Marino Restaurant - 323 466 8812 - info@marinorestaurant.com

FARMERS MARKET SPECIALS
Ricotta and marjoram filled zucchini blossoms...YAY, they’re finally back $14
Regier Farms yellow beach, burrata, arugula salad $16
Weiser Farms melon and prosciutto di Parma $15
Grilled USA Wild Shrimp Salad with summer corn, avocado, mix lettuces $19
Wild King California Salmon: grilled, fresh green garbanzo sauce, served with spinach $28
Wild Alaskan Halibut, summer corn & chanterelle mushrooms, corn puree $28
Bufala Mozzarella Caprese: Kenter Farms heirloom tomatoes and basil, bufala mozzarella $18
Paglia & Fieno: spinach fettuccine, cream sauce, mushrooms and fresh peas $18
Spaghetti Heirloom Pomodoro, basil SUMMER’S BEST $16
= mixed summer vegetable medley, shallots, olive oil $14

100% ORGANIC FARMER’S MARKET FRUIT
Pudwill Farms Blueberries, Raspberries, Strawberries $6/basket
Regier Family Farms Yellow Peaches $2 ea.
JJ’s Lone Daughter Ranch Duchesse de Bordeaux figs $8/basket. Incredibly sweet.
Weiser Melons $3/Ib
Polito Farms Valencia Orange or Lemon $1 ea.

SAUCES HOME MADE PASTA SOUPS
Marinara $15/320z Pappardelle $15/1b all in 320z, all vegan/gluten free
Spicy Arrabbiata $15/320z Maccheroncini $15/1b Heirloom Tomato Gazpacho $20
Beef Bolognese $20/240z Gnocchi $15/Ib Minestrone Soup $15
Chicken Bolognese $20/240z Spinach & Ricotta Ravioli $25/Ib Stracciatella: Chicken broth,
Vodka Pink Sauce $20/240z Spinach Fettucine $15/1b spinach, egg $15
Basil Pesto Sauce $25/240z Fusilli $15/Ib Butternut Squash Soup $20

Gluten Free Pappardelle $15/1b

PREPARED MEALS...OLD SCHOOL COMFORT DISHES

Eggplant Parm $65 for 12 portion pan $20 for 2 portions
Meat Lasagna $90 for 12 portion pan $25 for 2 portions
Grilled 12 oz Angus NY Steak Tagliata with arugula, shaved parmigiano $28
Chicken Milanese cutlet S8 ea.
Chicken Sorrentina $19 ( like a gluten free chicken parm) tomato sauce and melted mozzarella
Chicken or 100% Beef Meatballs 6 for $15 or 12 for $30. vacuum packed. OK to freeze

DESSERTS
Tiramisu’ $8 - Dad’s Ricotta Cheesecake S8 - Torta della Nonna - custard, apple, pine nuts $8 -Cannoli (2) $8
Apple Strudel S8 - Yellow Peach Streusel Pie S8 - Flourless Chocolate Cake $8

PANTRY STAPLES
Dry pasta $3/lb (spaghetti, linguine, penne) Fresh Imported Puglian Burrata $5 each
Gluten Free Spaghetti $4 Fresh Imorted Mozzarella $5 each
Grated 24 month Parmigiano Reggiano $8, 1/31b Extra Virgin Olive Oil Umbria D.O.P. $15
Prosciutto di Parma $20, 1/2lb San Pellegrino Aranciata/Limonata $2 each
Fresh baked baguettes $5 Fresh peeled garlic $2

Mixed veggies and lettuces. We've got them!

WINE AND BEER Great selection of white and red wines for $15-520-525 / Beer: Peroni, Dolomiti, Chimay
NEED WINE? Visit our WEBSITE - Yours for 50% off (excludes rare vintage and old)




