
16A Q UA  V I N O ' S  FA M O U S
F R I E D  M E AT B A L L S
Fresh homemade meatballs  ser ved over roasted
red peppers & garl ic .

19C R A B  C A K E S
Mar yland-st y le crab cakes made with lump crab meat ,  
green onion & cheddar cheese .  Ser ved with a samboli  
aiol i .  (2 per order) .

9H O T  &  SW E E T  OI L  DI PPI NG  SAUC E
A zest y combination of  s weet & spicy tomato sauce .
Per fect for dipping our warm ciabat ta bread.  

18G E N O ' S  G R E E N S
Escarole ,  hot cherr y peppers ,  prosciut to & garl ic
sautéed with oreganato ,  impor ted romano &
parmesan cheese .

20A Q UA  V I N O ' S  C A L A M A R I
Lightly floured & f r ied squid ,  hot cherr y peppers ,
aged parmesan ser ved with samboli  aiol i .

26CH A RCU TER IE BOA R D FOR T WO

18AQ UA  V I N O ’ S  F R E S H  F R U I T 
&  M I X E D  G R E E N S
Mixed field greens ,  orange supremes ,  red grapes ,  f resh
s weet strawberries ,  sun- dried cranberries ,  candied
almonds & feta crumbles .  Ser ved with a sugared
garlic v inaigret te .   
add chicken 7  |  fresh gulf white shrimp 13  |  salmon* 13  |  steak* 14

15T O M A T O  N A P O L E O N
Spring mix layered with sl iced beef steak tomatoes ,
f resh moz zarella topped with a Balsamic glaze &
basi l  pesto .

16C L A S S I C  W E D G E
Iceberg let tuce wedge topped with grape tomatoes ,  
candied walnut s ,  chopped bacon,  danish blue cheese
crumbles & red onions .  Topped with blue cheese dres sing .
add chicken 7  |  fresh gulf white shrimp 13  |  salmon* 13  |  steak* 14

25A Q UA  V I N O ’ S
C H I C K E N  R I G G I E S
Boneles s chicken pieces sautéed with hot cherr y
& green bell  peppers in a tomato cream sauce 
over r igatoni .
suggested wine pairing - gavi cor tese

24P E N N E  S A N T O R I N I
Penne pasta ,  spinach,  kalamata olives ,  ar t ichoke
hear t s ,  roasted peppers ,  feta crumbles & hot cherr y
peppers ,  tos sed in an olive oi l  & garl ic sauce .
add chicken 7  |  fresh gulf white shrimp 13  |  salmon* 13  |  steak* 14
suggested wine pairing - sandy cove sauvignon blanc

41F R U T T I  D I  M A R E
Sautéed sea scallops ,  f resh Gulf  white shrimp, clams
& garl ic in a l ight marinara sauce over l inguine .
suggested wine pairing - castel lani sangiovese

A P P E T I Z E R S

16O Y S T E R S  C A S I N O  
Fresh East Coast oy sters ser ved with our homemade
casino topping.
4 oysters  16  |  half-dozen oysters 19

18S H R I M P  C O C K T A I L
Four chil led f resh gulf  white shrimp ser ved with 
our s ignature cock tail  sauce .

23A N T I PA S T O  F O R  T W O
Fresh cut romaine ,  salami ,  impor ted provolone cheese ,  
tomato es ,  o l ives ,  tuna,  onions ,  roasted peppers ,
banana peppers & ar tichoke hear t s .  Ser ved with
Italian dres sing.

16R O A S T E D  B E E T  &  A R U G U L A
Roasted red beet s ,  marinated & sl iced ,  f resh arugula ,  red
onions & goat cheese .  Ser ved with our homemade lemon 
v inaigret te .

32S H R I M P  S C A M P I
Fresh Gulf  white shrimp sautéed in but ter,  garl ic &
sun- dried tomatoes in a white wine sauce .  Ser ved
over l inguine .  suggested wine pairing - latour chardonnay

28S A U S A G E  &  B R O C C O L I  R A P I N I
Sweet Italian sausage tos sed with broccoli  rapini ,  f resh 
mozzarella & homemade pasta hats in a light velouté sauce.
suggested wine pairing - de angelis montepulciano

10F R E N C H  O N I O N
Sherried beef broth ,  s weet onions ,  baguet te
croutons & impor ted provolone cheese .

18S H R I M P  &  C R A B  B I S Q U E
A spicy seafood bisque made with cream, sherr y,
corn & the chef ’ s  secret ingredient s .  Ser ved with
a mar yland st y le crabcake .

CUP 6 |  BOWL 8C H I C K A R I N A  S O U P
A l ight chicken broth loaded with f resh vegetables ,
s lowly braised chicken,  f resh herbs ,  meatballs  & pasta .

CUP 7 |  BOWL 9S O U P  D U  J O U R
Prepared daily f rom the f reshest of  ingredient s .

Cured meats , imported cheeses & a variety of sweet
& savory bites .



