8 SEAFOOD

Shrimp Mediterranean
Lemon Wine Sauce, Feta, Kalamata Olives, Spinach over Linguine 24.95

Seafood Risotto
Shrimp, Mussels, Calamari, Clams with Risotto in a White Wine Seafood Stock 27.95

Salmon Nicola
Fresh Salmon Filet Baked with Butter & Basil Served with
Creamy Parmigiana Risotto 24.95

Shrimp Scampi Carb Free-
Served over Linguine 23.95 Ty over {
‘rcsfl Sauteet

Shrimp Fradiavolo (Spicy) spinach

Served over Linguine 24.95

Shrimp Parmigiana
Tender Breaded Shrimp lightly Fried, Topped with Tomato Sauce and
Melted Mozzarella Cheese 23.95

Frutta Di Mare
Mussels, Clams, Calamari, Shrimp in a Light Marinara Sauce.
Served Over Linguine 32.95

Lobster & Shrimp Tetrazzini
7 oz Lobster Tail cut into bite sizes & 3 Jumbo Shrimp in a Brandy Cream
sauce with a touch of Garlic over Linguine 32.95

— 8 SUBS & SANDWICHES >
Cheese Steak

Your Choice of Lettuce, Tomato, Mayonnaise, Fried Onions and Hots 9.95

Chicken Cheese Steak
Served with Lettuce, Tomato, Fried Onions, Hots & Mayo 9.95

Philly Cheese Steak

Mushrooms, Peppers & Marinara sauce 10.55

Chicken Parmigiana Sub
Tender Chicken Breast with Melted Mozzarella and Marinara 9.95

Meatball Sub
With Melted Mozzarella Cheese 9.95

Sausage & Peppers Sub
Delicious! With Onions and Sherry Wine 9.95

Broiled Crab Cake Sandwich

Served on a Kaiser Roll with Lettuce, Tomato & Remoulade Sauce 19.95

Chicken Saltimbocca Sandwich
Chicken Sautéed with Prosciutto Mozzarella in a Light Wine Sauce 9.95

Italian Cold Cut
Served with Lettuce, Tomato, Italian Dressing, Onions & Hots Lightly Toasted 10.95

Grilled or Blackened Chicken Sandwich

Served with Lettuce, Tomato, and Mayonnaise 9.95

Private Party Rooms & Off Premises
Catering is Available

o3 PIZZA ™

11"2” medium + 16” large

Classic
Tomato Sauce Topped with Mozzarella Cheese
9.95 « 12.95

Margherita Pizza
Fresh Mozzarella, Sliced Tomatoes, Fresh Basil
11.95 « 13.95

White Vegetables
Olive Oil, Spinach, Roasted Peppers, Garlic, Tomatoes, Mushrooms, Broccoli
11.95 « 14.95

Additional Toppings:
Cheese, Extra Cheese, Pepperoni, Mushrooms, Sausage, Peppers, Broccoli,
Anchovies, Diced Tomato, Black Olives & Onion
0.95 each * 1.95 each

Extra Special Toppings:
Grilled Chicken, Artichoke Hearts, Diced Shrimp
1.95 each * 3.95 each

— 8 PARTYTRAYSTOGO ™»

Half Tray serves approximately 10-15 guests.
Full Tray serves approximately 20-25 guests.

Half Tray Full Tray
House Salad $45.00 $65.00
Caesar Salad $55.00 $75.00
Lasagna $69.00 $108.00
Eggplant Parmesana $69.00 $108.00
Tortellini Tre Salsa $59.00 $98.00
Baked Penne $48.00 $78.00
Rigatoni Vodka $59.00 $98.00
Penne Primavera (white or red sauce) $59.00 $98.00
Rigatoni Bolognese $59.00 $98.00
Sausage and Peppers $79.00 $135.00
Meatballs in Marinara (16-32) $45.00 $68.00
Chicken Marsala $85.00 $145.00
Chicken Piccata $85.00 $145.00
Chicken Cacciatore $85.00 $145.00
Shrimp Scampi $95.00 $170.00
Crab Dip (includes bread) $50.00 $98.00
Roasted Red Potatoes $35.00 $59.00
Mixed Vegetables $48.00 $78.00

Mozzarella and Tomatoes for 10 - $37.00
Italian Bread - 1 large loaf (serves about 22) - $5.95
Chafing Pan Rental - $15.00 each (includes sterno and serving spoons)

www.LIBERATORES.com

Order your gift certificates online.

