
 

Appetizers 

Chilled Scungilli – Sliced Scungilli (Conch) served Chilled with sliced Red Onions, Parsley, and Homemade 
Lemon-Herb dressing – 8 

Stuffed Mushrooms – Three Mushroom caps stuffed with Lump Crabmeat and Baked in a Casserole – 8.5 

Garlic Bread – Six Slices of bread, spread with homemade Garlic Butter, Toasted in our Brick Oven – 3.5 
Add Cheese and Sauce- 2  

Jumbo Shrimp Cocktail – Five Jumbo Shrimp served with Homemade Cocktail sauce – 9 

Fresh Mozzarella – Served with Roasted Red Peppers, Sliced Tomatoes, Extra-Virgin Olive Oil and Fresh Basil – 7 

Bruschetta –Six Slices of Garlic Bread topped with Roma Tomatoes, Basil, Extra Virgin Olive Oil  

and Pecorino Romano Cheese – 7 

Fried Calamari - Hand Breaded Calamari, Fried and served with Marinara Sauce- 10 

Salads 

Antipasto Salad –Spring Mix, Genoa Salami, Pepperoni, Mozzarella, Aged Provolone, Roasted Red Peppers, 

Green Olives, Kalamata Olives, Prosciutto, Stuffed Cherry Peppers and Anchovies (optional) served with our 

House Vinaigrette – 

2 people -10   4 people – 15    6 people – 19 

Greek Salad – Spring Mix, shredded Carrot, Red Cabbage, Kalamata Olives, Tomatoes, Sliced Red Onion, Green 

Peppers, and Lots of Feta Cheese, served with Lemon Vinaigrette – 10 

Spinach Salad- Spinach, Sundried Tomatoes, Carrots, Roasted Pine Nuts and Macintosh Apples served with 

Lemon-Herb Vinaigrette- 10 

Gorgonzola Salad- Spring Mix, Candied Walnuts, Tomato, Dried Cranberries, Cherry Tomatoes and Gorgonzola 

Cheese served with House Vinaigrette - 10 

House Salad – Romaine and Spring Mix, shredded Carrot, Red Cabbage, Cucumber, and Tomato – 3 

Add to any Salad – Seared Chicken – 5.5      Sautéed Shrimp – 7   

Our Salad Dressings – Homemade Lemon-Herb Vinaigrette, Homemade Italian Vinaigrette, Homemade 

Balsamic Vinaigrette, Homemade Blue Cheese, Ranch, Caesar, French, Parmesan Peppercorn, Honey Mustard, 

Raspberry Vinaigrette, and 1000 Island. 

 Soup 

Lentil, Minestrone or Pasta Fagioli Soup–   Cup - 3   Bowl – 5  



 

 
Entrees 

Served with a Salad, Fresh Homemade Bread with Infused Extra Virgin Basil Olive Oil, 

Non-Pasta Dishes are also served with a side of pasta with our own Homemade 

Tomato Sauce 

 

Chicken Dishes 

Chicken Picatta – Scaloppini Chicken Breast in a Lemon Butter and White Wine sauce with Capers 

tossed with Capellini – 15.5 

Chicken Marsala – Scaloppini Chicken Breast in a Marsala Wine sauce with Fresh Sautéed Mushrooms 

tossed with Capellini – 15.5 

Chicken Parmigiana – Boneless Chicken Breast lightly breaded, Baked and topped with Mozzarella and  

our own Tomato sauce then drizzled with Fresh Pesto – 15 

Chicken Cacciatore – Boneless Chicken Breast in a Tomato and Red Wine sauce with sautéed Green Peppers 

and Onions tossed with Capellini – 17 

Chicken Fettuccine Alfredo – Scaloppini Chicken Breast served with our Homemade Fresh Cream Alfredo sauce 

over Fettuccine – 18 

Chicken Francaise- Scaloppini Chicken Breast Egg Battered and pan Seared topped with a Lemon White Wine 

sauce served with Seasonal Vegetables and Creamy Risotto- 18 

Chicken Saltimboca- Scaloppini Chicken Breast topped with Fresh Sage and Prosciutto pan Seared tossed in a 