52R A C K  O F  L A M B*

18 oz rack of  lamb finished with a red wine
demi- glaze .  Ser ved with parmesan risot to .
suggested wine pairing - candial le chianti

29F R E N C H  O N I O N  C H I C K E N
Sautéed chicken medall ions topped with caramelized
onions ,  provolone & parmesan cheese in a sherried
beef broth .  Ser ved with mashed potatoes .
suggested wine pairing - jean perrier pinot noir

27C H I C K E N  PA R M E S A N
Breaded chicken cutlet topped with homemade
marinara sauce & f resh moz zarella cheese .
Ser ved on a bed of  l inguine .  
suggested wine pairing - castel lani sangiovese

7B ROW N  S UG A R - G L A Z E D
C A R RO T S

24E G G P L A N T  PA R M E S A N
Fresh breaded eggplant ,  layered with homemade
marinara sauce & f resh moz zarella cheese .  Baked 
bubbly & golden.  Ser ved with a side of  l inguine .  
suggested wine pairing - castel lani sangiovese

 W E  D O  N O T  R E C O M M E N D  S T E A K S  C O O K E D  M E D I U M  W E L L  &  A B O V E

7F R E N C H  F R I E S  O R
S W E E T  P O TAT O  F R I E S

9B R U S S E L  S P R O U T S  W I T H
C A N D I E D  B A C O N

6Y U K O N  G O L D  M A S H E D
P O T A T O E S

8SAU T É E D  C H A R D ON NAY  
M U S H RO OM S

30H A D D O C K  O R E G A N A T A
Fresh haddock filet seasoned with oregano & parsley,
baked with bread crumbs in a l ight white wine & lemon
sauce .  Ser ved with a side of  l inguine .
suggested wine pairing - ziobaf fa pinot grigio

36A T L A N T I C  C I T R U S  S A L M O N*

Gril led Atlantic salmon with a three- citrus beurre
blanc .  Ser ved with parmesan risot to .
suggested wine pairing - sandy cove sauvignon blanc

8O R E G A NATA - C RU S T E D
B R O C C O L I

28C H I C K E N  P I E D M O N T E S E
Egg-bat tered chicken medall ions ser ved in a prosciut to ,  
garl ic & but ter sauce .  Ser ved with a bed of  l inguine .
suggested wine pairing - gavi cor tese

28C H I C K E N  F R A N C A I S E
Sautéed chicken medall ions ,  egg-bat tered in a but ter,
white wine & lemon sauce .  Ser ved with a side of  l inguine .
suggested wine pairing - latour chardonnay

34V E A L  S A LT I M B O C C A
Sautéed,  veal medall ions & greens covered with
mushrooms ,  prosciut to ,  & moz zarella in a l ight
sherr y sauce .  Ser ved with a side of  l inguine .
suggested wine pairing - castel lani sangiovese

42NY  CUT  A NG U S  S T R I P  S T E A K*

USDA 12oz boneles s str ip steak cut f rom the tender 
section of  the shor t lo in .  Topped with caramelized onions .
Ser ved with a baked potato .
suggested wine pairing - bacchus cabernet

29C H I C K E N  S A LT I M B O C C A
Sautéed chicken medall ions & greens covered with
mushrooms ,  prosciut to & moz zarella in a l ight sherr y
sauce .  Ser ved with a side of  l inguine .
suggested wine pairing - gavi cor tese

31V E A L  PA R M E S A N
Fresh breaded veal topped with homemade marinara
sauce & f resh moz zarella cheese .  Ser ved on a bed 
of l inguine .
suggested wine pairing - rosé

34V E A L  C H O P  M I L A N E S E
Bone in breaded veal chop,  topped with f resh 
tomato es ,  s l ivered red onions ,  f resh basi l ,  f resh
moz zarella ,  minced garl ic & ex tra v irgin ol ive oi l .
Ser ved with a choice of  l inguine or baked potato .  
suggested wine pairing - castel lani sangiovese

*Consuming raw or underco oked meat s ,  p oultr y,  seafo o d,  shellfish or eggs may increase your r isk of  fo o db orne i l lnes s .

46F I L E T  M I G N O N *

8 oz char broi led tenderloin ,  garnished with f r ied
onions ,  in a red wine demi- glaze .  Ser ved with a choice 
of  l inguine or baked potato .   add gorgonzola cheese  4
suggested wine pairing - chateau lyonnat red blend

32A Q UA  V I N O ’ S  S I G N A T U R E
S T E A K H O U S E  S A L A D*

Marinated tenderloin t ips ser ved over spring mix ,  feta
crumbles ,  grape tomatoes & onion .  Finished with a
balsamic glaze .
suggested wine pairing - de angelis montepulciano

12T RU F F L E - PA R M E SA N  F R I E S

26P O R K  M A R S A L A *

Tender pork medall ions ,  sautéed with onions
& but ton mushrooms in a s weet marsala wine sauce .  
Ser ved with a side of  l inguine .  
suggested wine pairing - bacchus cabernet

110T O M A H AW K  S T E A K *

Our tomahawk is  the juiciest of  al l  the steak s .  This
mar velously tender,  r ich ,  yet mellow bone- in cut comes
from the hear t of  the "prime rib roast ."  Ser ved with a 
choice of  l inguine or baked potato .  We dare you to
find a more delicious & exotic steak in Utica .
suggested wine pairing - agua del piedra malbec

32P O R K  O S S O - B U C C O *

Braised pork shank ,  s low roasted in a r ich
stock of  tomato ,  vegetable & wine .
Ser ved with whipped potatoes .  
suggested wine pairing - bacchus cabernet


