
 

 

 
 

Antipasti 

Soup of the Day 
Please ask your server for today’s soup of the day 

 
Tuscan Littlenecks            $13 
Hardshell clams simmered in a garlic broth with housemade sausage, white beans and broccoli rabe,  
served with garlic crostini 
 

Mozzarella en Carrozza           $10 
Romano encrusted fresh mozzarella. Pan seared and served over garlic crostini and pomodoro sauce     
 
Broccoli Rabe with Grilled Sausage         $10 
Served with shallots, garlic and extra virgin olive oil.  
 

Anna’s Eggplant Parmigiana          $9  
Served with mozzarella cheese on a bed of pomodoro sauce               
 

Fried Calamari                   $10 Family size $14  
Pepperoncini, garlic, parsley and extra virgin olive oil, served with marinara sauce 
 

Clams Casino                      $8 
Savory Ritz cracker crumb topped with bacon 
 

Mussels Zuppa            $9 
Choice of marinara or garlic wine sauce, served with fire grilled garlic bread 
 

Seafood Stuffed Mushrooms          $10 
A blend of blue crab and scallops in our signature stuffing  
 

Seafood Stuffed Artichokes           $10 
Our signature stuffing with rock shrimp, finished with provolone cheese 
 

Sausage and Meatball           $8  
Served with marinara sauce 
       

Stuffed Quahogs (Stuffies)           $8 
With diced fresh quahogs and spicy chorizo 

 
 
 

Insalate 
House Salad             $5 
Romaine, tomatoes, cucumbers, carrots, radish and celery, served with you choice of dressing 
 

Caesar Salad *            $7 
Romaine, croutons and our own classic Caesar dressing. 
 

Grilled Romaine            $8 
Braised with garlic and sundried tomatoes,  served with shaved parmesan, garlic crostini and finished with a  
Balsamic vinegar reduction 
 

Spinach Salad                   $9 
Mushrooms, red onions, radish, celery, feta cheese, bacon, served with a red wine, EVOO vinaigrette 
 

Arugula Salad            $8 
Topped with radish, cherry tomatoes and a orange basil vinaigrette 

Salad add-ons: 
Grilled Chicken $4    Shrimp $2.75 ea.  Salmon $9   Steak Tips  $7  Prosciutto $3  Anchovies $3 



 

 

 

Pasta 
Anna’s Cavatelli alla Bolognese          $16 
Pork and beef ragu Bolognese 
 

Linguine Carbonara            $17 
Prosciutto, chopped tomato, peas, in a creamy alfredo sauce 
 

Housemade Ravioli            $17 
Spinach ricotta cheese, fresh plum tomato sauce, basil and olive oil 
 

Rigatoni alla Vodka            $16 
Plum tomatoes, shallots and garlic, flamed in a vodka Pomodoro sauce 
 

Linguine with Clams            $18 
Whole littlenecks, extra virgin olive oil, garlic, parsley and lemon  juice, choice of marinara or garlic wine sauce  
 

Shrimp Scampi Genovese           $22 
Jumbo shrimp, tomatoes, spinach, basil, over linguine in a garlic wine sauce 
 

Fruitti Di Mare            $26 
Clams, mussels, shrimp, scallops, calamari, and cod in a fra diavolo sauce, or garlic white wine over linguine  
 

Rigatoni with Broccoli Rabe and Sausage         $18 
Housemade sausage tossed with cheese, garlic and extra virgin olive oil 
 

Italian Combo            $19 
Sausage, ,meatball, roasted peppers and eggplant served with penne pasta with our marinara sauce 

 

 
From the Sea 

Pan Seared Salmon            $22 
Served with garlic infused Farro with spinach and mushrooms 
 

Baked Cod             $18 
Topped with seasoned cracker crumbs and served with a baked potato and mixed vegetables 
 

Fish and Chips            $16 
Served with coleslaw, tartar sauce and house fries 
 

Whole Belly Clams            Mkt 
Served with coleslaw, tartar sauce and house fries 
 
 

Baked Seafood Platter           $26 
Served with cod, stuffed shrimp, sea scallops, clams casino, stuffed mushrooms, baked potato and vegetable medley 
 

Baked Stuffed Shrimp           $20 
With traditional seafood stuffing, drawn butter, served with a baked potato and vegetable medley 
 

Fried Seafood Platter           Mkt 
Served with cod, shrimp, whole belly clams, sea scallops, fries and coleslaw 
 
 
 
 
 



 

 

House Specials 
Alla Parmigiana       Chicken $18  Veal $22 
Topped with fresh pomodoro sauce and mozzarella cheese, served over linguine 
 

Asparagia        Chicken $18  Veal $22 
Sautéed and topped with prosciutto, asparagus spears and grated Parmesan,  
finished in a light butter sauce, served with mashed potatoes 
 

Alla Saltimbocca       Chicken $19  Veal $22 
Sautéed and topped with prosciutto and fresh mozzarella cheese in a Marsala  
demi glace laced with fresh sage, served with mashed potatoes and mixed vegetables 
 

Winsor        Chicken $19  Veal $22 
Sautéed with shrimp and simmered in a light marinara sauce and finished with  
fresh mozzarella cheese over penne pasta 

 
   
 
 

Venice Grill 
Center Cut Choice NY Strip  14 oz.        $27 
Served with a baked potato and mixed vegetables 
              

