
Martini’s does not offer table reservations.
For parties of 8 or more, a 20% gratuity

will be added to the bill. 

Summer 2011

Appetizers
Antipasto Platter   (Vegetarian version available)      11
Assorted salumi and cheeses, seasonal pickled vegetables, house-cured 
olives, eggplant caponata, fennel crackers and fresh bread.

Herb-Crusted Ricotta & Marinated Olives   10
Martini’s ricotta cheese, thyme, basil, oregano, red chile, marinated 
olives, fennel crackers and fresh bread.

Bread Basket  6 Oil plate only- 2.50
Toasted house bread assortment, pecorino romano, herbed olive oil.

Garlic Bread  Half-  3        Full-  5 
Italian baguette, garlic butter, pecorino romano.
Side of house red sauce-  1

Truffled Mozzarella Bruschetta 9
Grilled asparagus, egg, fresh mozzarella, white truffle oil and cracked 
black pepper.

Shrimp Salad Crostini  10
Poached shrimp salad, English peas, grilled bread, mixed greens.

Entrées
All of our entrées are served with a petite house salad or bowl of soup.

Martini’s Acorn Squash 13
Roasted acorn squash purée, green beans, mushrooms, potato, zucchini 
squash, carrots, tomatoes, spinach, scallions.

Eggplant Parmesan  14
Herb-crusted eggplant medallions, linguini pasta, red sauce, pecorino 
romano and seasonal side vegetable.

Italian Vegetable Farcitta 11
Caramelized onion, fennel, spinach, artichoke and red bliss potato 
baked in a Martini’s pizza crust.

Italian Sausage Farcitta 11
House Italian sausage, caramelized onion, red bliss potato, fennel and 
spinach baked in a Martini’s pizza crust.

Zuppa di Pesce  18
Steamed cod fish, charred calamari, sauteed shrimp, smoked tomato and 
red pepper broth, scallions, grilled polenta.

Grilled Chicken Spiedini  15
Lemon and herb chicken skewers, summer vegetable ratatouille, 
basil and grilled asparagus.

Pork Loin Picatta  16
Seared pork loin, lemon-pepper, capers, onions, garlic, spaghetti 
squash, green beans, parsley.

N. Y. Strip Loin  20
Grilled strip steak, sweet corn sformato, braised  Tuscan greens
gorgonzola butter.

 Salads
All salads served with Italian baguette upon request.

Martini’s House Salad  small-6  large-10 
Chopped romaine lettuce, shaved carrots,  tomatoes, cucumbers, 
scallions, red wine vinaigrette, pecorino romano.

Antipasto Salad    small-8  large-12
Assorted salumi, mozzarella, mushrooms, tomatoes, cucumbers, 
banana peppers, black olives, scallions, red wine vinaigrette, pecorino 
romano.  (vegetarian version includes artichokes and carrots)

Fresh Mozzarella Salad 10
Marinated boconcinni mozzarella added to Martinis house salad.

Grilled Chicken Salad  12
Marinated chicken breast, charred sweet corn, roasted red peppers, 
scallions, tomatoes, ricotta salata cheese, calamata olives, fresh basil, 
mixed baby greens, red wine vinaigrette.

Strawberry Arugala Salad 10
Strawberries, arugala, pickled red onion, aged piave cheese, balsamic 
vinaigrette.

Mixed Tomato Panzanella    10
Mixed tomatoes, fresh mozzarella, red onion, herbed croutons, mixed 
greens, basil pesto vinaigrette.

Pasta
All of our pasta dishes are served with garlic bread and a petite
house salad or bowl of soup.

Meat Lasagna  13
Martini’s Italian sausage, red sauce, herbed ricotta, mozzarella, 
pecorino romano layered with curly pasta.

Vegetarian Lasagna 13
Herbed ricotta, onions, mushrooms, spinach, zucchini squash
mozzarella, pecorino romano with red sauce and curly pasta.

Linguini Primavera  14
Linguini pasta, asparagus, yellow squash, zucchini squash, carrots, 
spinach, cherry tomatoes, roasted garlic cream, pecorino romano.
(Add a grilled chicken breast-  4)

Shrimp Farfalle Putanesca    15
Sautéed shrimp, farfalle pasta, calamata olives, garlic, red onions, 
capers, tomatoes, basil, parsley, lemon.

Penne or Linguini Pasta 12
Italian pasta, Martini’s red sauce, pecorino romano.

Cheese Ravioli  13
Imported three-cheese ravioli, Martini’s red sauce, pecorino romano.

Martini’s Sausage Rotini  13
Pork sausage, rotini pasta, roasted broccoli, caramelized onions, lemon, 
grana padano cheese.

“Feeding more than man’s hunger.”
MARTINI’S



Sandwiches
Veggie Sauté  8
Sautéed green beans, mushrooms, yellow squash, zucchini squash, 
spinach, tomatoes, scallions, pecorino romano.