Lemon White Wine sauce served with Seasonal Vegetables and Creamy Risotto- 18 

Veal Dishes 

Veal Picatta – Scaloppini Veal in a Lemon Butter and White Wine sauce with Capers  

tossed with Capellini – 21 

Veal Marsala – Scaloppini Veal in a Marsala Wine sauce with Fresh Mushrooms 

tossed with Capellini – 21 

Veal Parmigiana – Veal lightly breaded, Baked and topped with Mozzarella and  

our own Tomato sauce then drizzled with Fresh Pesto – 19 

Veal Francaise- Scaloppini Veal Egg Battered and pan Seared topped with a Lemon White Wine sauce served 

with Seasonal Vegetables and Creamy Risotto- 22 

Veal Saltimboca- Scaloppini Veal topped with fresh Sage and Prosciutto pan Seared tossed in a Lemon White 

Wine sauce served with Seasonal Vegetables and Creamy Risotto- 22 

 



 

Terry’s Tavern Style Pizza  

Our Pizzas are made with Sliced Cheese on the Bottom and Sauce on the Top 

Mozzarella -Our Thin Crust Pizza, Handmade and Baked in our Brick Oven with Tomato sauce and Mozzarella -9 

Toppings – Anchovies, Homemade Meatballs, Red Onions, Mushrooms, Green Peppers, Garlic, 

Black Olives, Sausage, Pepperoni, Bacon, Basil, Prosciutto – 1.75 per topping 

 
Casseroles 

All Casseroles are prepared with our own Homemade Tomato Sauce 

Baked Ziti – Layers of Ziti, Mozzarella Cheese and Tomato sauce- 13 

Manicotti – Homemade rolls of pasta stuffed with Fresh Ricotta or Florentine Filling (Ricotta and Spinach) - 13 

Homemade Cheese Lasagna – Layers of Handmade Pasta and Homemade Ricotta Filling – 16 

Eggplant Parmigiana – slices of lightly fried Eggplant Layered with Mozzarella and sauce served with a side of 

Capellini – 15 

Eggplant Rollatini – Two slices of lightly Fried Eggplant, wrapped around our homemade Ricotta Filling and 

sauce served with a side of Capellini – 15 

Eggplant Linguine – slices of lightly Fried Eggplant, rolled with Linguine, Mozzarella and sauce, sprinkled with 

Pecorino Romano Cheese – 15      

Shrimp Parmigiana– Eight Jumbo Shrimp baked in our Homemade Tomato sauce and topped 

 with Mozzarella served with a side of Capellini– 18.5 

Seafood Dishes 

Red or White Clam Sauce – Baby Clams with our Homemade Red Wine Tomato sauce or Lemon White Wine 

Garlic sauce over Linguine pasta – 15.5 

Scungilli Lemon alla olio – Sliced Scungilli (conch) Sautéed with Red Onion in a White Wine Lemon sauce 

tossed with Capellini – 16 

Calamari – Calamari stewed to Tender Perfection in our Homemade Tomato and Red Wine sauce served over 

your choice of pasta – 21 

Shrimp Scampi – Eight Jumbo Shrimp in a Lemon-Butter and White Wine sauce with fresh Sautéed garlic over 

Capellini – 20 

Shrimp Fra Diablo- Eight Jumbo Shrimp Sauteed with Sliced Peppers, Caramelized Onions, Cherry Tomatoes in a 

Zesty Marinara sauce tossed with Capellini- 20 

Crab Cakes– Homemade Lump Crab Cakes Pan Seared served with Seasonal Vegetables and Creamy Risotto– 20 

Mussels Marinara- Whole Shelled Mussels in a Fresh Tomato Marinara Sauce with Pancetta over Linguine- 19 



