AYpetizers

MARYS MEATBALLS Beef Meatballs - Marinara - Ricotta - Basil
EGGPLANT ROLLATINI Ricotta - Tomato Sauce -~ Shaved Parmesan
MINI RICE BALLS Angus Beef — Rice - Peas — Mozzarella - Vodka Sauce
FRIED MOZZARELLA WEDGES With Marinara Sauce

FRIED CALAMARI Classic or Spicy Thai

CLAMS OREGANATA Whole Clams - Bread Crumbs - White Wine
WINGS Buffalo, BBQ, or Spicy Thai

VEGETABLE STUFFED MUSHROOMS Roasted Vegetables
Breadcrumbs - Pecorino Romano - White Wine

BURRATA CAPRESE Roasted Peppers —~Tomatoes — Burrata — Basil
Balsamic - EVOO Add Prosciutto di Parma 8

SHIRMP COCKTAIL (5) Colossal Shrimp — Cocktail Sauce

12
12
12
12
18
15
16
14

Flalteads & Wewonal Pies m

Substitute Cauliflower Crust 3

FLATBREADS PERSONAL

MARGHERITA Plum Tomato - Fresh Mozzarella - Basil 14 18
ALLA VODKA Fresh Mozzarella - Vodka Sauce - Basil 14 18
ROASTED VEGETABLE Mixed Roasted Vegetables - Mozzarella 16 20
SPINACH & ARTICHOKE Spinach - Artichokes - Cream Sauce 16 20
Mozzarella Cheese

BUFFALO CHICKEN Chicken Cutlet - Buffalo Sauce - Mozzarella 16 20
MARYS MEATBALL+ Beef Meatballs — Marinara — Ricotta — Basil 17 21
SAUSAGE & BROCCOLI RABE Sausage - Broccoli Rabe 17 21
Garlic and Oil - Mozzarella

THAI SHRIMP+ Thai Chili Sauce — Mozzarella — Scallions — Shrimp 18 23
&m Chicken 6 « Shrimp 10 - Salmon 15¢ « Steak* 15

CAESAR Romaine - Garlic Bread Croutons — Shaved Parmesan 12
Caesar Dressings

ROMAINE WEDGE Romaine — Tomatoes — Pickled Red Onion — Crispy Bacon 16
Bleu Cheese

STACY Mixed Greens — Dried Cranberries — Walnuts — Goat Cheese — Fried Onions 16
Italian Vinaigrette

ROASTED BEET Mixed Green - Roasted Beets — Red Onions — Chickpeas 16
Carrots — Goat Cheese - Italian Vinaigrette

PORT PEAR Mixed Greens - Dried Cranberries — Walnuts — Caramelized Pears 16
Goat Cheese — Raspberry Vinaigrette

MARY’S CHOPPED CHICKEN Romaine — Tomatoes — Red Onions 18
Cucumbers — Roasted Peppers — Grilled Chicken — Balsamic Vinaigrette

STEAK & GORGONZOLA* Romaine — Steak — Tomatoes — Onions 32
Gorgonzola— Balsamic Vinaigrette

CHOICE OF FRENCH FRIES OR ROASTED VEGETABLES

CHEESE* 80z Housemade Burger - American - Lettuce - Tomato - Onion 18
VEGETARIAN BLACK BEAN Avocado - Swiss - Lettuce - Tomato - Onion 18
Micro Greens - Chipotle Aioli

SOUTHWEST* Avocado - Cheddar - Lettuce - Tomato - Onion 20
Chipotle Aioli

BACON BOMBER® Bacon - Cheddar - Mozzarella - Lettuce - Tomato 20
Thousand Island

THE SPEONK®* Caramelized Onions - Mushrooms - Swiss 20

Horseradish Aioli
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WMz 5& ADD CHICKEN 6 -SHRIMP 10

