
appetizers 

burrata & prosciutto arugula, evoo 18 

sausage & broccoli rabe eggrolls 16 

stuffed mushrooms butter sauce  14 

stuffed peppers rice, ground beef, marinara 15 

baked clams     half doz 15 /dozen  22 

shrimp cocktail  five shrimp, cocktail sauce 18 

seafood stuffed clams shrimp & crab 22 

mussels marinara, fra-diavolo or oreganata 17 

garlic bread parm the goodness    9 

cheese & meat plate    17 

parmigiano reggiano, sweet & spicy sopperessata,               

castelvetrano olives   

mozzarella sticks    12 

nonna’s meatballs       8 

eggplant rollatini    14 

hot antipasto   sm 18 / lg 26 

fried calamari marinara sauce, lemon  18 

fried calamari arrabbiata spicy sauce 19 

soup 

pasta e fagioli                10 

stracciatella     10 

minestrone     10 

pasta 

cavatelli & burrata spicy vodka sauce 28 

fettuccini alfredo parmigiano & cream 23 

rigatoni portobello    25 

portobello, chicken, marsala wine, marinara 

linguini clam sauce white or red  26 

spaghetti & meatballs   22 

ricotta stuffed rigatoni meat sauce 23 

rigatoni fiorentina    26 

shrimp, spinach, shredded mozz, vodka sauce 

gnocchi bolognese    25    

homemade potato gnocchi, creamy meat sauce 

rigatoni pesto creamy basil contains pine nuts 24 

penne alla vodka meatless   23 

penne primavera garlic & oil   23 

cavatelli cara mia     26 

broccoli rabe, sausage, garlic & oil 

black linguini      28 

squid ink linguini, shrimp, arugula, fra-diavolo 

lasagna      23 

baked cheese ravioli    21 

 

 

add on’s 

burrata 8 

grilled or fried chicken 8 

grilled shrimp 12 / grilled salmon 15 

substitute 

gluten free penne 2 / whole wheat penne 1 

 

 

 

turn over for wine & cocktails 

please ask your server for kids menu 

 

tag photos to @caramiarestaurant 

 

salads 

caesar homemade dressing, croutons  14 

cara mia       13 

romaine, tomatoes, cucumbers,                                                         

roasted red peppers, olives 

arugula       15 

shaved parmigiano, fried zucchini,                                                

lemon vinaigrette  

pazzo       17 

mixed greens, grilled vegetables, eggplant,                                         

fresh mozzarella, provolone cheese 

russo chopped     15 

romaine, tomato, cucumbers, roasted red peppers, 

fresh mozzarella, provolone cheese, salami 

caprese       16 

fresh mozzarella, tomatoes, basil,                                        

evoo, balsamic reduction 

entrees 

served with a side of pasta with tomato sauce 

broiled salmon     30 

breadcrumbs, lemon, white wine 

grilled salmon     30 

herb marinated over spinach, balsamic reduction 

salmon piccata     32 

pan seared with capers, roasted red peppers,                 

asparagus, white wine, lemon 

flounder oreganata or francese 33 

zuppa di pesce mussels, shrimp, calamari,   38 

clams over linguini, marinara sauce 

calamari fra-diavolo over linguini  29 

shrimp fra-diavolo over linguini  30 

shrimp parmigiana / scampi / francese 30 

eggplant parmigiana    24 

eggplant rollatini    25 

sergio’s pork chop    37 

hot cherry peppers, onions, roasted peppers,     

mushrooms, garlic, white wine 

pork chop valdostano   35 

stuffed with prosciutto & mozzarella,                               

marsala wine sauce, portobello mushrooms 

saltimbocca   chicken 30 / veal 34 

prosciutto, melted mozzarella, white wine, spinach 

sorrentino   chicken 30 / veal 34 

eggplant. prosciutto, melted mozzarella,                             

marsala wine, marinara 

chicken parmigiana / marsala / francese 28 

veal parmigiana / marsala / francese  32 

caprese     chicken 29 / veal 33 

breaded cutlets, tomato, fresh mozzarella,          

red onion, mixed greens 

monachino     chicken 29 / veal 33 / shrimp 32 

onions, mushrooms, eggplant, sweet vermouth, 

melted mozzarella 

sicilian     chicken 28 / veal 32 

layer of eggplant, parmigiana style 

grilled chicken bruschetta  29 

herb marinated chicken, fresh mozzarella,                              

tomatoes, basil, balsamic reduction 

chicken scarpariello   30 

off the bone with sausage, potato, white wine, 

roasted peppers, onions, marinara sauce 

chicken princess    30 

asparagus, melted mozzarella, white wine,                    

touch of marinara 

 



