
Macera's ItalianMacera's Italian

RestaurantRestaurant
FAMILY OWNED & OPERATED SINCE 1995

- LUNCH - DINNER - SOUP & SAUCE - CATERING -
THERE WILL BE 20% GRATUITY ADDED FOR PARTIES OF 6 OR MORE.



Evening MenuEvening Menu
There is a $5 shared plate charge for all entrées. Please note any modi5cations will result in additional charges.

Pasta Entrées
PASTA ENTRÉES COME WITH A CUP OF SOUP. UPGRADE TO A BOWL OF SOUP OR SIDE SALAD FOR +$3

~ Penne ~ Bowtie ~ Linguini ~ Capellini ~ Fettuccini ~ Gnocchi +$3 ~ Cavati +$3 ~ Cheese Ravioli +$3 ~ Tri-Color
Tortellini +$4 ~ Spinach & Cheese Tortellini +$4 ~ Fresh Gluten Free +$5 ~

~ Add Grilled Chicken, Sliced Sausage or Baby Shrimp +$6 ~ Crispy Chicken Tenders +$8 ~

Pink Vodka  $19
vodka, cream, marinara

Grilled Chicken Arrabiatta  $22
spicy marinara

Chicken, Broccoli & Baby Shrimp  $23
sherry, garlic, butter

Alfredo  $19
sherry, parmesan, cream

Chicken Diana  $25
grilled chicken, broccoli, roasted red peppers, tri-color

tortellini, sherry, parmesan, cream

Chicken Italiano  $24
black olives, sliced mushrooms, white wine, marinara

Spinach Tortellini  $25
grilled chicken, portobello mushrooms, sun-dried

tomatoes, sherry, cream

Jesse's Special  $22
sausage, banana peppers, garlic & oil

Sausage & Cannellini Beans  $22
red onions, sun-dried tomatoes, garlic & oil

Fagioli  $22
diced prosciutto, cannellini beans, celery hearts,

parmesan, marinara

Veal Spezzato  $26
stewed veal, peas, mushrooms, marinara, ricotta

Vinnie's Vongole  $25
red or white, chopped clams, scallions, garlic, white wine

• little necks +$1.5/each •

Squid Marinara  $24
squid rings, white wine, marinara

Puttanesca  $25
anchovies, capers, gaeta olives, green olives, red wine,

marinara
Aglio e Olio  $18

anchovies, black olives, garlic & oil Wild Mushroom  $23
garlic & oil or marinara

Megan's Special  $22
broccoli, black olives, roasted red peppers, gnocchi,

sherry, garlic & oil
Marinara  $18

plum tomatoes, basil, oil

Meat Sauce  $18
smooth tomato gravy made with braised beef

• Choose two: meatball, sausage link, sliced eggplant •

Lasagna  $23
ground beef, ground sausage, tomato meat sauce,

ricotta, Pecorino Romano, mozzarella

Eggplant Entrées
EGGPLANT ENTRÉES COME WITH A CUP OF SOUP & ONE SIDE. UPGRADE TO A BOWL OF SOUP FOR +$3

Sides: ~ Daily Potato & Vegetable ~ Pasta with Red Sauce ~ Side Salad ~ Crinkle-Cut Fries ~

Parmigiana  $20
thin-sliced eggplant 0oured &
fried, mozzarella, marinara or

tomato meat sauce

Manicotti  $22
thin-sliced eggplant 0oured &

fried, prosciutto, ricotta, tomato
meat sauce

Casserole  $25
thin-sliced eggplant 0oured &

fried, roasted red peppers,
portobello mushrooms, fresh

mozzarella, marinara

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of food-borne illness.



There is a $5 shared plate charge for all entrées. Please note any modi5cations will result in additional charges.

THE FOLLOWING ENTRÉES COME WITH A CUP OF SOUP & ONE SIDE. UPGRADE TO A BOWL OF SOUP FOR +$3

Sides: ~ Daily Potato & Vegetable ~ Pasta with Red Sauce ~ Side Salad ~ Crinkle-Cut Fries ~

Chicken & Veal Entrées
Roasted Chicken

½ chicken, marinated
$18

Stu2ed Chicken
prosciutto, roasted red peppers, fresh mozzarella,

amaretto cream sauce
$28

Parmigiana
fried cutlet, tomato meat sauce, mozzarella

~ Chicken $22 ~ Veal $25 ~

~ The following entrées are sautéed. Substitute a grilled or breaded cutlet for +$2 ~