CARRYOUT MENU

More Than Just a Meal!

LIBERATORE’S
RISTORANTE
& CATERING

Since 1988

Highly Rated on yelpff\fl\! and GO;g[e

le- Choice Awards

Winner of (0

I

Top Restaurant on ©Yd) tripadvisor

9

Call Us at: 410-781-4114

6300 Georgetown Blvd.
Eldersburg, MD 21784
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www.LIBERATORES.com




3 APPETIZERS ®

Fried or Grilled Calamari
Tender and Delicious 12.95

Crab Dip
A Classic! 14.95

Mussels Marinara
Garlic, Onions, and Basil in a Marinara Sauce 13.95

Shrimp Nest
In a Lemon, Garlic White Wine Sauce, Served in an Angel Hair Nest 14.95

Clams Casino (5)
Chopped Clams, Garlic, Peppers & Bacon 10.95

Mini Arancini Balls
11.95

Cauliflower Popcorn
Dusted with Parmigiana Drizzled with Spicy Sriracha 8.95

Tuscan Antipasto Board
Soppressata, Asiago, Gorgonzola, and Imported Parmigiana, Roasted Peppers,
Olives and Roasted Garlic 13.95

Mozzarella Caprese
Tomatoes, Fresh Mozzarella, Fresh Basil & XVOO 10.95

Bruschetta
Tomatoes, Onions, Basil, Garlic & XVOO on Toasted Bread 14.95

Cheesy Meatballs
Homemade Meatballs Baked with Ricotta 9.95

Seared Ahi Tuna
Served with Soy Sauce, Wasabi and Pickled Ginger 14.95

Mozzarella Sticks
7.95

o35 SALADS

House Salad
Romaine & Iceberg Lettuce, Tomatoes, Olives, Cucumber, Onions & Pepperoncini 5.95

Autumn Salad
Mixed Greens, Dried Cranberries, Candied Walnuts, Goat Cheese,
Apples and Balsamic Vinaigrette 10.95

Grilled Salmon Salad

Grilled Salmon over Fresh Greens, Arugula, Mushrooms, Croutons,
Hard Boiled Egg and Bacon with a Tomato Vinaigrette 21.95

Caesar Salad
A classic! 8.95

Augie Salad
Romaine, Iceberg, Tomatoes, Cucumbers, Olives, Red Onions, Genoa Salami,

Ham & Provolone, Tossed In Our Creamy House Dressing
Topped With Steamed Gulf White Shrimp 12.95

Cajun Chicken Salad
Slightly Blackened Chicken Served on our House Salad 12.95

Greek Salad
House Salad Topped with Feta Cheese & Olives 10.95

Wedge Salad
Classic Iceburg Topped with Bleu Cheese, Diced Tomatoes, and Bits of Bacon 12.95

o3 SOUP ™

o3 PASTAS ™

Add Meat Sauce 2.95 Add Sausage 3.95 Add Meatballs 3.95

Spaghetti Tomato Sauce 11.95
Add Meat Sauce 3.95 Add Sausage 4.95 Add Meatballs 4.95

Fettuccine Alfredo
In a Rich and Creamy White Sauce 14.95
Add Grilled Chicken 4.95 - Add Shrimp 6.95

Lasagna al Forno
Layered With Meat Sauce, Ricotta, Mozzarella & Parmigiana Cheese 14.95

Orecchiette alla Formaggio
Saucer Shaped Pasta Baked with Fontina Cheese, Sweet Italian Sausage, Spinach,
Tomatoes & Mushrooms. Finished with White Truffle Oil 18.95

Penne Caponata
Penne Pasta Tossed with Sautéed Eggplant, Kalamata Olives
and Capers in a Zesty Marinara Sauce 17.95

Cheese Ravioli
Topped with Tomato Sauce 14.95 *Add Meat Sauce 2.95

Capellini Caprese
Fresh Tomatoes, Basil Sautéed Slivers of Sausage, Topped with Mozzarella
(Dante’s Favorite) 17.95

Linguine Crab Meat
Jumbo Lump Crab Meat Simmered With Slow Cooked Onions & “Old Bay”
in Our Matriciana Sauce 25.95

