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SEASONAL SOUP OF THE DAY..... cup 7/bowl 10
ALDO'S SHE CRAB SOUP wuwssimaseswscup 11

Chesapeake Bay crab roe, crab. Sherry. Marsala, Old Bay

SHRIMP GORGONZOLA.......cccccervtrrrrrnrrenraennn. 18

Six pan seared shrimp, gorgonzola, brandy lobster cream sauce

CALAMARI “AWARD WINNING” .....cccceceervenn. 16

Lightly breaded and fried squid, homemade marinara

MEALBALLS APPETIEER sossnssnsnsass 19

Three 2.50z meatballs, homemade marinara, shaved parmesan, crispy
basil

SEARED SCALLOPS ..vivscssssamssmsvsspssssassonssansssing 19

Four pan seared scallops, roasted red pepper beurre blanc,
fava bean puree, pancetta crumble

TOMATO AND FRESH HOMEMADE
MOZLARELLA v vissimnssassmnmmsmssavisssaens 13

Fresh basil, extra virgin olive oil
Add proseiutte: G PaArmii e s s s e o 8 (ot e e s s 5

BURRATA MOZZARELLA BALL .icsvessvssnssessinsi 15

Creamy burrata cheese ball, sliced beefsteak romaroes, extra virgin
olive oil, fresh basil, sliced Iralian Bread
Add prosciuttodi Parma. ... ... 5

LUCCHINI FRITT Lisusisssssusssapssssmsmsssvesnsonsss 13

Crispy golden brown zucchini, house marinara sauce

FRESH LITTLE NECK CLAMS.......cccccveeeernvnnnnnn. 15
Dozen steamed Chesapeake Bay little neck clams, extra virgin olive oil,
white wine, garlic, red pepper, parsley

PRINCE EDWARD
ISLAND MUSSELS.........coonniimrsrvvnsseersssvassssvasesses 16

Steamed mussels, garlic, white wine, olive oil, parsley,
i

grilled Iralian bread. Choice of red or white sauces, mild or hot

LOLLIPOP LAMBCHOPS......ccccceevererrnnaenennenns 16

Two Honey Dijon rosemary lambchops, marinated & grilled, polenta
cake, micro salad

*NEW YORK STRIP CARPACCIOQ.......ccervveevneeee 19

Thinly sliced raw New York strip, dijon, capers, shaved parmesan, extra
virgin olive oil, micro salad

FOCACCIA BREAD . ccicussissmusssmmusmsmivmsassisensn®

Thin and crispy wood fired dough, extra virgin olive oil,
garlic, parmesan, rosemary

Tecder
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SPINACI SALTATI AL BURRO ....cucervruerrerrerenennns

Sautéed baby spinach, butrer, garlic & parmesan cheese

SAUTEED BROCCOLL .vvvveeveerereeeereereesesersesensssd

Roasted garlic, extra virgin olive oil

FRESH LOCAL VEGETABLE SPECIAL................9

Chels daily preparation

Aldo’s Ristorante proudly supports local farms &
wild caught seafood.

Teel ez

*GRILLED SALMON SALAD......ccccevvrerrenrervernenes 19

Mixed garden greens, hard-boiled egg, red onion, cherry tomaroes,

carrots, fresh dill and mustard vinaigrette

CAESAR SALAD. . omivnspmpussimsaviseasios 13

Romaine hearts, garlic crourons, shaved parmesan and house Caesar
Add grilled chicken...20 Add sautéed shrimp...21

Mixed garden greens, roma romatoes, cucumber, red onion, feta cheese,
g s
pepperoncini, kalamara olives, house Iralian dressing

WEDGE SALAD s oonsamminsasmpsmasssmvisisssawsr 10

Iceberg lettuce, cherry tomatoes, blue cheese crumbles, crispy pancetta,
blue cheese dressing. balsamic drizzle

BEET SALAD ...coniiniinviinsisssanncnesseessnesssessvessnes 14

Arugula, mixed greens, roasted red and golden beets, goat cheese,
caramelized onion, toasted pine nuts, mustard vinaigrerte

