
 

APPETIZERS 
 
Calamari Fritti 
Tempura battered fresh calamari and crispy veggies served with spicy 
pomodoro sauce.      $8 
 
MedRim Trio 
Homemade Hummus, Baba Ganoush and Mediterranean cream cheese 
served with oven-cooked pita bread.    $6 
 
Caprese 
Thick sliced vine tomatoes with imported Mozzarella, fresh basil, extra virgin 
olive oil and balsamic honey vinegar.    $8 
 
Creamy Spinach and Artichoke Dip 
Spinach and chopped artichoke hearts slowly oven-baked with cream 
cheese, butter and Parmesan cheese.    $7 
 
Mozzarella Fritti  
Market fresh imported Mozzarella, breaded by hand then flash fried 
served with homemade spicy tomato basil sauce.   $7 
 
Bruschetta di Pomodoro 
Roma tomatoes freshly chopped with basil and olive oil on a freshly 
oven-cooked ciabatta with pesto.     $6 
 
St. Mary’s River Smoked Salmon 
Crispy pita bread served with cream cheese, St. Mary’s river smoked 
salmon, red onions, capers and olive oil with a splash of vinegar  $9 
 
 
SOUPS 
 
Minestrone   Small $4.50 Large $5.50 
Fresh autumn vegetable mix slowly cooked in a savory  broth. 
 
Soup Du Jour  Small $4.50 Large $5.50 
 
 
SALADS  
 
MedRim Greek Classico 
Simple greens and iceburg lettuce, feta cheese, and cherry tomatoes 
tossed in lemon oregano vinaigrette.             $7.50 
 
Roasted Market Fresh Vegetables    
Chef’s selection of fresh vegetables roasted to perfection and seasoned 
with a cilantro vinaigrette.     $8 
 
Spinach Salad  
A medley of cranberries, cashews, and apples in a  bacon vinegrette dressing $8 
 
Mixed Green House Salad 
Simple green salad in red wine vinegrette and virgin olive oil  $5 
 
Add on any of the following to any salad: 
Herbed Grilled Chicken     $2 
Seared Tilapia      $2 
Grilled Salmon      $4 
Grilled Gulf Shrimp      $4 
Hand Harvested Atlantic Scallops    $6 

PIZZA 
 
Artisans pizza dough and our exclusive Med Rim herbs. Baked to order in our 
traditional wood-burning oven. 
 
Margherita 
Artisan pizza dough, homemade pomodoro sauce and our exclusive 
MedRim herbs, baked to order in our traditional wood-burning oven with shredded 
Mozzarella and oven roasted tomatoes.   $8 
 
Mediterreanean 
Homemade pomodoro sauce, fresh mozzarella, sliced tomatoes, basil, garlic, and 
olives toped with oregano and parmesan    $8 
 
Pesto and Spinach 
Fresh spinach, goat cheese fresh roma tomatoes, and red onions in a basil pesto 
sauce       $9 
 
Vegetarian 
Daily chef selection of roasted seasonal vegetables   $8 
 
PASTAS**  
 
“Hatch” Linguini 
Fresh linguini sautéed in olive oil, garlic and red chile peppers from Hatch, topped 
with parsley and Parmesan cheese.    $11 
  
Raviolone Quattro Formagio 
Hand made artisan pasta pillows filled with Chef’s cheese selections topped with 
homemade pink sauce.      $11 
 
Spaghetti Bolognese 
Fresh spaghetti with slowly browned premium ground beef in our 
homemade pomodoro sauce.     $11 
 
Gnocchi Gorgonzola   
Handmade gnocchi served with a creamy Gorgonzola sauce.  $11 
 
Penne Pomodoro   
Penne sautéed with pomodoro sauce.    $11 
 
Fettuccine Alfredo   
Fettuccine tossed in a classic homemade Alfredo sauce.   $11 
 
Add on: 
Herbed Grilled Chicken     $2 
Grilled Gulf Shrimp      $4 
Hand Harvested Atlantic Scallops    $6 
 
Lasagne Bianca di la Casa   
Brick oven-baked lasagna made from scratch with Alfredo sauce, spinach and 
chopped artichoke hearts.     $12 
 
Linguine Natalle 
White wine sauce with summer veggies and  grilled chicken  $11 
 
Penne ala Vodka 
Herbed grilled chicken, penne pasta in a spicy Grey Goose sauce  $11 
 
Baked Chicken Pesto 
Basil pesto, penne pasta, in a formaggio sauce with a parmesan crust $12 
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MAIN COURSES**  
 
Lebanese  Skewers 
Carefully seasoned with Lebanese spices, served with rice. 
Chicken Breast            $13 
Sirloin             $14 
 
Scallopine 
Pan seared chicken breast, served with sautéed mushrooms, pancetta, vine tomatoes, and creamy lemon butter.    $13 
 
Chicken Parmegiano 
Sautéed Parmesan breaded chicken topped with melted Mozzarella.        $13  
 
Green Chile Scampi 
Jumbo Gulf Shrimp, sautéed with roasted red peppers, sweet garlic, “Hatch” green chile, capers and finished with white wine  $16 
 
Chicken al Motonne 
Chicken pan seared under a brick, roasted red potatoes and kalamata olives.       $13 
 
Grilled Chicken Risotto 
Grilled herb chicken served on sautéed garlic creamy Parmesan risotto.       $13 
 
Market Fresh Wild Caught Fish          A/Q 

 
Shrimp Risotto 
Grilled gulf shrimp served on sautéed creamy Parmesan risotto.        $16 
 
Pan-Roasted Salmon 
Pan-roasted salmon, Parmesan polenta, and crispy asparagus         $20 
 
Ahi Tuna 
Seared yellow fin tuna served with eggplant caponata         $20 
 
Sea Bass 
Wild Line caught sea bass, on top of a creamy mushroom risotto        $20 
 
Tilapia Romesco 
Pan-roasted Tilapia served with an oven roasted tomatoes and almond sauce  finshed with a touch of dried sweet chiles.   $14 
 
Rib Eye 
Grilled beef rib eye, sautéed green beans and Gorgonzola potatoes.        $23 
 
Pork Chop 
Double bone in pork chop grilled to perfection, served with a warm spinach and goat cheese salad     $23 
 
Braised Feature 
Served with whipped Parmesan potatoes and au jus         A/Q  
 
 
 
**  served with a choice of house salad or a cup of soup of the day 
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