Pasta Dishes 

Homemade Cheese Ravioli – Dozen Ravioli made with Plain or Spinach pasta stuffed with Fresh Ricotta filling 

served in our Tomato sauce – 18 

Homemade Meat Ravioli – Dozen Ravioli made with Plain pasta stuffed with Seasoned Ground Beef and 

served in our Tomato sauce – 19 

Panzerotti – Homemade Ravioli stuffed with Spinach and Feta and Ravioli stuffed with Mushroom topped with 

Vodka sauce – 16  

Bake any Ravioli for an Extra- 3 

Capellini and Meatballs – Capellini tossed in our own homemade Tomato sauce topped with our homemade 

Meatballs- 14 

Traditional Bolognese- Sautéed Ground Beef with Onion, Celery, and Carrot in a light Tomato Cream sauce 

tossed with Penne pasta- 18  

Penne alla Vodka with Prosciutto – Italian Prosciutto sautéed with Garlic and our own creamy Vodka sauce 

tossed with Penne pasta – 17 

Fettuccine Alfredo – Fettuccine prepared in our homemade Alfredo sauce made with Fresh Cream and Pecorino 

Romano Cheese – 15 

Gnocchi – Italian Potato Gnocchi served with your Choice of Sauce – 13 

Broccoli Raab or Broccoli alla Olio – Fresh Broccoli Raab or Broccoli sautéed with Tomatoes, Olive Oil and 

Garlic served over Capellini – 14 

Puttenesca- Fresh Pan Tomato sauce with Garlic, Black Olives, Capers, a pinch of Anchovy and Crush Red Pepper 

then tossed with Capellini- 16 

Carbonara- Pancetta, Caramelized Onions, Sundried Tomatoes, and Broccoli Sauteed, Tossed in a Parmesan Egg 

Sauce with Capellini- 17 

Kids Menu 

Baked Ziti – a smaller portion of our layers of Ziti, Mozzarella Cheese and Sauce- 7 

Spaghetti & Tomato Sauce – pasta with our Tomato sauce – 4 
Add Meatball- 2 

Buttered Noodles – pasta with Butter – 4 
Penne Alfredo – Penne pasta in our Homemade Alfredo Sauce – 6 

Ravioli (6) - Cheese, Spinach and Cheese or Meat Ravioli topped with Tomato Sauce- 8 

Three Chicken Fingers and French Fries- 7 

Side Dishes 

Homemade Meatballs – Two Homemade Meatballs- 4 

Broccoli or Broccoli Rabb with Oil and Garlic – Broccoli or Broccoli Rabb Sautéed in Olive Oil and Garlic- 6 

Fresh Sauteed Mixed Vegetables-In House Seasonal Vegetables Pan Roasted- 6 

Creamy Risotto- A Bowl of Arborio Rice with a Cheese Cream Sauce- 5 



 

 

 
 
 
 
 
Beverages 

Soda – Pepsi, Diet Pepsi, Ginger Ale, Root Beer, Sprite, and Lemonade – 1.75 

Italian Soda – Seltzer with your choice of flavored syrup - Raspberry, Peach, Black Cherry, Mint, Almond, 

Mocha, Cappuccino, Watermelon, Pineapple or Butterscotch – 2.00 

Pellegrino Mineral Water – Small Bottle – 3, Larger Bottle – 5.5 

Pellegrino Orange Soda – Small Bottle – 3 

Hot Coffee- Fresh made Decaf or Regular Coffee- 1.5 

Espresso- Fresh made Espresso- 2.5 

Cappuccino – Fresh made Espresso with Steamed Milk – 3.5 

Iced Cappuccino – Fresh made Espresso with Steamed Milk – 5.5 

Hot Tea – choice of Regular or Herbal Teas – 1.5 

Homemade Iced Tea – choice of Regular or Various Flavors – 1.75 

 


