Antipasti

Prosciutto con Frutta di Stagione $9.50
Prosciutto di Parma with Seasonal Fruit

Zuppa di Vongole Posillipo $11.50
Manila Clams Sautéed w/Tomatoes & Spices —
OR - w/ Italian Parsley and Garlic

Carciofi Ripieni alla Rosanna $9.50
Mozzarella, Salame and Egg Stuffed Artichokes Hearts

Mozzarella Marinara $8.50
Deep Fried Mozzarella w/Marinara Sauce

Cozze Posillipo (When in Season) $11.50
Mussels Simmered in Fisherman’s Sauce

Insalate
Insalata alla Marino $8.00

Baby Mixed Greens, Eggplant, Salami, Cheese
& Legumes, House Dressing

Insalata Verde $6.00
Mixed Green Salad

Insalata Cesarino $8.00
Romaine or Spinach, Tossed
w/Caesar’s Dressing

Zuppe

Zuppe di Legumi $6.00
Italian Styled Vegetable Soup

Stracciatella Verde $6.00
“Ragged” Eggs & Fresh Spinach
in Chicken Broth

Pasta

Vermicelli alla Puttanesca $13.50
Angel Hair Pasta, Capers & Olives in Tomato Sauce

Penne All’ Arrabbiata $13.50
Spicy Tomato Sauce

Linguine alle Vongole Posillipo $15.50
Little Neck Clams Sautéed w/Fresh Tomatoes
& Spices - OR - with Italian Parsley & Garlic

Ravioli Ripieni Di Ricotta $13.50
Fresh Spinach & Ricotta Ravioli w/Tomato Sauce

Spaghetti Mariolino $13.50
Strained Fresh Tomato w/Basil & Romano Cheese
No Oil, No Salt

Pasta (Continued)

Spaghetti al Pesto $13.50
Fresh Basil, Garlic, Pine Nuts & Parmesan Cheese

Manicotti alla Napoletana $13.50
Italian Cheese Wrapped in Fresh Pasta,
Tomato Sauce

Lasagna al Forno $14.00
Beef Lasagna

Fettuccine alla Romana $13.50
House Made Fettuccine w/Cream Sauce

Cannelloni $14.50
Cannelloni Filled w/Chicken, Veal, Beef
& Spinach
Pizza
Pizza Margherita $13.00
Mozzarella Cheese, Tomato & Fresh Basil
Each Additional Topping $2.00
Calzone $12.00
Each Additional Topping $1.00
Pesce

Lobster Diavolo (Ask for Size& Price)
Whole Live Maine Lobster in Spicy Tomato sauce

Gamberi alla Diavolo $21.50
Shrimps Sautéed in Spicy Tomato Sauce

Gamberi Posillipo $21.50
Shrimps Sautéed w/Garlic, Fresh Tomato
&White Wine

Branzino
Whole Mediterranean, Grilled, Striped Bass,
Basil Mint, Garlic & Parsley $24.00

Pollo

Pollo alla Salvatore (Vesuvio) $17.50
Half Chicken, Red Hot Chili, Garlic &
White Wine Sauce

Pollo Scarpariello $18.00
Half Chicken w/Mushroom & White Wine Sauce

Pollo alla Parmigiana $18.50
Chicken Breast Breaded w/Marinara Sauce &
Melted Mozzarella Cheese

Vitella

Scaloppine di Vitella alla Sorrentina $19.50
Veal Scaloppine, Marinara Sauce & Mozzarella Cheese

Scaloppine di Vitella Dorate $19.50
Egg Battered Veal Scaloppine, Butter Lemon Sauce

Scaloppine di Vitella con Funghi e Vino  $19.50
Veal Scaloppine Mushrooms & White Wine

Scaloppine di Vitella Piccata $19.50
Veal Scaloppine w/Caper-Butter-Lemon Sauce

Veal Parmigiana $19.50
Breaded Veal Cutlet w/Marinara Sauce &
Mozzarella Cheese

Carni

Filetto alla Gilda Mignonetta $24.50
Medallions of Filet Mignon, Shitake and Oyster
Mushrooms, Red Wine Sauce

Costolette di Agnello alla Dolce Forte $28.00
Broiled Lamb Chops Topped w/Sweet & Spicy
Cherry Peppers-Cabernet Sauce

Filetto alla Sinatra $24.50
Chunks of Filet Mignon Sautéed w/ Bell Peppers,
Mushrooms & Red Wine

Costata di Vitello al Funghi $35.00
Grilled Butterfly Veal Chop, Sauteed
Shitake Mushrooms

Costoletta di Maiale Ripiene $17.50
Oven Bake, Stuff Pork Chop w/ Fontina-Smoked
Mozzarella, and Prosciutto

Dolce
Tiramisu $5.50
Torta di Ricotta $5.50
Frutta Fresca e Formaggi $7.00
Cannoli Siciliani $4.50
Bevande
Espresso $2.50
Coffee $1.50
Cappuccino $3.00
Tea $1.50

Marino Ristorante

6001 Melrose Ave. Hollywood, CA 90038
Phone: 323-466-8812 FAX: 323-466-9010
Www.marinorestaurant.net
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