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T A V O L A  D I  A N T I P A S T I  
Visit Mario’s antipasti table for a wonderful selection of Italian appetizers,  salads and condiments 

the best way to start your culinary experience with us. 

Z U P P E  [ S O U P ]  

Mi ne stra  d i  Altam ur a  

Salt  Cod  | Fe nne l  |  Carrot s  |Celer y| O ni o ns  |  P lum  Tom atoes  

R I S O T T O  E  P A S T I  [ R I S O T T O  A N D  P A S T A ]  

Ri so tto  Bi a nco  con Pe sto  

Slow B rai sed  Ri so tto | Co nca sse  To m ato |  Toa sted  Pi ne  Nu t s |  Pe sto  
 

Li ngui ne  Pol lo  e  Fu ngh i  

Li ngui ne  |Ch i cken |  M u sh room s |  Cr eam y Bal sam i c  Red uct i o n  
 

Pe nne  a la  Bo lo gnese  

Pe nne  |  Bo lo gne se |  Parm esa n Ch eese  

P I A T T I  P R I N C I P A L I  [ F I R S T  P L A T E S ]  
Te r ner a S alt i m bocca ,  Agl i o  e  O li o   

Veal  p i ccata |Pro sci utto  | Fre sh  Sa ge| Provolo ne  Ch eese  

Spagh ett i  |  O li ve  Oi l  |  Ch i l i  F lakes  |Ro a sted  Gar l i c  
 

Sa l si cce  co n Verd i  e  S al sa  d i  Pom od oro  

Sau sa ge |  Wh i te  Bea n Ca ssou let  |  Sweet  a nd  Spi cy  Tom ato Sal sa  

Gar l i c  Cro st i ni  
 

C al am ar i  i n  Pad el la  co n Li m one  e  Pa ngr atta to  

Pa n Fr i ed  Sq ui d  | Lem on | Pa ngratt a to Bread  Crum bs | Fe nne l  |  Art i ch okes  

 

Ki d s’  S u gge st i o n  

Spa gh ett i  co n Po lpett i ne  d i  Ca r ne  a l  Pom od oro o  Pe nne Al fred o  

Spagh ett i  m eatbal l s  i n m ar i nar a sauce  or  pe nne  a l fred o  

 

D O L C I  [ S W E E T S ]  

O ur  Pa stry  Ch e f ’s  Dai ly  C reat i o ns  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk  

of foodborne illness to the young children, seniors and those with a compromised immune system 
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E.A.  MARIO, grandfather  to one of  our  f i rst  authent ic  I ta l ian  chefs,  

was born  to a  fami ly  of  humble means in  the southwest  I ta l ian  region of  

Salerno.  Growing up everyone in  h is  fami ly  needed to pul l  thei r  weight  

to  get  by.  Ma rio  was in  charge  of  prepar ing d i nner  and h is  del ic ious 

cooking would  br ing h is  whole  fami ly  to the table  every  n ight .  Mario  

passed down that  t radit ion  by inst i l l ing that  same sense of  pass ion for   

h is  love of  foo d and fami ly  va lues to h is  ch i ldren and grandchi ldren.  

That  is  why today you wi l l  fee l  and taste that  same passion when you 

v is i t  Mario ’s  Re staurant .  With  dishes inspired by Mario ’s  hometown of  

Salerno,  you can f ind  some of  the most  authent ic  I ta l ian  food in  the 

wor ld  inc luding the s ignature d ish  Osso Buco a l la  Mi lanese.    
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T A V O L A  D I  A N T I P A S T I  
Visit Mario’s antipasti table for a wonderful selection of Italian appetizers,  

the best way to start your culinary experience with us. 

Z U P P E  [ S O U P ]  

Zuppa di Finocchi Brasati e Pomodoro 
Braised Fennel | Tomato | White Beans | Roast Garlic 

R I S O T T O  E  P A S T I  [ R I S O T T O  A N D  P A S T A ]  

Risotto al Funghi 
 Mushroom |White Truffle Oil | Mascarpone | White Wine | Asiago 

Risotto ai Fruitti di Mare 
Mussels | Clams | Prawns| Fennel| Saffron | Tomato 

Linguine alla Carbonara di Salsiccia 
Linguine| Italian Sausage | Parmesan Cheese | Pancetta | Carbonara Sauce 

 Spaghetti al Pesto 
Spaghetti | Grilled Chicken Breast | Sun Dried Tomato Marinara | Pesto  

Lasagna alla Bolognese 
Layered Lasagna with Bolognese & Béchamel Sauce 

Ravioli Fromagio alla Zucca 
Cheese Ravioli |Butternut Squash Veloute | Walnut Butter | Parmesan Cheese 

P I A T T I  P R I N C I P A L I  [ F I R S T  P L A T E S ]  
Cioppino 

Fresh Seasonal Seafood | Tomato Ragout | Herb Crostini 

Pollo Saltimbocca  
Prosciutto and Provolone Wrapped Chicken Breast | Olive Oil Crushed Red Skin Potatoes| Garlic Rapaini | Pan Jus 

Spinaci Melanzane e Fromaggio di Capra Canneolinni 
Eggplant |Spinach | Mushroom & Goat Cheese Cannelloni |White Bean & Tomato Ragout 

Costoletta di Agnello  
Roasted Lamb Rack |Soft Parmesan and Herb Polenta | Vegetables Ratatouille |Rosemary Demi | Confit Garlic 

Gamberetti e Casainga di Fagioli 
 White Wine & Lemon sautéed Shrimp |White Bean | Bacon Ragout 

Pesce Siciliani 
Parmesan & Herb Crusted Corvina Filet | Anchovy Butter |  Garden Vegetable Puttanesca 

Ossobuco alla Milanese 

Braised Veal Shank | Sweet Pea Risotto |Brunoise Vegetables | Gremolata  
 

K I D S ’  S U G G E S T I O N  
Spaghetti con Polpettine di Carne al Pomodoro o Penne Alfredo 

Spaghetti with meatballs in marinara sauce or penne alfredo 

 

D O L C I  [ S W E E T S ]  

Tiramisu 

Sponge cake soaked in coffee with fresh mascarpone cream 

Cassata Lime Infuso con Crema di Ricotta  
Wild raspberry and fresh lime cassata infused with ricotta cream  

Crostata al Cioccolato  
Warm chocolate tart with bitter chocolate glaze and almond ice cream 

Vanilla Panna Cotta Affogata  
Vanilla panna cotta, deglazed with maple and coffee reduction 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk  
of foodborne illness to the young children, seniors and those with a compromised immune system 


	Mario's Lunch 11-2017
	Mario's Dinner 11-2017