GLUTEN FREE AVAILABLE  ADD SOUP OR SIDE SALAD 5

PENNE ALLA VODKA Prosciutto - Shallots - Pecorino Romano

Pink Cream Sauce

BURRATA POMODORO Garlic Roasted Tomatoes - EVOO - Burrata - Spaghetti
SPAGHETTI WITH MEATBALLS Beef Meatballs - Tomato Sauce - Spaghetti
LASAGNA Pasta Ribbons - Angus Ground Beef - Ricotta

Tomato Sauce - Mozzarella

MARY'S COMBO Half Lasagna - Chicken Parmigiana

SHRIMP SCAMPI- White Wine - Garlic - Basil - Grilled Shrimp - Linguine
PAPPARDELLE BOLOGNESE Angus Ground Beef - Sweet Peas -

Pink Cream Sauce - Pappardelle

ORECCHIETTE DI RABE Broccoli Rabe - Sweet Sausage - Sundried
Tomatoes - Garlic - EVOO - Orecchiette

LINGUINE WITH CLAM SAUCE- Little Neck Clams - White Wine -

Garlic - EVOO - Linguine

FILET MIGNON TIDBITS+ Orecchiette - Filet Mignon -

Mushroom Demi-Glace - Scallions

SEAFOOD MARINARA: Shrimp- Mussels— Clams— Plum Tomato Sauce — Linguine

22

24
22
24

27
29
26

28

28

32

35

C%&&M SUBSTITUTE PASTA FOR ROASTED VEGETABLES OR RISOTTO

ADD SOUP OR SIDE
PARMIGIANA Tomato Sauce-Mozzarella-Spaghetti

FRANCAISE Lemon-White Wine-Spaghetti

MARSALA Mushroom Demi-Glace-Prosciutto-Marsala Wine-Spaghetti
ROLLATINI Rolled Chicken Cutlet - Smoked Ham — Mozzarella - Swiss -
Mushroom Demi-Glace - Mashed Potatoes

AMALFI| Sauteed Chicken — Asparagus - Roasted Peppers

Fresh Mozzarella — Garlic — White Wine - Linguine

CAPRI Breaded Chicken Cutlet - Tomatoes — Red Onions

Fresh Mozzarella Pearls — Balsamic Reduction - Roasted Vegetables
CORDON BLEU Rolled Chicken Cutlet — Smoked Ham

Mozzarella - Swiss — Pecorino Romano Cream Sauce - Linguine
SCARPIELLO Sauteed Chicken - Sweet Sausage -Potatoes -Roasted Peppers
-Onions -Demi Glace — Risotto

27
27
27
29

29

29

29

29

ﬂ%&& SUBSTITUTE PASTA FOR ROASTED VEGETABLES OR RISOTTO

EGGPLANT MARGARITA Fried Eggplant - Marinara 26
Fresh Mozzarella - Basil = Spaghetti

FLOUNDER OREGANATA- Broiled Flounder — Bread Crumbs — Garlic 30
White Wine — Risotto

GRILLED SALMON- Roasted Vegetables 32
STUFFED SHRIMP+ Colossal Shrimp — Crabmeat Stuffing — Spinach - Garlic 34
White Wine - Risotto

EVERYTHING CRUSTED TUNA®* Ahi Tuna - Everything Seeds - 34
Vegetable Risotto~ Avocado Wasabi Puree

NY STRIP* 12 oz Strip — Mashed Potatoes— Broccoli 42
FILET MIGNON- [0 oz Filet - Grilled Asparagus - Mashed Potatoes - 44
Mushroom Demi Glace

VEAL CHOP PARMIGIANA®* 16 oz Pan Fried Veal Chop — Marinara Sauce 45
Mozzarella - Spaghetti

Scaes

FRENCH FRIES 6
VEGETABLE RISOTTO 7
SWEET POTATO FRIES Maple Brown Sugar sauce 7
MASHED POTATOES 8
ROASTED VEGETABLE 8
SAUTEED BROCCOLI RABE 10

*Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodbome illness®

PARTIES OF SIX OR MORE ARE SUBJECT TO 20% GRATUITY.
PRICES ARE SUBJEC TOT CHANGE WITHOUT NOTICE



G)assenl Afenn
Glassenls

MINI CANNOLIS (3) 7 7
NY CHEESECAKE- CARAMEL DRIZZLE 9 9
KEY LIME PIE 9 Q
COOKIES & CREAM ICE CREAM CAKE 10 10
FUDGE BROWNIE SUNDAE 12 12
PEAR MELBA 12
Caramelized Pears - Vanilla Ice Cream — Raspberry Sauce -
Whipped Cream - Crushed Cannoli Shells

Dessenl Cocktacls

SPIKED HOT COCOA 14
Stoli Vanilla-Creme De Cocoa-Whip Cream-Cocoa Powder

MARYS COFFEE 14
Cappuccino-Frangelico-Kahlua-Whip Cream-Cinnamon
FRANGELICO AFFOGATO 14
Vanilla Ice Cream-Espresso-Frangelico

ESPRESSO MARTINI 14
Espresso-3 Olives Espresso Vodka

Leqauons

KAHLUA 10
FRANGELICO 10
BAILEYS 10
SAMBUCA 10
AMARO MONTENEGRO 10
LEMONCELLOQO 10
DISARONNO AMARETTO 10
GRAND MARNIER 10
Coffee & 7ea

COFFEE 3
TEA 3
CAPPUCCINO 6
ESPRESSO 3
DOUBLE ESPRESSO 5
HOT CHOCOLATE 6
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Cocklacls

SIGNATURE COCKTAILS

QUEEN MARGARITA

Milagro Tequila—House Made Sour-Triple Sec-Campari-Grapefruit-Basil
FUSION COSMO

Pineapple & Orange Infused Vodka-Triple Sec—Lime & Cranberry Juice
MP PUNCH

Don Q Coco-Myers Dark Rum-Fresh Pineapple-Orange & Lime
Juices—-Grenadine

CUCUMBER SPA WATER

Crop Cucumber Vodka- Lime Juice-Cucumber-Lemon-Soda-Water
MIDSUMMER

Grey Whale Gin—-Elderflower Liqueur-Sparkling Lemonade-

Spring of Rosemary

VENICIAN PALOMA

Milagro Tequila-Grapefruit Soda—-Select Aperitivo-Lime-Black Salt
HONEYSUCKLE

Bacardi Rum-Honey Syrup—Fresh Lime & Orange Juices

HIGH FASHIONED

NY Hudson Rye-Leopold Tart Cherry Liqueur-Chocolate Bitters—Orange Zest
HURRICANE MULE

Pineapple & Orange Infused Vodka-Ginger Beer-Pineapple & Lime Juice
SANGRIA

SEASONAL-Loaded With Fresh Fruit

ol

GLASS PITCHER

14

INDUSTRY STANDARDS

« MOJITO « OLD FASHIONED * BLOODY MARY
* MANHATTAN * DARK 'N STORMY * WHISKEY SOUR
+ NEGRONI « MARGARITA + COSMOPOLITAN

SPARKLING

MIMOSA

Prosecco-Fresh Orange Juice

ROSE SPRITZ

Proseco Rose-Aperol-Proseco-Soda-Orange
FRENCH 75

Beefeaters Gin—Lemon Juice-Simple Syrup-Prosecco

NON-ALCOHOLIC

MOCKTAIL MULE

Gingerbeer- Lime Juice- Honey Syrup— Mint
NOJITO

Mint-Lime-Agave-Soda

SPARKLING LEMONADE

12

14

14

10
10

50

50

50
50

50

38

Feer

BOTTLED
BUDLIGHT
BUDWEISER
MICHELOB ULTRA
COORS LIGHT
CORONA
HEINEKEN
HEINEKEN 00
PERONI
GUINNESS

DRAFT

STELLA ARTOIS
BLUE MOON

WHB JETTY 4 LAGER
VOODOO RANGER IPA
SEASONAL

HARD SELTZERS®
HIGH NOON-BLACK CHERRY

NNNNNOOOO

FoR eRlol el o]

