appetizers

SOFT PRETZEL BITES 10
MEATBALL SLIDERS 11
EGGPLANT FRIES 10
MAC N’ CHEESE BITES 10
MOZZARELLA STICKS 9
CHICKEN QUESADILLA 13

peppers, onions, cheddar cheese,
sour cream & salsa

CRAB DIP 18
STEAMED CLAMS 12

MIXED GREENS OR CAESAR 5.5/9
SANTA FE CHICKEN SALAD 14
hot honey chicken, peppers, corn,
tomatoes, black beans & cheddar
SESAME SHRIMP STACK 17

avocado, tomatoes, mangos, cucumber, greens,
risotto served w/ sesame vinaigrette

sandwiches

SANDWICH SERVED WITH CHIPS

FRENCH FRIES or SIDE SALAD +4
GRILLED CHICKEN 12
onions, tomato, lettuce, american cheese
CHICKEN CHEESESTEAK 12
american cheese & onions

JALAPENO HONEY CHICKEN 12
avocado, lettuce, tomato & onion

ITALIAN HOAGIE 13

Italian capicola, salami, provolone,
onion, lettuce, tomato and vinaigrette

CHEESESTEAK 13
american cheese, onions & sauce

MEATBALL PARMESAN SUB 12
PHILLY CHEESESTEAK 13

w/ cheese wiz & onions

Recipes and prices are subject to change. Substitutions or modifications to regular menu items may have added fee. * Steaks and some fish may be cooked to requested degree of

SHRIMP COCKTAIL | 13

CALAMARIFRITTI 14
BRUSCHETTA 12

add balsamic drizzle + 2

NACHOS 14
beef, peppers, onions, jalapenos,

black beans, olives, tomatoes, shredded
cheddar, salsa & sour cream

VOLCANO FRIES 12
bacon, tomatoes, jalapefos, cheddar & siracha
BONE IN WINGS 16
BONELESS WINGS 14
hot | mild | sweet chili | barbecue
________________________________________ _»
GRILLED STEAK SALAD* 17

tomatoes, bleu cheese crumbles, beer battered
onion rings, served w/ balsamic vinaigrette

CRANBERRY CHICKEN SALAD 15
apples, grapes, cranberries, walnuts, served
w/ raspberry vinaigrette

GRILLED MEATBALL CAESAR 15

CHICKEN CAESAR 13

GRILLED FLATBREAD

MOZZARELLA SANDWICH 13
fresh mozzarella, basil,

tomatoes & balsamic vinegar

BLACK BEAN BURGER 13
avocado, siracha ranch, lettuce,
tomato & onions

ANGUS CHEESEBURGER* 14
american cheese, lettuce,
tomato & onions

GORGONZILLA BURGER* 15
bacon, bleu cheese, balsamic,
lettuce, tomato & onions

SAUSAGE PARMESAN SUB 12
peppers, onions, spicy tomato
sauce & mozzarella

doneness. Consuming raw or undercooked seafood, meats or shellfish may increase risk of food-borne illness, especially with certain medical conditions.



ala carte

pasta portions and delicious meal choices on the lighter side

LIMONCELLO CHICKEN 14 FISH N CHIPS 16
mushrooms, shallots, limoncello cream sauce, served w/ coleslaw & fries
~afyeeRn ol EGGPLANT PARMESAN )
SALMON PICCATA 14
shallots, capers & tomatoes in white CHEESE RAVIOLI 12
wine & lemon sauce - with penne pasta LINGUINI W/ CLAM SAUCE 13
SHRIMP SCAMPIRISOTTO 15 SURF & TURF MAC 16
shrimp, risotto & tomatoes in creamy scallops, bacon, swiss & alfredo
garlic & lemon sauce
SALMON W/ CITRUS ZEST 16
PETITE FILET MIGNON* 19 creole seasoning, drizzled w/ citrus
w/ crab meat and bleu cheese crumbles, sauce, side of broccoli
sautéed in scampi butter w/ side of
mashed potatoes TWISTED MAC 12
cheddar, bacon & tomatoes
CHICKEN ROMANO 12
thyme, sun-dried tomato pesto cream sauce, SPAGHETTI & MEATBALLS 12
tossed w/ penne made from scratch
CATCH OF THE DAY 13 PENNE PRIMAVERA 11

