Homemade Mozzarella Sticks
Chicken Fingers
Hot Shrimp

Breaded shrimp sautéed in a marinara sauce
Stuffed Mushrooms with Crabmeat
Stuffed Mushrooms with Spinach Au Gratin

Mussels Marinara
New Zealand green shells in marinara

Mussels Federici
New Zealand green shells in garlic & oil sauce

Fried Ravioli
Breaded ravioli topped with our marinara sauce

Fettucine Alfredo
Penne Vodka

New England Clam Chowder : bowl 6.50
Soup Du Jour : bowl 5.50

House Salad . Ig 13.50

Light lettuce blend, tomato, cheese and salami slices

Caesar Salad
Zrelsvy ron;aine lettuce, croutons, parmesan cheese blended with our delicious homemade dressing.
“Must Try”

Our Original Cold Antipasto
Salami, provolone, tuna salad, hard boiled egg, celery, pepper hulls, carrots, olives, peppercini &
tomato served on a bed of letfuce with your choice of Dressing

Federici’s Caprese Salad
Fresh mozzarella, tomatoes and roasted red peppers on a bed of lettuce Drizzled with a balsamic dressing

Chopped Antipasto Salad 15.50

Lettuce, tomato, ham, salami, provolone, green and black olives, artichoke hearts, and roasted red peppers

Shanna Salad

Roasted red peppers, fresh mozzeralla, red onion and cucumbers goes wonderful with our creamy Italian
dressing

“TRY OUR FAMOUS HOMEMADE CREAMY ITALIAN OR BALSAMIC DRESSING’
Appitions To Qur SALADS
Chicken 5.99 / Shrimp 6.99

Baked Ziti
Spaghetti, Linguini or Ziti in a Tomato Sauce with a Meatball
RO HERSERAUION.... . i i Bt e i e b RS ... . e 9.50
. Chicken Parmigiana Dinner-served with pasta or French fries
\ Chlcken Fingers with French Fries

Je'f*
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: ‘ﬁ‘g‘y Ouwr Famous Thin Cunst Pizza

PLAIN CHEESE PIZZA
Individual 97 9.85 ¢« Small 12”13.83 + Large 14”16.88

TRADITIONAL TOPPINGS

Sausage * Pepperoni * Meatball * Extra Cheese
Individual 2.00 an item ¢ Small 3.50 an item ¢ Large 4.50 an item

ADDITIONAL ITEMS

Mushrooms * Peppers * Onions * Tomatoes * Garlic * Black Olives
Broccoli * Roasted Red Peppers * Anchovies
Individual 1.25 an item ¢ Small 2.50 an item ¢ Large 3.00 an item

Specialty Pizza
INDIVIDUAL SMALL LARGE
Vodka Sauce Pizza 17.34 20.88
Chicken Parm Pizza : 18.34 21.88
White Pizza : 17.34 20.88

Eggplant Parm Pizza : 17.34 20.88
Buffalo Chicken Pizza . 18.34 21.88

Shrimp Scampi Pizza . 18.83 22.64
Plain Cheese Gluten Free Pizza 10” individual 13.99

***Qur gluten free pizza crust is prepared in a kitchen with the risk of gluten exposure. Although we take every precaution,
customers with gluten sensitivities should exercise judgement when consuming this pizza ***

Paste Your Way

FIRST CHOOSE YOUR PASTA: SELECT ONE OF OUR
 Spaghetti HOMEMADE SAUCES:
* Linguini Tomato Sauce
o Ziti Marinara
* Penne Butter Sauce
Fettuccine Garlic & 0il
For 2.00 Extra: Clam Sauce
» Cheese Ravioli (red or white)
* Whole Wheat Pink Vodka Sauce
 Gluten Free Alfredo Sauce
Broccoli, Mushrooms
and Roasted Red Peppers

ADD TO ANY PASTA:
Chicken 5.99  Shrimp 6.99 « Sausage 5.99
Add a small house salad to any pasta entrée for 4.50




