
Appetizers
Mini Crab Cakes ~ Two Maryland Crab Cakes with 
a Remoulade Sauce Drizzle. 7.99 

Pork Egg Rolls ~ Two Pork & Vegetable Egg Rolls 
Served with Apricot Cilantro Dipping Sauce 5.50 

Feta Alfresco ~ A Must to Try! Feta Cheese, Lightly 
Breaded in Panko Crumbs, Fried Golden Brown and Served 
over Red Sauce with Garlic Cheese Bread. 6.99 

Pork Pot Stickers ~ Five Pork Pot Stickers, Wok-Seared 
& Steamed, Served with an Asian Dipping Sauce 5.99 

Buffalo Chicken Bites ~ Tender Chicken Breast Tossed 
in our Buffalo Sauce with Cucumbers and Blue Cheese 
Dressing. 5.99 

Soups 

Home-Made Chicken Soup ~ Made the Old Fashioned 
Way with Whole Chickens, Fresh Vegetables & Noodles. 
Soup Cup 2.99 Soup Bowl 4.99 

Sicilian White Bean Soup ~ Ham, Bacon, Onion, 
Carrots & Celery Simmered with White Beans & Potatoes. 
Soup Cup 2.99 Soup Bowl 4.99 

A Bowl of Creole ~ A Creole Classic Made with 
Chicken, Smoked Sausage, Cajun Trilogy and Topped  
with a Mound of Rice. Soup Cup 2.99 Soup Bowl 4.99

Pastabilities
Capellini Pomodori ~ Fresh Tomatoes, Basil, Garlic, 
Olive Oil and Parmesan Cheese Tossed with Angel  
Hair Pasta. 9.99

Eggplant Parmesan ~ A House Favorite! Hand-Breaded 
Eggplant with Marinara Sauce 11.99 or 9.99*

Chicken Parmesan - Hand-Breaded Chicken Breast 
with Parmesan & Romano Crumbs, Topped with Tomato 
Sauce & Lots of Mozzarella Cheese. Served Golden Brown 
with Angel Hair Pasta. 12.99 or 10.99

Capellini with Shrimp - Fresh Tomatoes, Garlic, 
Basil and Olive Oil with Shrimp, Capellini Pasta and  
Asiago Cheese 13.95

Shrimp with Broccoli - Shrimp with Fresh Broccoli 
Florets, Olive Oil, Garlic, Lemon Juice and Penne Pasta 
Topped with Toasted Asiago Breadcrumbs 13.95

Penne Pasta and Herbs ~ Fresh and Light! Sautéed 
Chicken Breast with Garlic, Olive Oil, Fresh Chopped 
Herbs, Sun-Dried Tomatoes and Penne Pasta 11.95

Chicken Marsala - Sautéed Chicken Breast with 
Mushrooms in a Marsala Wine Sauce over Angel Hair  
Pasta. 13.99 or 10.99

Entrees
Hickory-Grilled Flank Steak - Chargrilled Marinated 
Hickory-Grilled Flank Steak with Garlic Mashed Potatoes 
and Vegetables 11.99

NY Strip Steak - 12 oz. Grilled NY Strip Steak Served 
with Garlic Mashed Potatoes & Vegetables 14.99

Grilled Black & Blue Pork Chops - Fire-Grilled 
Center Cut Pork Loin with a Gorgonzola- Walnut Crust. 
Served with Mashed Potatoes & Vegetables. 12.99 or 9.99

Pork with Herbed Gravy - Chargrilled Center Cut 
Boneless Pork Loin Chops Served with Garlic Mashed  
Potatoes, Vegetables & Herbed Gravy 11.99 or 9.99

Pork Diane - Thinly Sliced Boneless Pork Loin 
Pan- Seared in a Mustard Cognac Mushroom Sauce  
with Garlic Mashed Potatoes and Vegetables 12.99

Orange Chicken Stir-Fry - Marinated Chicken, 
Wok-Fried, with Oriental Vegetables, Mandarin Oranges 
and an Orange Ginger Sauce over Rice. 11.99