Penne Vodka
Penne Pasta in a Vodka-Cream Sauce, Fresh Spinach, Sun-Dried Tomatoes,
& Parmigiana Cheese 15.95

Crab Ravioli
Cheese filled Ravioli Topped with Jumbo Lump Crab Meat in Creamy Rosé Sauce 24.95

Penne Black & Bleu
Penne Tossed in a Vodka Sauce with Blackened Chicken & Bleu Cheese Crumbles 22.95

Lemon Risotto with Shrimp
Served over Grilled Zucchini with a balsamic Glaze and a Hint of Limoncello 24.95

Tre Funghi Risotto with Shrimp
Medley of Tender Mushrooms with Creamy Risotto,
Shaved Asiago and a Hint of Truffle Oil 24.95

Linguine White Clam Sauce
Fresh Clams Chopped & Simmered with XVOO, Garlic & a Hint of Bacon 21.95

Eggplant Parmigiana
Layers of Eggplant Topped with Mozzarella Cheese & Served with a side of Pasta
20.95

Tortellini Tre Salsa
Blend of Matriciana Alfredo and Pesto Sauce 17.95

Baked Penne
A classic! 10.95

Garlic Bread
4.50

Soups served in one size - Equivalent to one bowl

Chicken Noodle 6.95 Cream of Crab 7.95
Soup of the Day Priced Daily Pasta Fagioli 6.95

5 CHICKEN ™

Served with a side of Pasta

Chicken Giovanni
Chicken Breasts Sautéed in a White Wine Lemon Sauce with Rosemary
Topped with Fresh Spinach & Mozzarella Cheese 21.95

Chicken Francese
Traditional Light Lemon Wine Sauce & Fresh Grated Parmigiana 20.95

Chicken Parmigiana
A Timeless Classic! 20.95

Chicken Pino
Lightly Breaded, Topped with Ripe Sliced Tomatoes,
Mozzarella Cheese & in a Marsala Sauce 20.95

Chicken and Shrimp Vittoria
Two Chicken Breasts Sautéed with Asparagus, Mushrooms and Onions Topped with
Jumbo Shrimp, Sliced Tomato and Fresh Mozzarella 27.95

Chicken Dante

Sautéed in a Light Marsala Wine sauce, Mushrooms, Onions
& a Hint of Bacon 22.95.....Dante’s favorite!!

Chicken Marsala
Simmered in a Light Marsala Wine Sauce with Mushrooms 20.95

Chicken Sorrentina
Chicken Breast Sautéed with Artichoke Hearts and Diced Tomatoes Topped with Prosciutto
and Mozzarella with a Hint of Fresh Sage in a Lemon Wine Sauce 22.95

o5 GRILLED MEATS ™

Served with a side of Pasta

Steak Toscana
14 oz New York Strip Topped in a Mushroom Demi-Glaze 29.95

Filet Mignon
Tender Center Cut - served with Cabernet Wine Sauce 38.95

Filet of Pisa
Twin 5 oz Filets Stacked with Portabello Mushrooms, Fresh Mozzarella,
Sliced Tomato on a Bed of Spinach 39.95

Steak Pizzaiolo
140z Grilled NY Strip Steak Topped with Sautéed Onions,
Chunky Marinara, Oregano and Parmigiana Cheese 29.95

o3 KIDS MENU

Chicken Fingers & Fries 8.95 /| Cheese Ravioli (3) 8.95
Personal Pizza 10.95 | Spaghetti & Meatballs 8.95

o3 VEAL DISHES =

Served with a side of Pasta

Veal Saltimbocca
Sautéed in a White Wine Lemon Sauce with Rubbed Sage & Topped with Prosciutto
& Mozzarella, Garnished with Spinach 26.95

Veal Parmigiana
A Timeless Tender Classic! 25.95

Veal Marsala
Veal Sautéed with Mushrooms in a Marsala Sauce 26.95

Veal Liberatore
Tender Medallions Sautéed with Bell Peppers & Topped with Jumbo Lump Crab
Meat in a Light Sherry Cream Sauce 29.95

Don’t see any of your old favorites?? Simply ask!!

o8 SIDE DISHES ®

French Fries / Mashed Potatoes / Roasted Potatoes
Garlic Bread / Vegetable of the Day / Sautéed Broccoli / Spinach in Oil and Garlic
Each 4.95 Sautéed Asparagus 5.95



