LIBERATORE’S

RISTORANTE & CATERING

LIBERATORE’S IS PROUD TO BE SERVING YOU SINCE 1988!

APPETIZERS

DYNAMITE SHRIMP = 15

flash fried, spicy remoulade sauce

CALAMARI = 15
fried or grilled

CRAB DIP = 16
GARLIC DIP = 5

per bowl

CLAMS CASINO (B) = 14

garlic, peppers, bacon

BRUSCHETTA = 9
tornatoes, enions, basil, garlic,
EVOO toasted bread
add crab 4,95

SOUPS '

CUP

CREAM OF CRAB = 9

cream base

MARYLAND CRAB = 9

SOUP OF THE DAY
PRICED DAILY

GLUTEN FREE PASTAAVAILABLE. MODIFIED ORDERS SUB.IECT TO EXTRA CHARGE.
CUSTOMIZED ORDERS WILL TAKE LONGER ON BUSY EVENINGS. PARTIES OF 6 OR
MORE WILL HAVE 20% GRATUITY ADDED. PLEASE NO SEPARATE CHECKS

SHRIMP COCKTAIL = 16
5 jumbo shrimp

DEVILED EGGS « 7

daily selection

CEVICHE = 15

shrimp, scallops, garlic, cilantro, fresh lime juice

MOZZARELLA CAPRESE « 14

fresh mozzarella, tomatoes, basil, EVOQ

SEARED AHI TUNA « 15
pickled ginger, spicy aioli

LOLLI POP LAMB CHOPS = 17

marinated lamb chops, mint jelly

SALADS

add chicken 6 - add shrimp 8
add solmon 14 + add steak 15

HOUSE = 8

romaine, iceburg, tomatoes, alives, pepperoncini,
cucumbers, red onions, creamy italian dressing

CAESAR =T

classic style

LIBERATORE = 12

mixed greens, celery, mushrooms, tomatoes,
pepperoncinis, shaved parmigiano cheese,
light balsamic vinaigrette

AUGIE = 14

romaine, iceburg, tomatoes, cucumbers, olives,
red onions, provolone, genoa salami, ham, steamed

gulf white shrimp, creamy house dressing

DINNER

LASAGNA AL FORND - 18

layered meat sauce, ricotta, mozzarella,

parmigiana cheese

LINGUINI BOLOGNESE - 18

meat sauce, peas, cream, parmigiana cheese

SPAGHETTI TOMATO SAUCE « 19

add meat sauce, sausage or meatballs 4.95

CHEESE RAVIOLI = 17

cheese ravioli in a homemade marinara sauce

PENNE VODKA =18

vodka cream sauce, spinach, sun-dried tomato,

parmigiana cheese

LINGUINI WHITE CLAM SAUCE = 21
fresh chopped clams, EVOO, garlic

EGGPLANT PARMIGIANA « 19

layered eggplant, mozzarella, side of pasta

HOSTING A PARTY?

SKIP ALL OF THE COOKING AND
LET LIBERATORE’S CATER!

Offering on and off premise catering
options for any occasion. -

4 different private rooms

Parties from 20-200 people

CARRYOUT AVAIALBLE
CALL 410-561-3300
WW/W.LIBERATORES.COM

WWAW.LIBERATORES.COM

SHRIMP MEDITERRANEAN = 26

large gulf white shrimp, kalamata olives,

spinach, white wine lemon sauce over linguini

SALMON NICOLA - 27

salmon filet, butter, basil, creamy

parmigiana risotto

SHRIMP FRADIAVOLO OR
SHRIMP SCAMPI = 27

large gulf white shrimp, linguini

FRUTTI DI MARE = 37

mussels, clams, calamari, shrimp,

marinara sauce over linguini

LOBSTER & SHRIMP TETRAZZINI = 39
6 oz lobster tail chunks, large gulf white shrimp,

garlic, brandy cream sauce over linguini

FISH OF THE DAY « MARKET PRICE

please inquire with your server

GRAB CAKES * MARKET PRICE
(2) 5 oz jumbo lump crab cakes,

mashed potatoes, vegetable

NY STRIP STEAK = 42
16 oz

PORK CHOP - 28

14 oz seasoned bone-in center cut

FILET MIGNON » 42
10 oz

VEAL CHOP = 53

16 oz, center cut

grilled items served with mashed potatoes and vegetable

VEAL PARMIGIANA « 24

a classic

VEAL MARSALA « 25

veal, mushrooms, marsala wine sauce

VEAL PICCATA « 25

veal, capers, white wine lemon sauce

VEAL SALTIMBOCCA « 27

veal, prosciutto, mozzarella, spinach,

white wine sage lemon sauce

CHICKEN GIOVANNI « 22
chicken breasts, spinach, mozzarella,

white wine, rosemary lemon sauce

CHICKEN PARMIGIANA = 21

a classic

CHICKEN MARSALA = 22

- sautéed in a light marsala wine sauce

with mushrooms

served with a side of pasta

substitute with vegetables 3.95

SIDES

9

french fries
mashed potatoes
garlic bread
meatballs
mixed vegetable