Center Cut Choice Petit NY Strip 7 oz. with (2) Baked Stuffed Shrimp    $23 
Served with a baked potato and mixed vegetables 

 
Grilled Chicken Al forno          $18 
Grilled breast tossed in a tomato, alfredo sauce with spinach and penne pasta, finished with  
melted mozzarella cheese 
 

Grilled Tuscan Chicken          $19 
Served with broccoli rabe, sausage and cannelloni beans 
 

 

Side Dishes 
All our side are individually portioned 

   $4    $6           $6    
  Baked Potato   Broccoli Rabe   Asparagus 
  Broccoli   Spinach    Farro 
  Carrots    Side of Pasta $7   Loaded Potato 
 

Dietary Substitutions $5 
Gluten-Free Penne    Whole Wheat Pasta 

 

Accompaniments: 

 

*Theses items are raw or partially cooked and can increase your risk of food borne illness. Consumers who are especially vul-
nerable to food borne illness should only eat seafood and other food from  animals thoroughly cooked. 

Friday and Saturday Night Favorite: Slow Roasted Prime Rib  
12 oz. $20.95   16 oz. $24.95   24 oz. $35.95 



 

 

Venice Pub 
Sandwiches and Bar Bites 

Parmigiana Sandwich       Chicken $9    Veal $10 
Topped with fresh pomodoro sauce and mozzarella cheese 
 
Half Pound Angus Burger*          $10 
Grilled certified angus beef, lettuce, tomato and cheddar cheese on a brioche roll  
 
Meatball Grinder           $9  
Anna’s meatballs served with pomodoro sauce on an Italian torpedo roll 
 
Balsamic Grilled Chicken Sandwich        $9 
Spinach, red roasted peppers, feta cheese on a torpedo roll 
 
Sausage and Broccoli Rabe          $10 

Served on a torpedo roll with provolone cheese 
 
All sandwiches are served with a side of house fries (add sweet potato fries $2.50) 
 
Fish Tacos            $9 

Soft flour tortilla, shredded lettuce, diced tomatoes, cheddar cheese and finished with a spicy  
sriracha mayo 
 

Potato Skins            $8 
Fresh hollowed Idaho potatoes topped with cheddar cheese and served with your choice of bacon or broccoli 
 

Wings (10)            $10  
Style of wings: barbeque, buffalo, Mandarin soy or Thai chili 
 
Chicken Bites            $9 
Hand breaded white meat served with your choice of: Mandarin Soy glaze, barbeque,  
buffalo or Thai chili 
 

Authentic Grilled Neapolitan Pizza 
 
Mozzarella Pizza           $9 
Mozzarella cheese and pomodoro sauce 
 
Margherita Pizza           $10 
Mozzarella cheese, tomato, garlic and basil 
 
Pepperoni Pizza           $10 
Mozzarella cheese, pepperoni and marinara sauce 
 
Loaded Potato Pizza           $10 
Cheddar cheese, broccoli, tomato and bacon, finished with a drizzle of ranch dressing 
 
Buffalo Chicken Pizza          $10 
Breaded chicken pieces tossed with buffalo sauce, topped with mozzarella and blue cheese 
 
Chicken Caesar Pizza          $11 
Mozzarella cheese, chicken and topped with a Caesar salad 
 
 



Healthy Dining Starts Here 
 

Healthy Dinner Menu 
(Low Carbs, No Sugar) 

 
Poached 8 oz. Salmon $17.99 

Served with a vegetable medley (2 cups) (mushrooms, spinach, red onion, cucumbers, radish and 
celery with a red wine vinegar, extra virgin olive oil dressing 

Calories 621.5  Total Fat 24.24 g  Saturated Fat 3.6 g Protein 60.4 g Total Carbs 7.5 g 

 
Grilled 8 oz. Lemon Pepper Chicken $14.99 

 Served with a broccoli salad (2 cups) (a mixture of diced broccoli, red roasted peppers, red 
onion, cucumbers, celery and a garlic, red wine vinegar, extra virgin olive oil dressing 

Calories 655.8  Total Fat 22.2 g  Saturated Fat 4.2 g Protein 68.4 g Total Carbs 14.7 g 

 
Grilled Choice 7 oz. Trimmed Sirloin $16.99 

Served with braised cabbage (2 cups) and herbs and hint of cider vinegar 
Calories 718.7  Total Fat 40.5 g  Saturated Fat 9.8 g Protein 61.9 g Total Carbs 28.5 g 

 
(5) Grilled Shrimp $14.99 

Served over a bed of broccoli rabe (2 cups) 
Calories 168  Total Fat 2.1 g  Saturated Fat 14.9 g Protein 8.7 g Total Carbs 2.45 g 

 
Cajun Grilled 8 oz. Chicken $14.99 

Served with a vegetable slaw (2 cups) 
(Cabbage, cucumbers, bell peppers, red onion, radish, and chopped tomato in a lime 

vinaigrette) 
Calories 750  Total Fat 14.2 g  Saturated Fat 2.2 g Protein 68.5 g Total Carbs 27.2 g 

 
Baked 8 oz. Cod $15.99 

Served with steamed broccoli (2 cups) 
Calories 345  Total Fat 8.96 g  Saturated Fat 1.6 g Protein 52 g Total Carbs 14.8 g 

 
 

 
 
 
 
 
 
 
 

*Weight Watchers Friendly. Conforms to Ideal Protein protocol 
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