Shrimp Stir-Fry - Gulf Shrimp, Wok-Fried, with 
Vegetables & Asian Stir-Fry Sauce with Rice 12.99

Vegetable Curry - Wok-Fried Vegetable Medley in 
our Coconut Curry Sauce over Rice 9.99

Sesame Salmon - Black and White Sesame-Crusted 
Salmon with Yellow Rice and Vegetables with an Apricot 
Cilantro Drizzle 13.99 or 10.99*

Fish and Chips - New England Haddock in our own 
Beer Batter with French Fries & Cole Slaw 13.99

Haddock Alfresco - Pan-Sautéed New England 
Haddock Served Simply with a Lemon-Parsley Butter  
Sauce with Rice and Vegetables 13.99

Maryland Crab Cakes - The Best the Shores Have to 
Offer! Real Maryland Crab Cakes with Lump Crab Meat, 
Lightly Breaded and Pan-Sautéed. Served with Rice and 
Vegetables. 16.99

Salads
Asian Shrimp Salad - Grilled Shrimp over Mixed 
Greens with Onions, Tomatoes, Cucumbers, Julienne  
Carrots & Thai Basil Vinaigrette with Crispy Wontons 10.99

Blackened Chicken & Walnut Salad - Blackened 
Chicken Breast on Baby Greens, Tomatoes, Cucumbers,  
Walnuts & Blue Cheese with Burgundy Vinaigrette 9.99

Café Alfresco Salad - Baby Greens, Tomatoes, 
Artichokes, Calamata Olives & Carrots with Parmesan 
Cheese and our Greek Salad Dressing 7.99

Crispy Chicken Salad - Lightly Breaded Sautéed 
Chicken Breast Served on a Bed of Spinach and Tomatoes 
with a Creamy Bacon Ranch Dressing 9.99

Chicken Salad Fruit Plate - Homemade Chicken Salad 
with Fresh Fruit & French Baguette 9.99

Salmon Salad - Pan-Sautéed Salmon Scaloppini over 
Baby Greens with Tomatoes, Cucumbers, Artichokes,  
Onions & Julienne Carrots with Our Greek Dressing. 10.99

Wedge Salad - Two Classics! An Iceberg Wedge with Blue 
Cheese, Bacon, Tomato and Ranch Dressing, Served with 
Grilled Flank Steak and Horseradish Sauce 8.99

Sandwiches 
Grilled Portobello Mushroom ~ Grilled Marinated 
Portobello Mushroom with Swiss Cheese, Lettuce, Tomato 
and Red Onion. Served with a Baby Green Salad. 8.99 

Lemon Pepper Tilapia ~ Fresh White Fish, 
Hand-Breaded in our Lemon Crumbs, on a Kaiser  
Roll with Lettuce, Tomatoes & Remoulade Sauce.  
Served with French Fries. 8.99 

BBQ Bacon Cheddar Burger ~ 8 oz. Angus Beef 
Topped with Bacon and Cheddar Cheese with BBQ  
Sauce and French Fries. 8.50 

Bayou Burger ~ 8 oz. of Angus Beef with Crumbled Bleu 
Cheese, Lettuce, Tomato & Hot Pepper Mayonnaise  
& French Fries. 8.50 

Alfresco Burger ~ 8 oz. of Angus Beef Cooked to 
your Liking with Lettuce, Tomato and Pickle. Served  
with French Fries. 7.99 

Grilled Chicken Sandwich - Boneless Chicken Breast 
Grilled & Topped with Swiss Cheese, Lettuce, Tomato and 
Honey Horseradish Dressing. Served with Potato Salad 8.99

Hot Pastrami on Rye - Thinly Sliced Pastrami Piled 
High on our Special Rye Bread with Swiss Cheese, Pickle 
Chips and Potato Salad 8.99

Grilled Cuban Sandwich Media Noche - Ham, 
Salami, Swiss Cheese, Roast Pork, Pickles, Mayonnaise & 
Mustard. Served with Potato Salad 8.99