lemon aioli &risotto add chicken 4 shrimp 8

specialty pizzas

round/flatbread

MARGHERITA traditional italian pie w/ tomatoes, basil & fresh mozzarella 16/14

VEGGIE cheese pie w/ spinach, tomatoes, mushrooms, onions & peppers  16/14

CLASSICO cheese pie w/ salami, pepperoni, soppressata & mushrooms 17/15

3LITTLE PIGGIES cheese pie w/ applewood bacon, hot italian sausage & pepperoni  17/15

MARDI GRAS cheese pie w/ cajun chicken, hot italian sausage, peppers & olives  17/15

APRICOT BACON apricot, ricotta, applewood bacon, pineapple & mozzarella 17/15

G.O.AT. fig ricotta, mozzarella, spinach, prosciutto & feta 17/15

TREE HUGGER smashed avocado, mozzarella, black beans, corn, tomatoes, 16/14

mushrooms & siracha

round flatbread

CHEESE PIZZA 12 10

TOPPINGS mushrooms, black olives, onions, tomatoes, pineapple, anchovies, 2.5
caramelized onions, cheddar, extra mozzarella

DELUXE TOPPINGS pepperoni, chicken, prosciutto, sliced meatballs, balsamic glaze, 3

bacon, hot italian sausage

Recipes and prices are subject to change. Substitutions or modifications to regular menu items may have added fee. * Steaks and some fish may be cooked to requested degree of
doneness. Consuming raw or undercooked seafood, meats or shellfish may increase risk of food-borne illness, especially with certain medical conditions.



d i nn ers all dinners served w/ bread & choice of soup or salad

CHICKEN PORTOFINO 22 RAVIOLI W/ PROSCIUTTO & PEAS 20
chicken, shrimp, hot sausage, w/ sliced chicken in blush sauce,

mushrooms & tomato sauce, served over cheese ravioli
tossed w/ penne & mozzarella BAKED LASAGNA 18
CHICKEN BROCCOLI ALFREDO 19 sausage, meatballs & four cheeses

/ ted red
b B S U CHEESE RAVIOLI 16
SPAGHETTI & MEATBALLS 15 w/ tomato sauce
fi h

Higeyugm sorate SHRIMP & CRAB ALFREDO 24
PENNE PRIMAVERA 17 scampi butter, creamy alfredo

broccoli, mushrooms, peppers w/ a hint of old bay
& zucchini w/ garlic & olive oll PASTA PUTTANESCA 18
ADD CHICKEN - sausage, peppers, onion &

ADD SHRIMP e olives in a spicy tomato sauce

EGGPLANT PARMESAN 18 SHRIMP & SCALLOPS MONTEREY 23
served over spaghetti asparagus, mushrooms, olives &
CHICKEN PARMESAN 18 tomatoes i_n wh_it_e clam sauce
served over spaghetti tossed w/ linguini

RAVIOLI AL MARE 22 LINGUINIW/ CLAM SAUCE 17

white sauce w/ herbs

cheese ravioli w/ shrimp and scallops
de provence

in sherry tomato cream sauce

BOURBON GLAZED SALMON 25 CHICKEN ROMANO 19

mashed potatoes and broccoli thyme & sun-dried tomato
pesto cream sauce, tossed w/ penne
FILET MIGNON* 27

two 40z cuts of filet mignon w/ SALMON PICCATA 23

maitre d'hotel butter, mashed shallots, fensks & Vel
; a lemon white wine tossed w/ penne
potatoes & broccoli

kid€ss w0 s e Tl :

