
 
 
 
 
 
 
 

ANTIPASTI 
STONE CRABS 

Served with Cole Slaw and Homemade Key Lime Mustard Sauce   
Each:  Large $20  Jumbo $25  Colossal $39 

 
TUNA TARTARE   21 

# 1 Yellowfin Tuna, Wasabi aioli mango sauce, fresh avocado relish, cucumber and mache 
 

INSALATA DI ARAGOSTA 24 
Fresh cold main lobster, asparagus, pouched potatoes, cucumber EVOO and lime 

 
Main Course 

CARMINE’S SURF AND TURF   60   
Grilled 9oz Filet Mignon and Broiled 9oz Florida Lobster Tail                                                                                                                             

Served with mashed potatoes and sautéed spinach and Vegetables  
 
 

FETTUCCINI alla GENOVESE  29 
Homemade Fettuccini, fresh basil pesto, extra virgin olive oil, pine nuts  

With poached potatoes, greens beans and Shrimp    
 
 

RAVIOLI DI LOBSTER ALLO CHAMPAGNE   34 
Lobster Filled Ravioli, Fresh Chives, Champagne Sauce 

 
 

LINGUINE AL NERO DI SEPPIA E ARAGOSTA 34 
Black Squid Ink Linguine with half fresh Maine lobster and asparagus in Fra Diavolo sauce  

 
 

ORATA all’ ISOLANA IN CARTOCCIO   44 
Fresh filet of Mediterranean Sea bream with clams                                                                                                                                                  

garlic potatoes, grape tomatoes, olives, zucchini and scallions                                                                                                            
wrap in aluminum foil and baked  

 
 

CARMINE’S PRIME RIB   30 
16 oz. Prime Rib, Served with Roasted Potatoes, Vegetables, and Au Ju Sauce 

 
      

Dessert 
 

TORTA AL MOUSSE DI CIOCCOLATO 9 
Mousse of chocolate                                                                                                                                                                                      

Covered with Chocolate Ganache, Caramel sauce and mixed berries 
 

ZABAIONE  AI FRUTTI DI BOSCO  9 

Warm Marsala Zabaione with mixed berries and Amaretto cookies 

  WINE 
             
              PROSECCO “ LA CONTESSA”                         LEVIATHAN                                 RIBOLLA GIALLA  
                                  Extra Dry                         California Red Blend 2015                     White  Barricato             
                      Valdobbiadene ,ITALY                      94 Points Parker                              Veneto  ITALY 
                                 Btl. 30                                              Gl. 15   Btl. 58                                     GL. 9   Btl. 32 
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