linguini / 32.95

FRANCESE
 with CHICKEN  / 25.95     with VEAL  / 27.95

dipped in egg batter, sautéed with mushrooms & capers 
in a lemon & wine sauce over angel hair pasta 

SALTIMBOCCA
 with CHICKEN  / 25.95     with VEAL  / 27.95
medallions sautéed with marsala wine & mushrooms,

topped with prosciutto & provolone cheese 
with a side of penne & tomato sauce

MARSALA
 with CHICKEN  / 25.95     with VEAL  / 27.95

marsala wine, pancetta, mushrooms 
& side of penne & tomato sauce

PICCATA
 with CHICKEN  / 25.95     with VEAL  / 27.95

white wine, capers, fresh lemon, mushrooms 
& side of penne & tomato sauce

LOBSTER MAC & CHEESE 
maine knuckle & claw lobster meat in a 

creamy cheese sauce, crumb topping / 31.95

GARDEN SALAD
iceberg and romaine lettuce, red onions, 

tomatoes, cucumbers, shredded carrots, black olives, 
fresh seasonal fruit / 11.95

add shredded mozzarella or feta cheese  1.50

GREEK SALAD
iceberg & romaine lettuce, red onions, tomatoes, 
cucumbers, red & green peppers, pepperoncinis, 

feta cheese & kalamata olives, greek dressing / 13.95

SPINACH SALAD
baby spinach, crispy bacon, hard boiled eggs, sliced 
mushrooms, red onion, sharp cheddar cheese, fresh 

strawberries & vidalia onion poppyseed dressing / 13.95  

CAESAR SALAD
romaine lettuce, parmesan cheese, croutons, 

caesar dressing / 11.95

CHATEAU CHOPPED SALAD
chopped iceberg and romaine lettuce, diced 

tomatoes, red onions, cucumbers, beets, chickpeas & 
sweet corn tossed with poppy seed vinaigrette / 13.95

COBB SALAD
iceberg lettuce, avocado, grape tomatoes,

hard boiled eggs, red onion, crispy bacon, roasted corn, 
shredded cheddar cheese & vidalia onion

poppyseed dressing / 13.95

FRENCH FRIES

MASHED POTATOES

RICE FLORENTINE

OVEN ROASTED POTATOES 

POTATO CHOICES VEGETABLE CHOICES
BROCCOLI FLORETS VEGETABLE OF THE DAY

      BUTTERNUT SQUASH (seasonal)         

NEW ENGLAND STYLE FISH & CHIPS 
with french fries & cole slaw / 21.95

FRIED SEA SCALLOPS PLATTER  
with french fries & cole slaw / 29.95

FRIED WHOLE BELLY CLAM PLATTER 
with french fries & cole slaw / 29.95

FRIED SEAFOOD PLATTER
sea scallops, shrimp, whole belly clams & haddock

with french fries & cole slaw / 32.95

ADD MEATBALLS OR SAUSAGES TO ABOVE ENTRÉES 4.00

SUBSTITUTE GLUTEN FREE PENNE  2.95 • SUBSTITUTE MEAT SAUCE  2.50

SUBSTITUTE TOASTED RAVIOLI OR GNOCCHI POMODORO FOR PASTA 3.00

APPETIZERS
TOASTED RAVIOLI (5) 
with a side meat sauce / 9.95

BAKED STUFFED MUSHROOMS
with our scallop & crab stuffing / 11.50

BONELESS CHICKEN TENDERS (4)

CHOOSE YOUR SAUCE:
BUFFALO, CHATEAU SAUCE OR HONEY MUSTARD

served with carrot & celery sticks / 10.95

SIMPLY ROASTED WINGS     (6)   
olive oil, herbs & spices, carrot & celery sticks 

with ranch dressing for dipping / 10.95

MEATBALLS & RICOTTA (2)

with fresh ricotta, olive oil, fresh basil, 
toasted ciabatta bread / 9.95

             
CLASSIC CHEESEBURGER*

american cheese, lettuce, tomato, red onion, pickle, 
grilled brioche roll / 14.95

MUSHROOM & SWISS BURGER*
sauteed mushrooms, swiss, lettuce, vine ripe tomatoes, 

grilled brioche roll / 16.95

CHEDDAR BACON BURGER*
vermont cheddar, crispy bacon, lettuce,vine ripe  

tomatoes, grilled brioche roll / 16.95

BBQ BURGER*
bbq sauce, vermont cheddar, caramelized onions, bacon, 

lettuce,vine ripe tomatoes, grilled brioche roll / 16.95

SIDES
TOASTED RAVILOLI (4) / 8.95 

PASTA / 8.50

MEATBALLS OR ITALIAN SAUSAGES / 7.50

FRENCH FRIES OR ONION RINGS / 6.50

MASHED POTATOES     / 6.50

OVEN ROASTED POTATOES    / 6.50 

RICE FLORENTINE     / 6.50

VEGETABLE OF THE DAY / 6.50

FRESH BROCCOLI FLORETS     / 6.50 

BUTTERNUT SQUASH (SEASONAL)     /6.50 

1/2 lb ANGUS BURGERS

Trio 1  24.95
Toasted Ravioli 
Chicken Parm

Fettuccine Alfredo

Trio 2  24.95
Lasagna

Chicken Parm
Fettuccine Alfredo

Trio 3  24.95
Chicken Parm

Toasted Ravioli
Penne Pasta

Eggplant Parmigiana may be substituted for Chicken Parmigiana          Substitute Veal Parmigiana for Chicken Parmigiana in any Trio Add 2.00