Mixed greens, roma tomato, cucumber, mushroom, carrot,
red onions, croutons, house Italian dressing

L4 Ld
@ i%&m@ An extra protein for your salad
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GRILLED CHICKEN ....coctiriieniereernueceersnnereessnennes 12
GRILLED SALMON...ousumnnsmminnssinsssnil 3
FHCALEENES o onssesmmmunsvmmmssamemppsammsamslD

Jegze
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TRADITIONAL MARGHERITA.......cccovuereuneen.. 14

Qur special homemade & perfectly seasoned tomato sauce, fresh basil,

May we suggest as an appetizer sharing pizza from our
woodburning brick oven.

and mozzarella

PEPPERONLAND MUSHROOM ciussssmsvinis 16

House pizza sauce, pepperoni, sliced mushroom, mozzarella

PROBCIVUTTO RICOTTAusissnmsisiamsosmmsmnnsense LT

Prosciutto di Parmi, garlic ricotta, caramelized onions, topped with fresh
arugula

FORMAGGIO DI CAPRA PROSCIUTTO.......... 18

Prosciutto di Parma, extra virgin olive oil, baby spinach, goat cheese,
caramelized onion, fig balsamic reduction

BURRATA CAPRESE ....cccorvierrvecruranrnencresranrnnes 18

Basil pesto, balsamic roasted romato, torn burrata cheese
*add prosciutto di parma 4

BB) CHICKEN wscssossssmmmmsswsmimusismmsisson 18

Sliced red onion, smoked gouda cheese

LANTAR PIZIA. isvisssssinsarsnnonsorssssssrnssusmrassrvossnes 13

Mediterranean herb mix, goat cheese, red onion, sliced roma tomato

NOUR PICK o seivisusssomssssmssssmmssussomsmasssssssvassis 10

Choose 3 items: sausage, pepperoni, prosciutto, peppers, tomatoes,
sundried tomatoes, mushrooms, artichoke hearts, kalamata olives,

fresh mozzarella, goat cheese, pesto sauce, pine nuts.
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PENNE MARE E MONTT oo 26

Pan scared shrimp, sautéed chicken, brandy tomato cream sauce,

fresh basil

SEASONAL RAVIOLL suuussussscsssssnvssssssississasnsssanss 20

Rotating seasonally inspired ravioli created by the chef

EETTUCCINE ALERED Qi smsmsasmamsandl

Parmesan cream, sweet peas, prosciutto ham

Add Chicken. . ... 29
Add G Shrimp .. ..o 32
Add 3 SElOPE wnsesmvmmasausnmms e ey 36

SHRIMP SCAMPIL, wwiauunmssasmassssvmsimiaid0

Sautéed shrimp, garlic, butter, shallots, lobster stack, white wine, (resh
lemon, parsley, linguine

SAUSAGE UMBRIA .....ccceveeeriinverrenirenreseernensn 26

[talian sausage, wild mushrooms, caramelized onion, roasted garlic

crema, toasted pine nuts, braised and rruffled kale, penne pasta

PAFPARDELLE BOLOGNESE ..oucousssssesssisssissnoss 25

Pappardelle pasta, Aldo’s homemade Bolognese meart sauce, garnished

with shaved parmesan and crispy basil

LINGUINE WITH FRESH
Y2 dozen local littleneck clams, baby clams, olive oil, garlic and parsley.

choice - red or white sauce, mild or hor

PENNE MEDITERRANEAN ......cccceveervneeraeernenes 23

Baby spinach, mushrooms, sundried tomaroes, onion, pine nuts, olive

oil, crumbled feta cheese

BROCCOLL & PENINE susvsusuusssussssssssssessonssssssiziin oy

Broccoli florets, sliced cherry peppers, olive oil, fresh garlic

Add crushed red peppers if you like it hot!

