EAST COAST EATERY

Dinner Menu

SALADS, SOUPS & APPETIZERS

House Salad 7

Mixed Greens, Red Onion, Black Olives, Cucumbers, Tomatoes and Croutons

Caesar Salad 8
Crispy Romaine Lettuce, Croutons and Parmesan Cheese Tossed with Our
Own Homemade Dressing

Caprese Salad 9
Fresh Vine Ripe Tomatoes, Fresh Mozzarella Cheese,
Fresh Basil and Drizzled with a Balsamic Reduction

Spinach & Strawberry Salad 8
Baby Spinach, Fresh Strawberries, Cucumbers, Blue Cheese Crumbles
Candied Pecans and Strawberry Vinaigrette

Big Chef War’s Salad 11
Mixed Greens, Red Onion, Grilled Chicken, Tomatoes, Mozzarella Cheese,
Black Olives, Sliced Pepperoni and Croutons

Melon & Prosciutto 10
Sliced Honeydew and Cantaloupe Melon Layered with Thinly Sliced
Prosciutto Finished with a Port Wine Reduction

Maryland Style Crab Cakes 12
Jumbo Lump Crab Cakes Pan Seared
Served with a Lemon Caper Aioli

Bruschetta 8
A Fresh Tomato Relish with Red Onion, Basil and Black
Olives Served with Gatlic Bread

Crispy Calamari 9
Lightly Dusted with Seasoned Flour, Fried and
Served with Marinara Sauce

Steamed Mussels 12
Sautéed with Gatlic, Basil, White Wine and Tomato Broth

Buffalo Style Wings 10
Jumbo Chicken Wings Tossed in Our Original Buffalo Sauce
Served with Catrots, Celery and Blue Cheese Dressing

Boneless BBQ Wing Zings 10
Breaded Boneless Chicken Tossed
in Our Spicy Sweet and Tangy BBQ Sauce
Served with Carrots, Celery and Blue Cheese Dressing

Pasta Fagioli 6
(House Specialty Soup)
Tomatoes, White Beans, Basil, Gatlic, Pancetta and Ditalini

Soup of the Day 6
Chef’s Creation Made Fresh Daily

FRESH HOME MADE PASTAS

Fresh Made Pasta with Your Choice of Sauce

Pastas

Spaghetti 10
Fettuccini 10
Gnocchi 13

Chefs Choice Ravioli 14

Sauces

Mom Mom’s Original “Gravy” (Marinara)

Gatlic Parmesan Alfredo
Brown Butter Sage & Pine Nuts
Tomato Basil Cream
Pesto Cream
Bolognese Meat Sauce 3

Sides and Pasta Add Ons

Meatball (80z) 5
Grilled Chicken 5
Italian Sausage 6
Sautéed Shrimp 6
“Get it Baked” 3

Add Ricotta and Mozzarella Cheese

Sautéed Spinach 3
Sautéed Mushrooms 3
Sun Dried Tomatoes 3
Artichoke Hearts 3
Fresh Diced Tomatoes 3



EAST COAST EATERY

Dinner Menu

CHEPF’S SPECIALITIES

White Clam Sauce and Spaghetti 16
Little Neck Clams Sautéed with Garlic, Shallots and Basil Finished with
White Wine, Lemon and Butter Tossed with Spaghetti

Chicken Parmigiano 16 Veal Parmigiano 20
Lightly Breaded and Sautéed, Topped with Fresh Mozzarella, On Bed of Mo Mows’s Gravy
With a Side of Fettuccini

Chicken Piccata 16 Veal Piccata 20
Sautéed With Garlie, Capers and Finished with a Lemon Butter Sance
Served over Fettuccini

Chicken Marsala 16 Veal Marsala 20
Sautéed With Garlic, Mushrooms, Shallots, Finished with Marsala Wine and Butter
Served over Fettuccini

Risotto of the Day 16
Creamy Risotto Cooked with the Chef's Choice of Ingredients

Lasagna 15
Fresh Pasta Rolled with Ground Beef, Sansage, Mozzarella, Parmesan, Ricotta Cheese and Topped with Mom Mom’s Grayy

Chicken Scaloppini 16 Veal Scaloppini 20
Sautéed With Garlie, Pancetta, Spinach, Sundried Tomatoes, Shallots Finished With White Wine and Butter
Served over Fettuccini

Eggplant Parmigiano 15
Fresh Eggplant Ege Dipped Lightly Browned Topped with Fresh Mozzarella Cheese On a Bed of Mom Monr’s Grayy
With a Side of Fettuccini

Eggplant Roulade 17
Fresh Eggplant Egg Dipped 1 ightly Browned Then Stuffed with a Ricotta, Basil and Parmesan Cheese Mixcture
Topped with Fresh Mozzarella Cheese On a Bed of Mom Mom’s Gravy
With a Side of Fettuccini

Seafood Fra Diavolo Spaghetti 20
Little Neck Clams, Shrimp and Mussels Sauntéed with Garlic, Shallots and Basil Finished with
a Spicy Marinara Saunce Tossed with Spaghetti

Our Famous Philly Cheesesteaks 10

Just Like Back in Philly We have the Right Beef, Cheese
And Amoroso Rolls

How To Order Your Philly
#1-Meat: Chicken Or Beef
#2--Cheese: Original Cheese Whiz, Provolone or White American

#3-Vegetables: Mushrooms, Onions and/ or Green Peppers
Add French Fries 2