MAC N CHEESE 8 CHEESE RAVIOLI

CHICKEN BITES & FRIES 8 MEATBALL SLIDERS & FRIES 9

FLATBREAD PEPPERONIPIZZA 8 SPAGHETTI & MEATBALLS 8
healthy choices

WE WILL GLADLY MAKE OUR ENTREES FIT YOUR DIET BY SUBSTITUTING

THE PASTA/RISOTTO or FRIES W/ BROCCOLI for3

OURRISOTTO IS PREPARED WITH ONLY PEPPERS AND VEGETABLE STOCK - GLUTEN FREE!
ADD DIPPING SAUCES 2

Recipes and prices are subject to change. Substitutions or modifications to regular menu items may have added fee. * Steaks and some fish may be cooked to requested degree of
doneness. Consuming raw or undercooked seafood, meats or shellfish may increase risk of food-borne iliness, especially with certain medical conditions.



drinks

martinis and rocks

ASIAN PEAR
absolut pear, domaine de danton ginger,
st. germain elderflower, splash lemonade

COSMOPOLITAN
citron vodka, triple sec, cranberry

NEW OLD FASHIONED
bourbon, heering cherry liqueur, orange
bitters, fruit, ginger swizzle

tall, cool drinks

BLOODY MARY
you are in good hands, trust us!

CUCUMBER COOLER
Hendrick's gin, fresh lime, mint infused
simple syrup, Sprite, cucumber

SOPHIA LOREN
alongisland tea with a splash of limoncello

FIFTY SHADES OF GRAPE
grape vodka, blue curacao,
cranberry, sours, Sprite

SAND IN MY SHORTS
coconut rum, spiced rum, blue curacao,
banana liqueur, pineapple

skinny drinks less than 100 calories

PUT THE LIME IN THE COCONUT
coconut rum, fresh lime,
crystal light lemonade

SKINNY PEACH RITA
tequila, peach schnapps,
crystal Light lemonade

crushes

ORANGE CRUSH
fresh squeezed orange, clementine vodka,
Sprite onice

CREAMSICLE
fresh squeezed orange, whipped cream vodka,
Sprite onice

STRAWBERRY LEMONADE
fresh squeezed lemons, strawberry lemonade
vodka, Sprite onice

frozen drinks

BERRY WINE SLUSHY
red wine, raspberry schnapps, strawberry puree

PEACH GRIGIO SLUSHY
white wine, peach schnapps, peach puree

PINA COLADA pineapple, coconut, rum

MONKEY BUSINESS
rum, banana liqueur,
créme dé cacao,
chocolate

syrup, cream

MARGARITA
choose classic, P
strawberry,
peach or mango

MUDSLIDE
baileys, kahlua,
vanilla vodka,
cream




wine by the glass

PINOT NOIR

CABERNET SAUVIGNON
CHARDONNAY

WHITE ZINFANDEL

wine by the bottle
HARKEN CHARDONNAY
MELINI RISERVA CHIANTID.O.C.G

JOEL GOTT 815
CABERNET SAUVIGNON

NAPA CELLARS SAUVIGNON BLANC

MASO CANALIPINOT GRIGIO

beer menu
touchless

12 CRAFT BEERS ON TAP
plus... Yuengling Lager
& Miller Lite

CRAFT BOTTLE MENU
plus... Sam Adams Boston Lager,

Blue Moon, Guinness, Stella Artois, Corona,
Coors Light, Bud, Ultra & Angry Orchard

CHIANTI
MERLOT
RIESLING
PINOT GRIGIO

happy hour x 2

AFTER WORK
4-5PM

8'9PM
nE L

CRAFT BEERS ~ 1 OFF
GLASS OF WINE ~ 5
220z LITE or LAGER~5
WELL DRINKS ~ 5

IF YOU PREFER, A

TOUCHLESS MENU
IS AVAILABLE HERE >

Forendine's

restaurant - bar « patio with a runway view

WWW.FIORENTINOS.NET