BAKED LASAGNA. iiisiusriimmssassssassesenssnnnrrans 1H

Traditional lasagna (inished in our wood-burning oven

PASTA AN SAUCE ....ovossunsmmmvomsismoossssmssisss

Your choice of linguine, capellini, fettuccine, penne

w/ Homemade Marinara . .......... .. ... 15
w/ Tomaro Cream Sauce . .....ooiii it 18
N o T 17
w/ Gluten Free Penne. ... ..o e 14

FOR OUR CHILDREN ..cocsnssssvesssissormmnssrsimsssrsd

A half order of pasta with marinara or cream sauce

L

ADD 3 Shrimp $11 / Chicken $12 / 3 Scallops $15
2 Meatballs $9 / Sausage $10 / 4 oz. Salmon $13

**IHalf orders of pasta may be ordered for half price plus $4
{exception lasagna)
Substitution of spinach or vegerables for pasta for $3

**All items may be split for an additional charge of $4

**20% gratuity will be added to all parties of 5 or more

Foocere Fzyord
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SHRIMP GORGONZOLA
VELTEL ANGEL: HATR coiiammesmssmmsonemssrasmsssos B8

Pan seared shrimp, gorgonzola, brandy lobster cream sauce, capellini
pasta

ROMANELLL ALLA VODKA  cs:swimssssssiissiB

Sautéed shrimp, prosciutto, shallots, Romanelli pasta purses stuffed with
fontina, ricotta and parmesan cheese, vodka tomato cream

FRESH CATCH .....cocorvinrvieieeessncscnesrneneneess Market

The chef’s selection of today's fish

PESCATORE «vconvsnsensssvssmsnmsansnsassipsesssssssissosnsnss I

Mussels, scallops, calamari, local little neck clams, shrimp, olive oil,
garlic, plum tomato sauce, linguine

*CHICKEN ROMESCO iciuisssssssinarmonssnssssonanensas 2B

Grilled chicken, roasted red pepper romesco with minced almonds, pesto
oil, crumbled feta, sautéed spinach

SALMON WITH FRESH DILL wcrosssessvssssssssssvssss 2T

Northern Atlantic salmon, olive oil, lime, white wine, honey and dill

sauce served with linguine aglio olio

LINGUINE FRA DIAVOLO.....ccccerverververercaranens. 30

Shrimp, Italian sausage, local little neck clams, garlic, pepper, onions,
spicy plum tomato sauce, crispy basil

CHICKEN OR VEAL FRANCESE ...cs:s50ss0s555620 29

Natural chicken breast or veal medallions lightly floured and egg washed,
white wine, lemon, burtter, parsley, capellini

CHICKEN OR VEAL MARSALA.....ccccvveriveeeneen. 29

Natural chicken breast or veal medallions lightly floured sautéed with
fresh mushrooms, Marsala pan sauce served with linguine aglio olio

W/ VAl oo, 33
CHICKEN OR VEAL PARMIGIANO.................29

Natural chicken breast or veal cutler lightly breaded with seasoned house
bread crumbs and pan fried, topped with marinara, parmesan and house
mozzarella, linguine marinara

W/ VCAL.c oo 33
CHICKEN OR VEAL MILANESE......cccoeeieereeeenn 20

Natural chicken breast or veal cutlet lightly breaded with lemon herb
panko bread crumbs and pan fried topped with roma tomatoes,
cucumber, & red onion, tossed in a lemon vinaigrette

W/ Vel 33
FILETTO AL COGNAC ...uvvvvvvvvvevveveevsennnnss. Market

Center cut 7oz grilled tenderloin, Cognac peppercorn sauce,
served with a side of linguine aglio olio

LAMB ROSMARINO ......cocvvverrerreereerueruereersesansss 39

Six grilled lamb chop lollipops, honey rosemary dijon marinade,
parmesan polenta cake, sauteed zucchini & roasted red pepper, fig
balsamic

EVERYONE LOVES... ALDO’S GIFT CARDS

Please ask your server for more information.

“Before placing your order please inform your server if you have a food allergy.
We follow strict guidelines to preparing food to accommodate allergies. Please
note that our kitchen uses flour, gluten and many varieties of nuts in our food
preparation. Not all of our dishes are available for modification.
*Consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of food borne illness.