wines by the bottle 

red 

500 super tuscan modus, ruffino  57 

502 super tuscan toscana, antinori 54 

503 super tuscan dogajolo, carpineto 47 

504 super tuscan il bruciato, antinori 68 

409 chianti classico tan label, ruffino  48 

410 chianti classico riserva, monsanto 56 

411 chianti classico gold label, ruffino 79 

408 chianti, quercerto    38 

506 valpolicella, allegrini   36 

412 montepulciano, gio barba  42 

413 brunello, il poggione 18’ vintage 135 

414 brunello, “pian delle vigne”, antinori 150 

405 amarone, bertani 07’ vintage  186 

603 malbec, san huberto   43 

600 pinot noir, line thirty nine  43 

602 pinot noir, meiomi    47 

607 merlot, kenwood    34 

606 red blend abstract, orin swift 68 

617 red blend papillon, orin swift  129 

608 red blend siena, ferrari-carano 38 

609 cab sauvignon, decoy   48 

610 cab sauvignon, simi   55 

611 cab sauvignon, freemark abbey 118 

612 cab sauvignon, artemis, stags leap 146 

613 cab sauvignon, caymus   170 

614 cab sauvignon, silver oak alexander130 

616 cab sauvignon, robert hall   38 

 

white 

200 pinot grigio, barone fini   34 

201 pinot grigio, santa margherita 46 

202 pinot grigio, lumina, ruffino  36 

203 chardonnay, robert mondavi  48 

204 chardonnay, harken   43 

205 riesling, chateau st michelle  43 

206 sauvignon blanc, kim crawford 47 

207 rose, notorious pink (france)  43 

100 prosecco, mionetto   38 

 

scotch  

glenlivet 12yr / 18yr 

macallan 12yr / balvenie 12yr  

johnnie walker red, black, blue 

dewars white label / chivas regal 

crown royale 

 

bourbon 

angel’s envy / maker’s mark / knob creek 

basil hayden’s / bulleit   

wooford reserve 

 

beer  

bud / bud light / coors light / mic ultra 

stella / peroni / lagunitas ipa / corona 

blue moon / peroni non alcoholic 

 

wines by the glass 

red 

chianti, ruffino - italy    12 

super tuscan, dogajolo -  italy  13 

cab sauvignon, ck mondavi - california 12 

cab sauvignon, simi - california  15 

merlot, ck mondavi - california  12 

malbec, san huberto - argentina  12 

pinot noir, line thirty nine - california 12 

 

white 

pinot grigio, lavanti - italy   12 

chardonnay, harken - california  12 

riesling, chat. st michelle - california 12 

sauv blanc, kim crawford - new zealand 13 

rose, notorious pink - france  13 

prosecco, mionetto 187ml   12 

moscato, mionetto 187ml   12 

 

 

featured cocktails 

 

cherry bourbon mule 14 

 bourbon, amarena cherry syrup,                              

ginger beer, lime juice 

 

babylon express 14 

crop cucumber vodka, pineapple juice,  

elderflower liqueur, fresh lime,                             

club soda  

 

french martini 14 

    stoli vanilla vodka, chambord,                          

pineapple juice 

 

espresso martini 14 

    our secret recipe! 

 

aperol spritz 13 

    aperol, prosecco, club soda 

 

classic cosmo 14 

tito’s vodka, triple sec,                                             

cranberry juice, lime  

 

fig martini 15 

figenza fig vodka, pineapple juice,                            

elderflower liqueur, lemon juice 

 

 

WE OFFER PRIVATE PARTIES & OFF PREMISE CATERING! 

GIFT CARDS AVAILABLE 