Siguature Diskes
Shrimp Fettuccine Alfredo Shrimp sautéed in a white butter sauce with a touch of garlic. .................c..cee.... 25.99
We then add fettuccine noodles and blend al the fresh ingredients into an alfredo sauce. A unique unbelievably delicious
dish
Chicken Fettuccine Alfredo Fresh boneless chicken breast pieces, broccoli, mushrooms and
a touch of garlic sautéed in a white wine butter sauce then blended with fettuccine noodles in our homemade alfredo
sauce. A house specialty!
Veal Federici Thin slice veal medallions sautéed in butter, splashed with Cream sherry, then wrapped in
ham and a thin slice of eggplant covered with melted mozzarella cheese. Served with a side of pasta.
Chicken Federici Thin breast of chicken sautéed in butter, splashed cream sherry, then wrapped in ham
and a thin slice of eggplant covered with melted mozzarella cheese. Served with a side of pasta

Mom’s Lasagna The original recipe is still used to create a delicious Cheese lasagna. ................cceeeeeeeeveeens 16.99
Layers of pasta, assorted cheeses and our homemade tomato sauce.

Special Lasagna Classic cheese lasagna with ground beef and sausage
Special Shells Large pasta shells stuffed with ground beef, spinach

And ricotfa cheese, covered with our tomato sauce and baked

Linguini Federici Linguini tossed with sausage, peppers and tomato

Sauce, then put in a casserole topped with mozzarella cheese and baked to perfection!

Cliicken aud Ueal

SERVED WITH A SIDE OF PASTA
chicken 23.99 veal 26.99

chicken 23.99 veal 26.99
chicken 21.99 veal 24.99

Stuffed Shrimp
Large shrimp filled with our special crabmeat stuffing, served with a side of pasta

Shrimp Marinara
Shrimp sautéed in our delicious marinara sauce served over a bed of linguini

Mussels Federici
New Zealand green shell mussels served in a garlic and oil sauce over a bed of linguini

Mussels Marinara

New Zealand green shell mussels served in a marinara over a bed of linguini
Shrimp Scampi

Shrimp sautéed in a garlic scampi sauce over linguini

Baked Disles

Baked Ziti 15.99 Eggplant Parmigiana
Stuffed Shells : served with a side of pasta

Manicotti 14.99 Eggplant Rollatini
served with a side of pasta

Grilled Chicken
Served with a side of broccoli

 Shrimp Antonio -

:g., With garlic, shallots, mushrooms and broccoli in a light butter sauce over whole wheat or gluten free pasta
\Whole Wheat or Gluten Free Pasta

%eTos. q%ed with broccoli, mushrooms, and roasted red peppers in a garlic & oil sauce

® Add Chicken 5.99 « Shrimp 6.99
Add a small house salad to any entrée for 4.50
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Meatball Sandwich.......................c.ce............. 8.99 |« _
Meatball Parmigiana........................ccccuu...... 9.99 SERVED ONLY FroM 11:30 UNTIL 2:45

Chicken Parmigiana MONDAY THRU SATURDAY

Veal Cutlet Parmigiana
Eggplant Parmigiana ...............cooooeeeeweeeereeenen. 9.99 AELEUNCH PLATIERS'ARE $12.99

Grilled Chicken Sandwich ;
Grilled Chicken Balsamico : LuNcH PLATTERS

Fresh mozzarella, roasted red peppers drizzled with our CHoICE oF THE FoLLOWING
balsamic dressing

Grilled Sweet Italian Sausage ; Tuna Platter
Boardwalk style with peppers and onions Chicken Parm ig iana Platter

Stde O' [ : Eggplant Parmigiana Platter

Daily Double

MBalhally.. o e 7.99 | Chicken Parmigiana in a tomato sauce & Cheese Ravioli
N (167 {1 14 Sontigies Sl 4 e i SR ol 5.99 topped with our marinara sauce

Steamed Broccoli...............oueeeeeveeeeeveeevannn. 7.50 Lasagna Rollatini

Broccoli Sauteed in Garlic & 0il.................... 11.50 Linguini with Clam Sauce

