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Starters

Jumbo Shrimp Cocktail - with cocktail sauce ................................................................................................... $10.95

Buffalo Shrimp - sautéed in hot sauce, topped with bleu cheese crumble melt and served with celery ............... $9.95

Portobello Napoleon - roasted portobello layered with spinach, fresh mozzarella, and roasted peppers 
then drizzled with balsamic syrup and basil oil

.......... $9.95

Buffalo Chicken Wings - mild, hot, BBQ or garlic parmesan with bleu cheese and celery ................................ $8.95

Steamed Clams - one dozen Rhode Island little necks two dozen ... $18.95 ........................................................ $11.95

Garlic Bread Fondue - Italian bread smothered with homemade garlic butter and parmesan with 
bleu cheese fondue

................... $5.95

Stuffed Mushrooms - locally grown mushrooms stuffed with a fresh herbs, cheese and vegetable stuffing ....... $8.95

Stuffed Clams - with a chopped clam stuffing .......................................................................................................... $8.95

Amaretto Shrimp - large shrimp dusted in seasoned flour & cornstarch, pan fried with garlic crostini &
drizzled with amaretto-honey aioli

........... $10.95

Fried Calamari - with marinara sauce .................................................................................................................... $9.95

Buffalo Calamari - tossed in hot sauce, served with bleu cheese and celery ...................................................... $9.95

Eggplant Rollatini - stuffed with ricotta, topped with tomato sauce and mozzarella cheese ................................ $8.95

Mozzarella Sticks - with marinara sauce ............................................................................................................... $7.95

Fresh Mozzarella - triple deck tomato, prosciutto & fresh mozzarella, topped with a balsamic vinaigrette 
with sun-dried tomatoes on a bed of greens

......... $9.95

Crab Cakes Dijonnaise - with a Dijon cream sauce .......................................................................................... $10.95

Mussels - in marinara or garlic & oil, served in our famous cauldron ......................................................................... $9.95

Mussels Florentine - with spinach, light tomato, sherry wine, garlic & oil sauce .................................................. $9.95

Soups

Pasta Fagioli, Chicken Rice, or Soup of the Day - ...... cup...... $2.95        or bowl... ............................ $4.95

French Onion Soup - served in a crock ................................................................................................................. $5.95

Bowl of Soup & the Popular Christina's Tossed Salad ........................................................................ $9.95

Salads

Caesar Salad - Our own version of the classic. Served with Asiago cheese and garlic croutons. 
With chicken, add $2.  With shrimp, add $3.

.......................... $8.95

Spinach Salad - Cajun salmon over fresh spinach with red onions, gorgonzola cheese and sliced apples  and
a balsamic sun-dried tomato dressing

.. $11.95

Greek Salad - salad greens topped with feta cheese and Greek olives with Greek dressing. ................................. $9.95

Christina's House Salad - our popular house salad, tossed in our homemade Italian dressing ......................... $7.95

Grilled Chicken Salad - field greens with broccoli and walnuts with your choice of dressing ........................... $10.95

Chef's Suggestions

All of our entrées are served with a house salad.

Seafood Cioppino - clams, mussels, shrimp, calamari, and salmon with spinach in garlic & oil OR lite tomato
sauce

.. $22.95

Eggplant Parmigiana ......................................................................................................................................... $16.95



Meatloaf Roulade - rolled with spinach, mozzarella cheese and fresh basil with vegetables and smashed
potatoes in a mushroom bordelaise sauce

..... $15.95

Roasted Turkey Dinner - fresh white meat turkey breast with vegetables, red smashed potatoes, gravy
and cranberry sauce

..... $16.95

Chicken con Risotto - grilled chicken breast with mushroom risotto, crispy fried onion hat stack, and white
wine thyme infused cream sauce

... $17.95

Pork Loin - Choose your style: Marsala, piccata, dijonnaise or applejack ............................................................. $16.95

Steaks

Steaks are served with a house salad and choice of side.

New York Strip - 14 oz, hand cut, grilled to perfection ........................................................................................ $22.95

Plain Grilled - grilled to perfection

Portobello Bordelaise - with portobello mushrooms in a bordelaise sauce

Scapriello - pan fried with garlic & oil, Italian herbs & red wine sauce

Au Poivre - pan fried with peppercorns in a brandy mustard sauce

Cajun - dipped in Cajun spices and grilled to perfection

Romano - topped with roasted garlic & parmesan cheese

St. Jacques - topped with shrimp and lobster cream sauce.  Add $4.

Rib Eye Steak - blackened OR grilled, topped with mushrooms and onions ........................................................ $22.95

Pork Chops

All bone-in chops are served with a house salad and choice of side.

