
antipasti
ITALIAN WEDDING SOUP  10

JUMBO SHRIMP COCKTAIL  9 each
WEST COAST & EAST COAST OYSTERS  4 each

GRILLED OCTOPUS  24
Char-grilled octopus, tossed with capers, cherry tomatoes, olives, fennel, in a lemon vinaigrette

insalata
CARMINES CHOPPED SALAD FOR TWO  24

Romaine lettuce, carrots, heart of palm, cherry tomatoes, green beans, 
celery, red radish, scallions tossed in a champagne dressing

pesce
ROASTED SEA BASS  59

Pan-roasted chilean sea bass, served with crab meat, spinach,
corn relish & spicy lemon butter sauce
LOBSTER FRANCESE  89

14oz lobster tail dipped in butter, served with creamy risotto & spinach,
finished with light lemon butter sauce

carne
SLICED RIBEYE  55

12oz sliced boneless ribeye filet, served with sautéed green beans, finished with demi sauce
ROASTED LAMB RACK  60

Slow-roasted lamb rack, served with rosemary roasted potatoes, carrots, finished with garlic au jus

pasta
LINGUINE SEAFOOD  32

Sautéed scungilli, octopus, calamari, olives, capers, basil, in a spicy
garlic & olive oil sauce, tossed with linguine pasta

CARMINE’S CIOPPINO  69
Lobster tail, shrimp, calamari, octopus, mussels, clams, fish of the day, simmered in a

spicy tomato white wine sauce, served with garlic bread
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