
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-Breaded Mozzarella Cheese    10
Pan-seared house made mozzarella, tomato and caramelized onion, 
agrodolce, olives, mixed greens.

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 Egg Bruschetta   9
Roasted brussel sprouts, Fontina Cheese, eggs, white truffle oil, 
cracked black pepper.

Grilled Stuffed Mushrooms  10
Crimini mushrooms, cheese polenta, pancetta, tomato sauce, 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.

Chicken Cutlet Milanese  15
Breaded chicken breast, grilled lemon, golden raisins, capers, 
spaghetti squash, pine nuts.

Chile-Spiced Pork Tenderloin 15
Pork tenderloin, mashed sweet potatoes, sautéed spinach, fresh 
cranberry sauce, spiced pecans.

Beef Polpettone  14
Pancetta-wrapped Italian meatloaf, mashed potatoes, swiss chard,
tomato gravy.

 Salads
All salads served with Italian baguette upon request.

Martini’s House Salad  small-6  large-10 
Chopped romaine lettuce, 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)

Martini’s Fresh Mozzarella Salad 10
Fresh mozzarella added to Martini’s house salad.

Martini’s Classic Grilled Chicken Salad   12
Romaine lettuce, asiago cheese, roasted red peppers, roasted
potatoes, calamata olives, pecorino romano cheese, mushrooms, 
scallions, cucumbers, tomato, red wine vinaigrette.

Goat Cheese and Beet Salad  10
Pistachio nut-crusted goat cheese, roasted beets, pickled red onion, 
green cabbage slaw.

Smoked Salmon Salad   12
House-smoked salmon, boiled egg, scallion, pickled red peppers, 
potatoes, herbed croutons, red chile, mixed greens, buttermilk
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.

Roasted Garlic & Goat Cheese Pappardelle      13
Roasted garlic cream, goat cheese, cauliflower, broccoli, fresh 
pappardelle pasta.

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

Penne or Linguini Pasta 11
Italian pasta, Martini’s red sauce, pecorino romano.

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

Martini’s Sausage Bolognese  13
Martini’s meat sauce, gemelli pasta, grana padano cheese.

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

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

will be added to the bill. 
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