
RAW BAR
East Coast Oysters $3.50 ea
Jumbo Shrimp Cocktail $3 ea
Little Neck Clams $2.50 ea 

ANTIPASTO
Spicy Olives $4 
Calabrese peppers, garlic, preserved lemon,  fresh parsley, extra virgin olive oil 

Hand Breaded Mozzarella Sticks $8 
Served with housemade marainara.

Calamari $9 / $15 
Choose traditional fried with cocktail sauce or lightly breaded oven roasted, 
tossed  with fresh basil, tomatoes, scallion, lemon,  extra virgin olive oil,  
grana padano cheese 

Prince Edward Island Mussels $13 
PEI mussels simmered with capers, basil and preserved lemon in a 
Vermentino butter sauce. Served with grilled baguette

Brick Oven Meatball Duo $8 
Roasted pork and beef meatballs with salsa  verde, spicy marinara,  
house made ricotta 

Garlic Bread  $8 
Crispy batard stuffed with mozzarella  and garlic butter 
Add gorgonzola $2 

Blue Crab Aroncini $14 
Lightly fried risotto croquettes stuffed with Maryland crab meat, served with 
chipotle remoulade

Eggplant Napolean $12 
Fried eggplant layered with San Marzano tomato sauce, mozzarella, and basil

INSALATA
House $6 / $10 
Mixed greens, radicchio, carrots, marinated garbanzo beans, choice of dressing 

Caesar or Spicy Caesar $7 / $11 
Shaved brussels sprouts, kale, grana padano, garlic croutons, garlic lemon 
dressing, anchovies. Romaine available upon request.

Caprese $10 
Heirloom tomatoes, burrata mozzarella, pesto, extra virgin olive oil,  
aged balsamic vinegar, sea salt and fresh cracked pepper 

Beets and Dill $10 
Oven roasted beets, fresh dill,  cucumber, lemon zest, goat cheese,  roasted 
garlic vinaigrette, pickled onion 

Pears and Truffle $12 
Arugula, riesling poached pears, buratta, prosciutto, fresh lemon, olive oil, 
truffle, black pepper, grana padano

MAKE ANY SALAD AN ENTRÉE 
Chicken $5  4 oz Filet $12 
Salmon $10  Shrimp $10  Scallops $12

PIZZETTAS
Margherita $10 
Roasted tomato, fresh basil, fresh mozzarella, pesto, grana padano, olive oil

Duck $12 
Confit of duck, black mission fig purée, goat cheese, finished with  
baby arugula

Crazy Alfredo $12 
Chicken, broccoli, gorgonzola, garlic, red onion, olive oil, fine herbs and 
parmesan cream

CLASSICS
Chicken Francese $20 
Egg battered all natural chicken breast pan  roasted, served with daily risotto,  
grilled asparagus, lemon-caper white wine sauce

Spaghetti and Meatballs $16 
Three house made meatballs with pork and  beef served with spaghetti,  
marinara,  ricotta, fresh basil 

Ground Beef  & Sausage Lasagne $16 
Served with chef’s vegeables 

Chicken Parmesan $16 
Lightly breaded, fried chicken with linguine, marinara, chef’s daily vegetables

Pasta Shells $18 
Blackened chicken, tasso ham, andouille  sausage, baby spinach, tomatoes,  
garlic,  shallots, jalapeños tossed with pasta shells  
Add Shrimp $8 

Rigatoni Bolognese $16 
Rich sauce of ground beef, sausage,  marinara, cream, pesto

Chatham Cod Piccata $20 
Pan roasted cod medallions in a lemon caper white wine sauce with roasted red 
tomatoes, daily risotto and wilted greens

Pappardelle $20 
Kalamata olives, artichoke hearts,  roasted garlic, roasted tomato, kale,  fresh 
mozzarella, basil pesto, toasted  pine nuts tossed with fresh pappardelle pasta

Mushroom Ravioli $19 
Ravioli stuffed with porcini, shiitake, oyster mushrooms, basil and ricotta, served  
with  a trio of sauces: black garlic and balsamic  reduction, basil-pine nut pesto,  
sun dried  tomato pesto

PASTA
White Clams $24 
Fresh shucked Cape Cod clams, fresh basil,  white wine, butter, chili flake, olive oil 
 served over linguine. Or try it with our San Marzano tomato sauce!

Shrimp Scampi $24 
White wine, fresh garlic, butter, lemon,  paprika and fresh parsley over angel hair 
 pasta with mixed vegetables

Primo’s Orecchiette $26 
Black tiger shrimp, chicken breast, asparagus, roasted red peppers, fresh local  
corn and basil, tossed with orecchiette pasta in a lemon butter sauce

ENTREES
Pork Milanaise $24 
Thin breaded pork cutlet, pan roasted, topped with arugula salad, grilled red onion, 
grape tomatoes, extra virgin olive oil and grilled lemon. (Claudio’s favorite!)

Veal Scallopini $26 
Pan seared veal cutlet in a white wine veal sauce with lemon, artichokes, roasted 
red peppers and spinach, served with chef’s vegetables and angel hair pasta

Pecan Encrusted Salmon $24 
Norwegian salmon topped with apricot preserves and toasted pecans, served over 
mashed potatoes and chef’s vegetables, finished with aged balsamic vinegar and 
orange gastrique

Ciopinno $28 
Scallops, shrimp, calamari, mussels, clams  and salmon lightly sautéed with  
garlic,  scallions and tomatoes, then simmered in a  white wine, lemon and  
saffron broth, topped  with garlic crostini and shallot-mustard aioli

Greens and Grain $17 
Italian farro tossed with brussels sprouts, kale, arugula, wild mushrooms, sun dried 
tomatoes, and a touch of pesto, olive oil and lemon zest

Filet Mignon or New York Strip $30 
Served with chef’s vegetables and your choice of daily risotto, fries or mashed 
potatoes, and your choice of bordelaise, gorgonzola cream or au poivre sauce

WEEKLY SPECIALS
SUN + MON 3-Course Menu for $25

TUE $13 Tuesdays! Any Classic Dish $13!

WED Wine-Down Wednesday with Half Price House Wines

THU  Couple’s Night $75! Bottle of our House Wine.  
1 Appetizer + 2 Entrees + 1 Dessert.

Weekly Specials not valid on major holidays.

Please inform your server of  any allergies before ordering.  
Consuming raw or undercooked  foods can increase the risk of  foodborne illness.

Looking for a place to hold your next intimate event?  
Book our private dining room! 

spoletorestaurants.com

Creative Italian Fare Mangia! Mangia!