Trio 4  24.95
Toasted Ravioli 
Chicken Parm

Meatballs

HOUSE ANTIPASTO SALAD
genoa salami, provolone, ham, mancini roasted red peppers, marinated mushrooms, red onions, tomatoes, pepperoncinis, 

 & fresh mozzarella over a bed of lettuce, served with our all-natural house Italian dressing / 15.95  anchovies available upon request

choice of: french fries, onion rings, tater tots or cole slaw

NEW

CHICKEN SUPREME
boneless chicken breast topped with creamy white sauce

choice of potato & fresh vegetable / 22.95

GRILLED BOURBON TURKEY TIPS
tender marinated turkey tips

choice of potato & fresh vegetable / 25.95

MARINATED SIRLOIN TIPS*
new house marinade  

choice of potato & fresh vegetable / 27.95

SIRLOIN TIPS MARSALA*
our steak tips tossed with onions & mushrooms in  

marsala sauce, mashed potatoes, fresh vegetable / 29.95

NEW

BROILED HADDOCK & BAKED STUFFED SHRIMP (3) 
choice of potato & fresh vegetable / 27.95

NEW

NEW

SURF & TURF
MARINATED SIRLOIN TIPS*

CHOICE OF:  BROILED HADDOCK -OR-  BAKED STUFFED SHRIMP (2)
choice of potato & fresh vegetable / 29.95

BROILED SCROD
with seasoned crumbs / 25.95

BROILED ATLANTIC HADDOCK
with seasoned crumbs / 25.95

BAKED STUFFED HADDOCK
with our scallop & crab stuffing / 27.95 

HADDOCK ST. GERMAINE
baked with cream, swiss cheese, seasoned crumbs / 22.95

GRILLED SALMON
tuscan style or balsamic glazed / 25.95

BAKED STUFFED SHRIMP
large shrimp with our scallop & crab stuffing / 26.95 

BROILED SEA SCALLOPS
with seasoned crumbs / 29.95

BROILED SEAFOOD PLATTER
sea scallops, haddock, baked stuffed shrimp,

topped with seasoned crumbs / 32.95

with choice of potato & fresh vegetable

GARDEN    / 4.95

add shredded mozzarella or feta cheese 1.50

CAESAR / 4.95

GREEK      / 6.50

CHATEAU CHOPPED     / 6.50

pepperoni 

bacon 

buffalo chicken 

grilled chicken 

italian sausage 

sliced meatballs 
salami 
ham 

garlic & oil 
extra cheese 
fresh ricotta 

white mushrooms 
white onions 

anchovies 
basil 

sliced black olives 
broccoli florets 

fried eggplant 

green peppers 

pineapple 

hot cherry peppers 

roasted red peppers

*These items are cooked to order. Reminder: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of 
foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

SMALL
(6 Slices)

12.95

LARGE
(8 Slices)

15.95

TOPPINGS   
SMALL

1.50 EACH
LARGE

2.00 EACH

INDIVIDUAL
(4 Slices)

10.95

IND.
1.00 EACH

SIDE SALADS

PASTA TOSSED YOUR WAY 15.95

MEZZA RIGATONI

CHEESE RAVIOLI (add 2.00)

GLUTEN- FREE PENNE (add 2.95)

TOMATO

MARINARA

DIAVOLO (spicy)

MEAT SAUCE (add 2.50) 

POMODORO (add 1.50)
(creamy tomato sauce)

CHOOSE A PASTA CHOOSE A SAUCE

NEW

SOUP OF THE DAY
cup /4.95   bowl / 6.95

ITALIAN WEDDING SOUP  
cup / 5.95   bowl / 7.95

NEW ENGLAND CLAM CHOWDER
cup / 7.95   bowl / 9.95

FRENCH ONION SOUP
served in a crock / 8.50

NEW

ADD GRILLED CHICKEN / 6   •  TURKEY TIPS / 8   •  SIRLOIN TIPS* / 9  •   GRILLED SHRIMP / 9  •  GRILLED SALMON / 9
tuscan style or balsamic glazed

SIDE SOUPS

ADD MEATBALLS OR SAUSAGES  4.00

SPAGHETTI

PENNE

ANGEL HAIR

LINGUINI 

NEW

NEW


