
CAFE RINALDI
feed your soul

$2 charge for split entrees. 18% gratuity added for parties of six or more, or parties requesting separate checks.
Warning: Consuming raw or undercooked meats may increase your risk of foodborne illness. Please advise us of any food allergies.

Starters
Steamers
A dozen littleneck clams pure and simple ​9.95

Clams Rinaldi
In a broth of garlic, white wine and herbs ​11.95
Shrimp Rinaldi Mkt

Mussels Marinara
Tender mussels in our tasty marinara ​11.95

Fried Mozzarella Sticks
With a side of marinara for dipping ​8.95

Garlic Bread
Made with crusty Tuscan loaf ​ 4.95

Bruschetta
Toasted Tuscan loaf topped with the fresh diced
tomatoes, garlic, mozzarella, and spices ​7.95

Grilled Shrimp
Scampi-style, served over garlic toast ​9.95

Shrimp Cocktail
With our housemade cocktail sauce ​Mkt

Arancini (Risotto Cakes)
Fried risotto cakes with chef's choice of fillings; ask
your server ​10.95

Salad
House Salad
Romaine, cherry tomatoes, cucumbers, and red
onion with your choice of dressing ​3.75

Mixed Field Greens
Mixed greens, cherry tomatoes, blue cheese, black
olives, pine nuts, basil balsamic dressing ​10.95
w/Grilled Chicken 12.95
w/Caramelized Salmon
19.95 (Dinner size)

Caesar Salad
Romaine, buttery croutons, fresh parmesan,
creamy housemade dressing ​9.95
w/Grilled Chicken 11.95
w/Prosciutto-Wrapped Shrimp​  ​14.95
w/Cajun Salmon​  ​19.95 (Dinner size)

"Crazy" Caprese
Fresh mozzarella and pesto-marinated tomatoes
drizzled with balsamic reduction ​8.95

Soup
Cappelletti ​ 4.50

Pasta e Fagioli ​ 4.50

Soup of the Day ​ 4.50

Antipasto (serves 2)
Traditional
Cappicola, salami, pepperoni, olives, hot and sweet
peppers, provolone. Great with OF pizza! ​12.95

Tomato
Seasonal tomatoes, pesto, crumbled provolone,
balsamic reduction ​9.95

Pepper
Roasted red peppers, long hots, lonza, and
imported provolone ​11.95

Olivio
Green and black olives, sopressata, and fresh
mozzarella ​10.95

Salumi (Serves 4)
Lonza, sopressata, salami, roasted red peppers,
long hots, mozzarella, and provolone ​17.95

Old Forge Pizza
Toppings: pepperoni, sausage, meatballs, onion, red

onion, hot or sweet peppers, mushrooms, olives.
All pizzas can be par-baked to take home.

Red Tray (12 cuts) ​13.95
Add 2.00 per topping  

Red Cut ​ 1.50
Add .50 per topping

Red w/Shrimp & Hot Peppers ​17.95
Half tray 9.95

Red w/Hot Seeds & Anchovies ​17.95
Half tray 9.95

Red w/Fresh Tomato & Basil ​16.50
Half tray 9.50

White Tray (8 cuts) ​16.50
Half tray 8.00

White w/Broccoli or Spinach ​17.50
Half tray 9.00

Risotto
Our signature dish: white rice slowly simmered in

stock until creamy. A Cafe Rinaldi original!

Basic Red or White Risotto ​14.00

Appetizer Portion ​9.95

Add Broccoli/Spinach/Mushroom ​2.00

Add Chicken or Sausage ​3.00

Add Shrimp ​ 5.00



Imported Pasta
Served with Italian bread and soup or house salad.

Pasta & Meatballs ​13.95

Rigatoni With Meat Sauce ​14.95

Fettucini Alfredo ​14.95

Angel Hair a Olio ​ 12.95

Pasta Marinara ​12.95

Linguine With Clam Sauce
Red or white ​ 17.95

Fettucine With Vodka Sauce ​14.95
w/Chicken 16.95 ​ w/Shrimp 18.95

Linguine Carbonara
Prosciutto, black olives, roasted red peppers and
garlic tossed with pecorino romano, fresh egg, and
a touch of cream ​16.95

Shrimp Scampi ​ 18.95

Seafood Bianco
A four-ounce lobster tail, clams and tender shrimp
sautéed in butter, garlic, and white wine in a light,
creamy sauce ​Mkt

Fra Diavolo
A four-ounce lobster tail, clams, and shrimp in spicy
traditional sauce ​Mkt

Housemade Pasta
Made fresh daily, served with marinara.
Meat, vodka, or Alfredo sauce, add 2.00

Gnocchi ​ 14.95

Meat or Cheese Ravioli ​14.95

Manicotti ​ 14.95

Chicken, Veal, Fish
Served with soup or garden salad and a choice of

potato and vegetable or a side of pasta.

Chicken Your Way
Parmiagana, Marsala, or Francese​  ​16.95
Calabrese 17.95

Veal Your Way
Parmigiana, Marsala, or Francese ​18.95
Calabrese 19.95

Shrimp Francese ​ 19.95

Sole Francese ​ 18.95

Lobster Tail
A beautiful twelve-ounce East Coast tail broiled to
perfection ​Mkt

Haddock
Broiled with lemon, white wine, butter, and garlic; or
baked Italiano ​18.95

House Specialties
Eggplant Parmigiana ​14.95

Soffrito or Tripe ​ 13.95

Sausage Calabrese ​16.95

Spring Penne
Spinach, mushrooms, cherry tomatoes, roasted
peppers, red onion, garlic, marinara ​15.95
w/Shrimp 18.95

Balsamic Chicken
Two grilled chicken breasts, roasted red pepper,
and creamy balsamic dressing ​16.95

Chicken Rinaldi
Boneless breast, hot Italian sausage, roasted red
pepper in a white wine cream sauce ​18.95

Filet Mignon
Ten-ounce choice filet charbroiled to order ​29.95
w/Marsala sauce 3.50

Tricolore Tortellini
With prosciutto and peas in cream sauce ​16.95

Blackened Salmon
Served over sautéed spinach ​21.95

Roasted Red Pepper Gnocchi
With hot Italian sausage and spinach a olio ​16.95

Prime Frenched Pork Chops
Grilled, served Marsala or Calabrese style ​20.95

Sides
Sausage ​ 5.50

Meatball (2) ​ 4.00

Chef's Potatoes or Fries ​3.50

Pasta With Marinara ​6.00

Pasta With Meat/Vodka/Alfredo ​7.50

Veggie of the Day ​ 3.50

Broccoli or Spinach (sized to share) ​6.00

Bambini
Chicken Fingers With Fries ​7.00

Spaghetti  With Meatball ​7.00

Ravioli With Meatball ​7.95

Beverages
Soda or Iced Tea ​ 1.75

Bottled Pellegrino ​ 3.50

Coffee or Hot Tea ​ 1.95

Espresso ​ 3.75

Cappuccino ​ 4.75

Takeout and gift certificates available. We cater too! Visit us at www.caferinaldi.com