Wine

SPARKLING

LUCA PARETTI, Prosecco, Veneto IT 187mi

CHAMPAGNE LAUREN-PERRIER BRUT, France MV [87ml!
TORRESELLA Prosecco Rosé, Veneto IT

ZARDETTO Prosecco Venteo, IT

LIEB CELLARS Pinot Blanc, North Fork of Long Island
MOET & CHANDON IMPERIAL BRUT Epernay, France N/V
VEUVE CLIQUOT BRUT ROSE Reims, France N/V

CHARDONNAY

ST. FRANCIS, Somona County, CA

SONOMA-CUTRER Russian River Ranches Sonoma Coast,CA
MINER Napa Valley, CA

LOUIS JADOT POUILLY-FUISSE, Burgundy, FR
CAKEBREAD CELLARS Napa Valley, CA

SAUVIGNON BLANC

INFAMOUS GOOSE, Marlborough NZ

HONIG Napa Valley 2019

JACQUES DUMONT, Sancerre Loire Valley, FR
CLOUDY BAY Mariborough, NZ

ROSE & OTHER WHITE WINE

RIFF, Pinot Grigio Delle Venezie, IT

SALMON RUN, Riesling Finger Lakes, NY

LA SCOLCA WHITE LABEL, Gavi Di Gavi Piedmont, IT
JERMANN, Pinot Grigio Friuli-Venezia, IT

BREEZETTE, Rosé Cotes De Provence, FR

SOLOSOLE, Vermentino Tuscany, IT

CHATEAU D’ESCLANS “Whispering Angel” Rosé Provence, FR
SANTA MARGARITA, Pinot Grigio, Alto Adige IT

DOMAINES OTT, “Chéateau de Selle" Rosé Cétes de Provence, FR

CABERNET SAUVIGNON

DISTRICT 7 Monterey County, CA

JUGGERNAUT North Coast, CA

L’ECOLE NO.41 Columbia Valley, WA 2017
BEAULIEU VINEYARD “BV”" Napa Valley, CA 2017
LOUIS M. MARTINI Alexander Valley, CA

HESS COLLECTION “ALLOMI” Napa Valley, CA 2018
ORIN SWIFT “PALERMO” Napa Valley, CA 2018
PINE RIDGE Napa Valley, CA 2017

STAGS LEAP ARTEMIS Napa Valley, CA 2018
CAYMUS Napa Valley, CA 2019

NICKEL & NICKEL C.C. RANCH Napa Valley, CA 2018

PINOT NOIR

TORTOISE CREEK CA

ARGYLE Willamette Valley, OR 2019

LA CREMA Russian River Sonoma County, CA 2018

DOMAINE SERENE YAMHILL CUVEE Willamette Valley, OR 2017

OTHER RED WINE

LA VALENTINA, Montepulciano d’Abruzzo, IT

DECOY, Merlot Sonoma County, CA 2018

BODEGA NORTON, Malbec Reserva Mendoza, AR 2018

ST. FRANCIS, Zinfandel “Old Vines” Sonoma County, CA 2018
NOZZOLE, Chianti Classico Riserva, Toscana IT 2018
FRANCO AMOROSO, Barolo Piedmont, IT 2015

MICHEL| CHIARLO, Nebbiolo Il Principe Piedmont, IT 2019
RUFFINO MODUS, Super Tuscan, Tuscany IT 2017
TAURASI DONNACHIARA, Campagnia IT 2015

i

GLASS BOTTLE

12
22
112

12
16

CASTELLO DI QUERCETO, Chianti Classico Riserva IL Picchio 2015, Tuscany, IT

CHARMES DE KIRWAN, Margaux Bordeaux FR 2015

THE PRISONER, Red Blend Oakville Napa Valley, CA 2019
MASI, Amarone della Valpolicella Vento, IT 2015

CAPARZO, Brunello di Montalcino “LA CASA” Tuscany, IT 2015
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36
36
556
75
100

42
50
60
60
75

46
50
60

42
36
42
48
46
45
54
60
90

42
55
65
90

42
45
50
55

70
60
55

85
85
90
90
120

*Vintages are subject to change.