Marsala
mushrooms, marsala demi-glace

~ Chicken $23 ~ Veal $26 ~

Francaise
parsley egg batter, sherry, lemon, butter

~ Chicken $24 ~ Veal $27 ~

Zingarella
mushrooms, banana peppers, roasted red peppers,

white wine, marinara
~ Chicken $25 ~ Veal $28 ~

Piccata
scallions, roasted red peppers, black olives, capers, white

wine, lemon, butter
~ Chicken $25 ~ Veal $28 ~

Carcio1
artichoke hearts, black olives, sun-dried tomatoes,

sherry, garlic & oil
~ Chicken $26 ~ Veal $29 ~

Saltimbocca
mushrooms, prosciutto, fresh mozzarella, sherry

demi-glace
~ Chicken $27 ~ Veal $30 ~

Celentano
broccoli, zucchini, summer squash, shiitake mushrooms,

three-cheese blend, sherry, garlic & oil
~ Chicken $27 ~ Veal $30 ~

Casserole
thin-sliced eggplant 0oured & fried, roasted red peppers,

portobello mushrooms, fresh mozzarella, marinara
~ Chicken $28 ~ Veal $31 ~

Fish Entrées
~ All 5sh entrées are sautéed with fresh cod. Substitute grilled salmon for +$6 ~

Celia  $22
herbs, cracker crumbs, white wine,

lemon, butter

Italiano  $24
spinach, sliced tomato, cracker
crumbs, sherry, lemon, butter

Piccata  $25
scallions, roasted red peppers,
black olives, capers, white wine,

lemon, butter
Francaise  $24

parsley egg batter, sherry, lemon,
butter

Giovanni  $26
chopped clams, white wine,

marinara

Puttanesca  $27
anchovies, capers, gaeta olives,
green olives, red wine, marinara

Fish & Chips  $20
lightly battered & fried, fries, tartar sauce, coleslaw

Shrimp & Scallop Entrées
Baked Stu2ed Shrimp  $28

cracker & crab meat stu1ng
Baked Scallops  $34

8-10 scallops, sherry, lemon, butter, cracker crumbs

The following entrées come with a cup of soup & four jumbo shrimp or sea scallops sautéed over pasta.

Scampi  $29
tagliatelle, roasted red peppers,
black olives, scallions, tomatoes,
capers, white wine, lemon, butter

Rabe Aglio e Olio  $30
cavati, broccoli rabe, black olives,

garlic & oil

Primavera  $32
spinach tortellini, zucchini,

summer squash, roasted peppers,
broccoli, shiitake mushrooms,

sherry, parmesan, cream

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of food-borne illness.



Torpedo Sandwiches
~ HARD OR SOFT ROLL ~ COMES WITH ONE SIDE ~

Sides: ~ Crinkle-Cut Fries ~ Balsamic Pasta Salad ~ Potato Chips ~ Cole Slaw ~ Cup of Soup +$3 ~

Parmigiana  $15
~ Chicken ~ Veal ~ Meatball ~

Eggplant ~
• Substitute cream sauce +$2 •

Sausage & Peppers  $15
red sauce or garlic & oil

Rabe & Provolone  $14
broccoli rabe, garlic & oil, sharp

provolone
• grilled chicken or sausage +$6 •

Chicken & Provolone  $16
grilled chicken, sharp provolone
• spinach or roasted red peppers  •

Italian  $15
salami, prosciutto, mortadella,

provolone, lettuce, tomato, onion,
banana pepper, balsamic

vinaigrette
• hot or cold •

Veal & Peppers  $16
stewed veal, bell peppers, tomato

meat sauce

Steak & Cheese  $16
shaved steak, American cheese,

mushrooms, onions, peppers

Frittata  $16
egg, zucchini, summer squash,

onions, roasted red peppers

Sausage Portobello  $16
sliced Italian sausage, roasted red

peppers, onions, garlic & oil

Deli Sandwiches
~ BULKY ROLL, WHITE, WHEAT OR RYE ~ COMES WITH ONE SIDE ~ MAKE ON A TORPEDO ROLL OR INTO A CLUB +$3 ~

Sides: ~ Crinkle-Cut Fries ~ Balsamic Pasta Salad ~ Potato Chips ~ Cole Slaw ~ Cup of Soup +$3 ~

Turkey  $12
sliced turkey breast, lettuce, tomato

• mayo or mustard •

Chicken Salad  $13
lettuce, tomato

BLT  $12
bacon, lettuce, tomato, mayonnaise

Hot Pastrami  $13
pastrami, Swiss cheese, mustard

Italian Tuna  $13
balsamic vinegar, black olives, lettuce, tomato

Cheeseburger  $14
lettuce, tomato, American cheese

• bacon +$2 •

Macera's Burger  $18
onions, mushrooms, roasted red peppers, bacon, American cheese, lettuce, tomato