Eggplant Parmesan 8
Eggplant medallions with herbed bread crumbs, sautéed golden and 
finished with Martini’s red sauce and pecorino romano cheese.

Caprese Sub (Served hot or cold) 8
Basil pesto, roma tomato, fresh mozzarella, romaine, red wine
vinaigrette.        

Italian Sub (Served hot or cold) 8
Martini’s Italian vinaigrette, ham, pepperoni, salami, and smoked 
provolone finished with fresh lettuce, tomato & onion.

Grilled Chicken 8
Marinated and grilled chicken with sautéed potato, roasted red 
peppers, scallion, mushroom & asiago cheese.

Meatball Sub  8
Rick’s famous meatballs, sliced with sautéed mushroom.  Finished 
with Martini’s red sauce & pecorino romano cheese.

Martini’s Roasted Pork 8
Slow-roasted pork, zucchini squash, mushrooms, potatoes, 
caramelized onions with a stone ground mustard vinaigrette.*

Italian Sausage 8
House-made sausage, grilled and finished with pecorino romano 
cheese & Martini’s red sauce

Italian Beef Sub 8
Oven-roasted beef sliced thin, served with au jus on our baguette, 
finished with pecorino romano cheese.

Italian Combo Sub 9
Italian beef sub with added grilled Italian sausage and pecorino 
romano cheese.

-Add sweet or hot peppers and sautéed onion-     .75

Sides
Penne  5
Tossed lightly in house red sauce and topped with pecorino romano cheese.

Linguini  5
Tossed lightly in house red sauce and topped with pecorino romano cheese.

Meatballs 5
Rick’s famous meatballs in house red sauce and topped with pecorino 
romano cheese.

Minestrone Soup 3.50
Classic house-made minestrone:  tomatoes, onions, garlic, seasonal 
vegetables, white beans and pasta finished with pecorino romano.  
Served with bread.

Soupe du Jour 4
Served with bread.

Pizza & Focaccia
Slices Slices are available all day and all night. 2.50
-Pepperoni
-Vegetable
-Sausage
-Cheese
-Focaccia

Calzoni 9       (Please allow 20 to 30 minutes)
House pizza dough rolled and filled with mozzarella & romano 
cheeses, pizza sauce and your choice of three items from
our topping list.

Pizza  (Please allow 20 to 30 minutes)
Pick toppings from list below.  At Martini’s, you don’t need extra 
cheese.

Margarita Pizza (Please allow 20 to 30 minutes)
Fresh basil, tomato, light mozzarella, garlic and basil infused crust.  
Please, no topping substitutions.  Priced as a two item pizza.  

Focaccia (Please allow 20 to 30 minutes)
Olive oil and fresh garlic-infused crust & sauce with your choice of 
toppings and romano cheese.

Toppings:
Pepperoni    Zucchini Squash  
Sausage    Artichoke 
Ham     Mushroom  
Green Olive   Spinach
Black Olive    Tomato
Garlic    Jalapeño
Onion    Pineapple
Green Peppers   Anchovy
Banana Peppers 

    Sizes
Cheese
1 item
2 items
3 items
4 items
5 items
6 items
7 items
Extra

12”
11.00
12.00
13.00
14.00
15.00
16.00
17.00
18.00
1.50

  

14”
14.00
15.00
16.00
17.00
18.00
19.00
20.00
21.00
2.25 

16”
16.50
17.50
18.50
19.50
20.50
21.50
22.50
23.50
2.75

18”
18.50
20.50
22.50
24.50
26.50
28.50
30.50
32.50
3.50

Hot Beverages
Coffee Drinks 
Coffee & Espresso is locally roasted by Water Street Coffee Joint.

Coffee - Regular & Decaffeinated 2.00
Espresso    Single 2.75 Double-3.75
Latte     Single 2.75 Double-3.75
Cappuccino    Single 2.75 Double-3.75
Mocha, Vanilla, Caramel or Hazelnut Add-1.00

Rishi Tea Hand-picked & Certified Organic. 2.75

Earl Grey (Highest caffeine)
Aromatic black tea, warming, hints of citrus.  

Plum Oolong (Medium caffeine)
Fruity, sweet and tart blend of green & black teas.

Green Jade (Low caffeine)
Mellow, refreshing, and healthy with hints of chestnuts.  

White Peony (Very low caffeine)
Delicate, aromatic white tea, highest antioxidants. 

Scarlet (Caffeine Free)
Soothing herbal infusion with rose hips, blueberry, and cherry.  

Cold Beverages
Stewart’s Sodas 2.00
Root beer, Diet Root Beer, Orange Cream,
Key Lime, Cherries & Cream, Cream Soda.

Fountain Sodas 1.50
Coke, Diet Coke, Sprite, Ginger Ale, Bottled Water.

Iced Tea  1.50

Lemonade  1.50

*Ask your server about menu items that are cooked to order or served raw.  
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of food-borne illness.


