
Soup for the Heart 

Cream of Crab 8 / 10  Pasta Fagioli 6 / 8 
Lobster Bisque 8 / 10 

 

 

Liberatore’s Ristorante & Catering 
Valentine’s Day Menu 2024 

 

 

Bottles for Two 

Idi Di Marzo Trebbiano 10/36    Fleurs De Praire Rose  12/39        Idi Di Marzo Montepulciano D’Abruzzo   10/36 

Love at First Bite 
 

Shrimp Cocktail 16 
jumbo shrimp / cocktail sauce / fresh lemon 

Blackened Scallops 16 
sweet corn relish / scallions 

Bruschetta 8 
diced tomato / onion / EVOO / garlic / basil  

*add jumbo lump crabmeat 7 

Calamari 16 
Fried or grilled / Thai, chimichurri or marinara 

Seared Ahi Tuna  16 
Soy sauce, wasabi, pickled ginger 

Polpettone 16 
8 oz meatball / ricotta / marinara / basil 

 

Lettuce Alone 
 

Classic Caesar 10 
Romaine / Caesar dressing / croutons / grated parmesan 

House Salad 6 
Iceberg /olives / cucumbers / tomatoes / onion / pepperoncini 

Lover’s Salad 14 
Mixed greens / apples / strawberries / oranges / melon / candied 

walnuts / sun-dried cranberries / raspberry vinaigrette 

Chopped Salad 15 
Romaine / bacon / tomatoes / onion / cucumbers / hard boiled 

eggs / bleu cheese 

 

 

Lovely Entrees 
 

Penne Vodka Sauce 20 
Sautéed in a creamy vodka sauce with spinach, sun dried tomatoes and parmigiana cheese. 

Add chicken $5   Add shrimp $7   Add scallops $11    Add crabmeat $11 

Veal Parmigiana 26 
Large tender veal, breaded, fried and topped with mozzarella cheese and marinara, served with a side of pasta. 

Crab Ravioli 27 
Cheese ravioli topped in a creamy rose sauce with jumbo lump crab meat. 

Chicken Parmigiana 23 
Two chicken breasts, breaded, fried and topped with mozzarella cheese and marinara, side of pasta. 

Chicken Giovanni 23 
Two chicken breasts sautéed in a light lemon white wine sauce topped with spinach and mozzarella,  

served with a side of pasta 

Rockfish Imperial 34 
Rockfish topped with jumbo lump crab in our imperial sauce, served with mashed potatoes and green beans. 

Grilled Steak Chimichurri 35 
14 oz NY Strip topped with Argentina style sauce, served with mashed potatoes and green beans. 

Crabcake Platter 36 

Two broiled jumbo lump crabcakes, served with mashed potatoes and green beans 

Veal Saltimbocca 26 

White wine lemon, sage, prosciutto, mozzarella, spinach, side of pasta 

Scallops & Shrimp Tetrazzini 33 
3 jumbo shrimp and 3 scallops in a garlic brandy wine cream sauce, served over linguini. 

Lobster Ravioli 26 
Stripped lobster raviolis in a light cream rose sauce. 

 

Red Velvet Cheesecake 8.50 
You may also choose from one of our other wonderful desserts. 

 


