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LIBERATORE’S RISTORANTE & 
CATERING

Owings Mills “Bistro”

Valentine’s Weekend Dinner Menu
valid 2/13 & 2/14 for dinner

Love at First Bite

Mussels & Chorizo 10.99
Crab Quesadilla 10.99
Bruschetta Toast 5.50

Fried or Thai Calamari 9.99
Oysters Duo 12.99

Mozzarella Capresse 9.99

Second Course for Sweethearts

Minestrone Soup 4.99
Cream of Crab Soup 6.50

House Salad 3.99
Caesar Salad 6.50

Mimosa Salad
Mesclin field greens tossed with red onions, tangerines, strawberries and goat cheese finished in 

a Champagne vinaigrette 8.99

Lovers Entrees

Gnocchi Bianco
White wine with a touch of cream, Arugula, Roma tomatoes and Pancetta topped with shaved 

Reggiano Parmesan and White Truffle oil 14.99

Lobster & Shrimp Amoré
Three jumbo shrimp and one six ounce lobster tail sauteed in a garlic white wine sauce with 

spring onions and diced tomatoes served over a bed of Linguini 28.99

Rockfish Imperial
10 oz. Rockfish fillet topped with jumbo lump crabmeat and baked with an Imperial sauce served 

with Risotto and sauteed mixed vegetables 28.99

Chicken Chesapeake
Twin chicken breasts topped with jumbo lump crabmeat sauteed in an "Old Bay" sherry cream 

sauce served with a side of pasta 21.99

Crab Cake Platter
Twin 5 oz. Broiled jumbo lump crab cakes served with Risotto and sauteed 

mixed vegetables 27.99
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Seafood Risotto
Sauteed shrimp, mussels, clams & calamari served over a bed of creamy Parmesan Risotto in a 

white wine seafood stock 22.99

Veal Osso Bucco
Tender veal shank slow roasted in the bone and topped with a Chianti gravy served with a side of 

Parmesan Risotto 25.99

Veal Fratelli
Tender veal medallions sauteed in a Chianti demi-glaze served with asparagus 

and Polenta 19.99

Veal & Eggplant Parmigiana
Breaded veal cutlet layered with tender eggplant and topped with a Matriciana sauce and 

smothered in melted Mozzarella cheese served with a side of pasta 18.99

Chicken Giovanni
Twin chicken breasts topped with spinach and melted Mozzarella cheese sauteed in a lemon 

wine sauce with a touch of Rosemary served with a side of Penne pasta 15.99

Argentina Steak
14 oz. choice strip marinated in a zesty blend of Parsley, Garlic, lemon, red wine vinegar and 

fresh herbs served with Risotto and sauteed mixed vegetables 23.99

~ 20% Gratuity will be added for Parties of 6 or more 