Arrabiata - sweet & hot peppers and mushrooms in a wine butter sauce .............................................................. $18.95

Hunter - with peppers, onions and mushrooms in a lite tomato sauce .................................................................... $18.95

Marsala - Marsala wine & mushrooms ..................................................................................................................... $18.95

Piccata - in lemon, butter, wine and capers .............................................................................................................. $18.95

Veal & Chicken

We serve only boneless & skinless full breast of chicken and milk fed veal.  
All entrées are served with a house salad and choice of side.

Chicken Christina - sautéed breast of chicken topped with shrimp scampi ........................................................ $19.95

Chicken Dijonnaise - sautéed and topped with a Dijon mustard sauce ............................................................. $17.95

Chicken Piccata - sautéed in lemon, butter, white wine & capers... Veal add $2 ................................................ $17.95

Chicken Marsala - sautéed in Marsala wine with mushrooms... Veal add $2 ..................................................... $17.95

Chicken Sorrentino - topped with eggplant & mozzarella in pink sauce... Veal add $2 ..................................... $18.95

Chicken Francaise - dipped in egg, sautéed with wine, lemon and butter... Veal add $2 .................................. $17.95

Chicken Parmigiana - smothered with tomato sauce & topped with mozzarella cheese... Veal add $2 ........... $17.95

Seafood



All entrées are served with a house salad and choice of side

Broiled Tilapia - in lemon butter sauce OR topped with a sauce of fresh chopped tomato, basil, capers, and
olives

.. $17.95

Shrimp Parmigiana - smothered in tomato sauce & topped with fresh mozzarella cheese .............................. $20.95

Fantail Shrimp - jumbo shrimp, broiled OR  lightly breaded and fried ................................................................. $20.95

Broiled Salmon - topped with your choice of creamy dill sauce OR wine lemon butter sauce ............................. $18.95

Shrimp Francaise - dipped in egg, sautéed with wine, lemon & butter sauce ..................................................... $20.95

Shrimp Scampi - sautéed in garlic, sherry lemon butter sauce ............................................................................. $20.95

Combinations

Chicken Parmigiana and Lasagna .............................................................................................................. $17.95

Eggplant Parmigiana & Manicotti .............................................................................................................. $17.95

Chicken Parmigiana & Penne ala Vodka ............................................................................................... $17.95

Chicken & Shrimp Francaise - with choice of side ........................................................................................ $20.95

Chicken & Shrimp Parmigiana - with choice of side .................................................................................... $20.95

Chicken & Steak - in portobello bordelaise sauce with smashed potatoes & vegetables ................................... $19.95

Surf & Turf - marinated sliced steak with fried or broiled shrimp and choice of side ............................................ $21.95

Pasta

Linguini Christina - large shrimp and chicken in a lobster cream sauce ............................................................ $19.95

Shrimp Fradiavlo con Linguini - jumbo shrimp sautéed in a spicy homemade tomato sauce .................... $20.95

Lasagna al Forno - our version of an old time favorite, with plenty of meat and cheese and baked in the oven
with tomato sauce and mozzarella

$14.95

Manicotti - cheese filled and baked with mozzarella and marinara ........................................................................ $14.95

Penne Chicken Putanesca - anchovies, capers, olives and onions in tomato and fresh basil sauce ............. $17.95

Penne Bolognese - sausage, hamburger and carrots in a brown tomato sauce .................................................. $15.95

Spaghetti & Meatballs ....................................................................................................................................... $13.95

Calamari - sautéed in red sauce OR garlic & oil, over linguini ................................................................................ $18.95

Fettuccini Alfredo - fresh egg pasta tossed with cream & parmesan ................................................................ $15.95

Penne 812 - shrimp, chicken, zucchini & broccoli sautéed in garlic & oil and topped with tomato sauce, over
penne

...... $19.95

Chicken, Zucchini & Broccoli - sautéed and finished with a light tomato sauce over linguini ...................... $17.95

Linguini Clams - available with marinara OR garlic & oil ...................................................................................... $17.95

Penne ala Vodka - penne in a vodka cream sauce ............................................................................................. $15.95

Linguini & Broccoli - served in garlic & oil ......................................................................................................... $14.94

Mushroom Fettuccini - sautéed mushrooms, chopped onions, and fresh chopped tomatos in a garlic & oil
sauce

.. $15.95

Spaghetti (Vegetarian) - sautéed fresh vegetables and mixed herbs in garlic & oil sauce ............................... $15.95

Homemade Ravioli - cheese filled pasta topped with marinara......
Alfredo OR Sorrentino.... add $2

................................................................... $14.95

Mussels - over linguini with: marinara OR garlic & oil OR florentine (spinach, light tomato, wine, garlic & oil
sauce)

......... $15.95

Tortellini - choose from: creamy homemade pesto OR carbonara (cream sauce with prosciutto & peas) 
OR putanesca (anchovies, capers, olives and onions in a sauce of tomato and fresh basil)
OR with shrimp, prosciutto & fresh basil in cream sauce with a touch of tomato... add $3

........... $15.95