Pasta with Garlic & Oil . Red or White

Pasta with Clam Sauce : Penne with Sausage

Red or White ; Penne with sausage, broccoli and mushroom
Pasta with Tomato, Marinara or in an oil and garlic sauce

oL s 11 - s, T OIS b S S0 8 7.50
T R A T A R GO RS S 4.99

il i
e
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& Howw of Operation
Deliciens Dessents Monday, Wednesday & Thursday

Scrumptious Apple Crisp...................cccucuu..... 71.99 11:30 - 9:30

Patsy’s Famous Cannoli CLOSED Tuesday
Good 0ld Fashioned Rice Pudding .................. 5.50 :
Tasty Tiramisu Friday and Saturday
New York Style Cheesecake............................ 6.50 11:30 - 10:00
with cherry or blueberry topping............... 8.50
Tartufo - Italian ice cream............................... 7.50 Sunday
Tortoni ice cream CuUp..............cccoveeveeenrseevssenn 4.50 11:30 - 9:00
Vanilla or Chocolate ice cream....................... 6.50 ; ’
Ice Cream Sundae...............oooeeeeeeevevecesvaennnne 8.50

Last seatings are 30 minutes before closing

WE OFFER A FULL SERVICE BAR FOR ALL
YOUR ALCOHOL BEVERAGE CHOICES

ATM on Premises | Sorry no Credit Cards Accepted
< Inquire About our Private Party Room and Banquet Menu /
N\
. Having a gathering? Let us help you out with our party platters to go. [%
'%5'\\ See our take out menu for what we have available and call us at 732-462-1312 or f’"a'
) Visit our web site for our full menu and prices @ www.Federicis.com

OPEN 6 DAYS A WEEK *fn




Cocktaily

ORANGE CRUSH
Grey Goose Vodka, Muddled
Oranges, Club Soda,

Mantinis

FRENCH KISS
Grey Goose Vodka, Chambord,
Pineapple Juice

LIMONCELLO MARTINI
Grey Goose Vodka, Limoncello,
Lime Juice, Cherries

TITO’S COSMO
Tito’s Handmade Vodka, Triple Sec,
Cranberry Juice, Lime

RICE PUDDING MARTINI
Bacardi Coconut, Rum Chata

CUCUMBER MARTINI
Bombay Sapphire, Agave Nectar,
Lime Juice, Muddled Cucumber

Splash of Cointreau

FRONTIER OLD FASHION
Bulleit Bourbon, Angostura
Bitters, Sugar, Water

Fedenici’s
Siguatune Dninks

FEDERICI’S
SIGNATURE LIT

SUMMER HONEY
Jack Daniels Tennessee Honey,
Midori, Pineapple Juice,
Lemon Lime Soda

BULLEIT MANHATTAN
Bulleit Bourhon,
Angostura Bitters, Cherry

FEDERICI’S SIGNATURE
BLOODY MARY

HAWAIIAN PUNCH
Bacardi Rum, Tito’s Handmade
Vodka, Pineapple Juice,
Amaretto, Orange Juice,
Grenadine

RASBERRY DELIGHT
Tito’s handmade Vodka,
Chambord, Sour Mix,
Cranberry Juice

TO VIEW OUR COMPLETE DRINK MENU
AND OUR LIST OF BEER & WINES

Beverages

80da 1602 (With [€fillS).....vvurreereirrerrerane. 3.50

Pitcher of Soda................eeevrevveuene.. 1.25
Coke, Diet Coke, Orange, Ginger Ale, Sprite, Root Beer,
Pink Lemonade

(1 S e e et A0 2.50
Freshly Brewed Iced Tea (with refills)........ 3.75
A I R R A A S 2.50

Chocolate Milk...............ccceeeeeeeeeeeeeeennn. 2.75

K, 1T e SN - R A P 3.00
Orange, Cranberry, Grapefruit, Pineapple, Apple

Bottled Water.................ueeceeeeeeenee... 2.50
Coffee or Tea...........cceeurevreevevscrsernsensens 2.50
E S D OB O b e s i N oecvirasmecaviosnns 3.99
CaUDUCCIND S BESIR 5T ...........c.covceveiisens 5.99




