EAST COAST EATERY

SALADS, SOUPS & APPETIZERS

House Salad 7 Bruschetta 8
Mixed Greens, Red Onion, Black Olives, Tomatoes and Croutons A Fresh Tomato Relish with Red Onion, Basil and Black
Olives Served with Gatrlic Bread
Caesar Salad 8

Crispy Romaine Lettuce Dressed with our Own Homemade Dressing Crispy Calamari 9
Lightly Dusted with Seasoned Flour, Fried and
Caprese Salad 9 Setved with Marinara Sauce
Fresh Vine Ripe Tomatoes, Fresh Mozzarella Cheese,
Fresh Basil and a Balsamic Reduction Steamed Mussels 12

Sautéed with Gatlic, Basil, White Wine and a Tomato Broth
Big Chef War’s Salad 10
Mixed Greens, Red Onion, Grilled Chicken, Tomatoes, Mozzarella Cheese, New England'CIam Chowder 7
Black Olives, Sliced Pepperoni and Croutons Baby Clams, Onion, Celery, Carrots,
Red Peppers and Potatoes in a Traditional Creamy Chowder

Spinach Salad 8
Baby Spinach, Bacon, Cucumbers, Goat Cheese, Caramelized Onions,
Tomatoes and a Bacon Honey Mustard Vinaigrette

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

FRESH HOME MADE PASTAS

Fresh Made Pasta with Your Choice of Sauce

Sauces
. Mom Mom’s Original Gravy
Spaghetti 10 Garlic Parmesan Alfredo
Fettuccini 10 Brown Butter Sage & Pine Nuts
Gnocchi 13 Tomato Basil Cream
Chefs Choice Ravioli 14 Pesto Cream

Bolognese Meat Sauce 3

Sides and Pasta Add Ons

Meatball (8o0z) 5
Grilled Chicken 5 Sautéed Spinach 3
Italian Sausage 6 Sautéed Mushrooms 3
Sautéed Shrimp 6 Sun Dried Tomatoes 3
“Get it Baked” 3 Artichoke Hearts 3
Add Ricotta and Mozzarella Cheese Fresh Diced Tomatoes 3

CHEP’S SPECIALITIES

White Clam Sauce and Spaghetti 16
Baby Clams Santéed 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 Mogzarella, On Bed of Mom Mown’s Gravy
With a Side of Fettuccini

Chicken Piccata 16 Veal Piccata 20
Sautéed With Garlic, Capers and Finished with a Lemon Butter Sauce
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 Daily With The Chefs Special Creations

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

Eggplant Parmigiano 14 Eggplant Roulade (sugid vith Ricotta Cheese) 17

Egg Dipped Fresh Eggplant Lightly Browned Topped with Fresh Mozzarella Cheese On Bed of Mom Mom’s Gravy
With a Side of Fettuccini

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



EAST COAST EATERY
The Bar Menu

BUFFALO STYLE WINGS 10
JumMBO CHICKEN WINGS TOSSED IN THE ORGINAL BUFFALO SAUCE
SERVED WITH CARROTS, CELERY AND BLUE CHEESE

BONELESS BBQ WING ZINGS 10
BREADED BONELESS CHICKEN TOSSED IN OUR SPICY SWEET AND TANGY BBQ SAUCE
SERVED WITH CARROTS, CELERY AND BLUE CHEESE

“THE” PHILLY CHEESESTEAK 9
JusT LIKE IN PHILLY WE HAVE THE RIGHT BEEF AND CHEESE WHIZ
YOUR CHOICE, ADD SAUTEED PEPPERS, ONIONS AND MUSHROOMS
ADD FRENCH FRIES 2

CHICKEN PHILLY 9
JusT LIKE THE ORGINAL CHEESE STREAK BUT WITH BONELESS CHICKEN BREAST
YOUR CHOICE, ADD SAUTEED PEPPERS, ONIONS AND MUSHROOMS
ADD FRENCH FRIES 2

P1z7zA BY THE SLICE FRENCH FRIES
CHEESE 3 PEPPERONI 3.5 SMALL 3 LARGE

P1zzA

20” AUTHENTIC NEW YORK STYLE THIN CRUST

CHEESE
ADDITIONAL TOPPINGS

P1zzA TOPPINGS

ANCHOVIES
ARTICHOKE HEARTS

GOAT CHEESE ONION

2 EACH

GRILLED CHICKEN PEPPERONI
HAaM PINEAPPLE
ITALIAN SAUSAGE RED BELL PEPPER

BANANA PEPPERS
BLACK OLIVES

BLUE CHEESE
FRESH TOMATO
GARLIC

JALAPENOS SPINACH

Specialty Pies

THE FAT KID “FUH-GET-ABOUT-IT” DA KID’S OWN CREATION
PEPPERONI, SPINACH, RICOTTA
THE GODFATHER “LEAVE THE GUN, TAKE THE CANNOLIS”
MOZZARELLA, PROVOLONE, RICOTTA, GOAT CHEESE, SUNDRIED TOMATOES
GOODFELLA’S “WHAT DO YA HEAR ABOUT DAT THING?”
RED BELL PEPPER, MUSHROOMS, SUNDRIED TOMATOES, ARTICHOKE HEARTS
ITALIAN STALLION “Y0 ADRIAN, I DID IT”
PEPPERONI, ITALIAN SAUSAGE, GRILLED CHICKEN
UNTOUCHABLES  “LEAVE IT TO A GINNY TO BRING A KNIFE T A GUN FIGHT”
BANANA PEPPERS, RED BELL PEPPERS, JALAPENO PEPPERS, ITALIAN SAUSAGE
EDDIE WOULD GO  Our VERSION OF THE HAWAIIAN LEGEND
ITALIAN SAUSAGE, PINEAPPLE, RICOTTA
MY BLUE HEAVEN  “DID YOU JUST TRY TO SAY, CAPEESH?”
BUFFALO HOT SAUCE, CHICKEN, FINISHED WITH CRUMBLED BLUE CHEESE
THE DONNIE BRASCO “A WISE GUY’S ALWAYS RIGHT, EVEN WHEN HE’S WRONG, HE’S RIGHT”
ALFREDO SAUCE, MOZZARELLA, PROVOLONE, RICOTTA, DRIZZLED WITH BALSAMIC REDUCTION
A BRONX TALE “NoW YOUSE CAN’T LEAVE”
FRESH MOZZARELLA, TOMATOES AND BASIL
PIE OF THE DAY
CHEF’S CHOICE CREATED DAILY

MUSHROOMS SUNDRIED TOMATO

20

20

20

20

20

20

22

22

22

22
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EAST COAST EATERY

Dessent Menu

Cookizza
A Warm Cookie Pizza, your choice of
Chocolate Chip, White Chocolate Macadamia Nut
Double Chocolate or Peanut Butter Cookies
Finished with Vanilla Ice Cream
8

New York Style Cheesecake
Served with Fresh Strawberries
6

Vanilla Creme Brulee
Served the Traditional Way
5

Tiramisu Shot
Mascarpone Cheese and Lady Fingers soaked
In Espresso and Kahlua Dusted with Cocoa
5

Hot Fudge Sundae
Topped with Whipped Cream
and Fresh Strawberries
6

Cannoli
Just like Mom Mom Made it !!!
Sweet Ricotta Cheese and Chocolate Chips
4

Featuring l1ly Italian Coffee

Coffee
25

Cappuccino
4

Espresso
35
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