Sides & Small Plates
Side Pasta  $8

tomato meat sauce or marinara
• garlic & oil +$1 ~ cream sauce +$3 •

Vegetables  $6
~daily vegetable ~ green beans ~

broccoli ~ spinach~

Parmigiana
~Chicken $12 ~ Veal $16~

~Eggplant $11~
• Substitute cream sauce +$2 •

Meatball or Sausage Link 
$3/each

Potatoes  $6
~ daily potato ~ crinkle cut fries Grilled Salmon  $15

8 ounce, plain
• blackened +$2 •

Small Salad  $5
romaine, mixed greens, bell

peppers, tomatoes, cucumbers,
black olives

Manicotti  $5
thin-sliced eggplant 0oured & fried

rolled with prosciutto, ricotta,
tomato meat sauce

Grilled Chicken  $9
• breaded cutlet +$2 •

Garlic bread  $8
herbs, garlic, butter

• Cheese +$1 •

Please note any modi5cations will result in additional charges.

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of food-borne illness.



Soups
Chicken Escarole

~ our famous soup served every day ~
• Cup $5 - Bowl $8 •

Specialty
~ changes daily ~

• Cup $6 - Bowl $9 •

Salads
BALSAMIC VINAIGRETTE ~ CREAMY ITALIAN ~ GOLDEN ITALIAN ~ BLEU CHEESE ~ BUTTERMILK RANCH ~ FRENCH ~

PEPPERCORN RANCH ~ HONEY MUSTARD ~ LOW-FAT ZINFANDEL VINAIGRETTE ~ OIL & VINEGAR

~ Add Grilled Chicken +$6 ~ Crispy Chicken Tenders +$8 ~ Grilled Salmon +$15 ~ Chicken or Tuna Salad +$5 ~

Garden  $8
romaine, mixed greens, bell peppers, tomatoes,

cucumbers, black olives

Arugula  $16
imported proscuitto, roasted red peppers, sharp

provolone, gaeta olives

Caesar  $13
romaine lettuce, anchovy Caesar dressing, Parmigiano

Reggiano, tomatoes, croutons

Misto  $17
grilled chicken, portobello mushrooms, roasted red

peppers, fresh mozzarella, mixed greens

Spinach  $15
hard boiled egg, bacon, red onions, sliced mushrooms

Snail  $20
thin-sliced snails, black olives, lemon wedges, romaine

Antipasto  $18
romaine, mixed greens, Genao salami, prosciutto, mortadella, sharp provolone, hard boiled eggs, roasted red peppers,

tomatoes, cucumbers, bell peppers, black olives

Appetizers
Stu2ed Quahogs  $11

two large shells, clam bread stu1ng
Fried Calamari  $16

battered squid rings, banana peppers, garlic & oil
• Marinara available upon request •Polenta Marinara  $13

cornmeal, marinara sauce, fresh mozzarella Tripe  $16
tomato meat sauceFried Mozzarella Wedges  $14

tomato meat sauce or marinara Sausage Bruschetta  $17
Italian sausage, cannellini beans, red onions, sun-dried

tomatoes, garlic & oil, grilled bruschetta
Meat Polenta  $15

cornmeal, tomato meat sauce, meatball or sausage link
Grilled Portobello  $18

two grilled portobello mushrooms, roasted red peppers,
eggplant, fresh mozzarella, light marsala marinara

Broccoli Rabe  $15
garlic & oil

• grilled chicken or sausage +$6 ~ sharp provolone +$3 •
Clams Pancetta  $19

littlenecks, pancetta, spinach, cannelinni beans, sherry
garlic broth

Pepperoni Bruschetta  $16
pepperoni, broccoli, black olives, sun-dried tomatoes,

garlic & oil, grilled bruschetta
Shrimp & Beans  $20

jumbo shrimp, spinach, cannellini beans, sherry garlic
broth, grilled bruschetta

Nicky's Special  $16
diced prosciutto, red onions, cannellini beans, garlic &

oil, over grilled bruschetta

Grilled Pizza
PIZZAS ARE MADE ON A THIN LAYER OF GRILLED DOUGH TOPPED WITH A THREE-CHEESE BLEND.

~ Add Grilled Chicken, Sliced Sausage or Baby Shrimp +$6 ~ Crispy Chicken Tenders +$8 ~

Triple Cheese  $12
• Julienned pepperoni +$4 •

Wild Mushroom  $18
wild mushrooms, spinach,

artichoke hearts, grated Parmesan
Reggiano

Arugula & Prosciutto  $18
roasted red peppers, grated

Parmesan ReggianoMargherita  $16
fresh mozzarella, sliced tomatoes,

basil, marinara Sausage & Peppers  $19
Italian sausage, green bell peppers

• red sauce or garlic & oil •

Chicken  $19
grilled chicken, sun-dried

tomatoes, mushrooms, black
olives

Spinach & Feta  $17
spinach, garlic & oil, feta

Please note any modi5cations will result in additional charges.

Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of food-borne illness.




