
Salads
H OU S E  10.29

Romaine lettuce, tomato, onions,
roasted red peppers, cucumbers and

black olives

C A E SA R  11.33
w/ chicken 14.43

C O B B  16.50
Romaine lettuce, grilled chicken, bacon,

sliced eggs, avocado, tomatoes, and
crumbled bleu cheese dressing

C H O PPE D  17.54
Romaine lettuce, grilled chicken, bacon,

tomatoes, avocado, apples, walnuts,
shaved parmesan, and caesar dressing

A RUGU L A  G O RG O N Z O L A  11.33
Walnuts, crumbled gorgonzola cheese,

creamy balsamic dressing

PE S T O  C H I C K E N  RO M A I N E  16.50
Grilled chicken, toasted walnuts, apples,
red pepper flakes, goat cheese and pesto

B U F FA L O  C H I C K E N  16.50
Romaine lettuce, buffalo chicken,
tomatoes, cucumbers, croutons,

crumbled gorgonzola and bleu cheese
dressing

S I C I L I A N  12.36
Mixed greens, tomato salsa, fresh
mozzarella and creamy balsamic

dressing

I TA L I A N  C H E F  15.47
Romaine lettuce, ham, sweet sopressata,

fresh mozzarella, tomatoes, onions,
black olives, roasted red peppers and

cucumbers

S OU T H W E S T E R N  S H R I M P  17.54
Arugula, cajun grilled shrimp, avocado,
shredded carrots, tomatoes, and roasted

red pepper dressing

Antipasto
O S C A R ' S  A R A N C I N I  9.26

Large breaded riceball rolled with
mozzarella, Ragu and green peas served

with marinara

E G G PL A N T  RO L L A T I N I  13.40
Breaded eggplant rolled with fresh ricotta,

mozzarella, spinach and topped in
marinara sauce

S T U F F E D  M U S H RO O M S  11.33
Stuffed with italian style breadcrumbs,

mozzarella, and onions in truffle oil

C A PR E S E  11.33
Fresh Mozzarella, Sliced Tomato, Roasted

Red Peppers, Drizzled with Pesto

B RU S C H E T TA  9.26
Fresh diced tomatoes, onions, roasted red

peppers and fresh mozzarella on
homemade crostini

B O N E L E S S  C H I C K E N  B I T E S  12.36
Buffalo, Scarpariello, or Marsala

G A R L I C  B R E A D  6.21
With Cheese 7.19

Z UC C H I N I  S T I C K S  10.29

H O T  A N T I PA S T O  Sm 14.43 Lg 20.65
Fried Calamari, Fried Shrimp, Eggplant

Rollatini and Stuffed Mushrooms

C O L D  A N T I PA S T O  Sm 13.40 Lg 18.57
Hot and Sweet Sopressata, Tomato,
Artichoke Hearts, Kalamata Olives,

Roasted Red Peppers, Parmesan and Fresh
Mozzarella

S H R I M P  C O C KTA I L  ( 6 )  15.47

S T E A M E D  M U S S E L S  14.43
Marinara, Aioli, Fra Diavlo

S H R I M P  G O RG O N Z O L A  13.40
Sauteed shrimp, shallots, sun dried

tomatoes in a sherry cream sauce topped
with gorgonzola cheese

F R I E D  C A L A M A R I  16.50
Golden Fried, Buffalo

Scarpariello

C L A M S  O R E G A N A TA
6/14.43 12/17.54 Full clams with

homemade breading topped in a lemon
wine sauce

Zuppa
PA S TA  FA GI O L I

S T R A C C I A T E L L A

E S C A RO L E  A N D  B E A N S

T O RT E L L I N I  C O N  B RO D O

Cup 7.19 or Bowl 9.26

Oscar's
RESTAURANT

Sides
B RO C C O L I  9.26

B RO C C O L I  R A B E  11.33

SA U T É E D  S PI N A C H  9.26

SA U T É E D  E S C A RO L E  10.29

F R E N C H  F R I E S  7.19

PA R M E SA N  T RU F F L E  F R I E S  11.33

RO A S T E D  P O TA T O E S  9.26

P O TA T O  C RO QU E T  10.29

M E A T BA L L S  10.29

SA U SA GE  10.29

E G G PL A N T  PA R M I GI A N A  21.68
Breaded eggplant with marinara and

melted mozzarella

E G G PL A N T  RO L L A T I N I  22.71
Breaded eggplant rolled with ricotta,
mozzarella, and spinach topped with

marinara

Eg�plant

 Chicken 5.18

Grilled, Breaded, Blackened or Buffalo

Grilled Shrimp 9.32

Salmon 14.49

Grilled or Blackened

A DD  O N S :

**Cash Discount Will Be Applied**



Carne

O S C A R ' S  VO D K A  PA R M I GI A N A
26.85

Chicken cutlet w/ vodka sauce, melted
mozzarella and a side of penne alla

vodka

PA R M I GI A N A
Marinara and melted mozzarella

Chicken 23.75 or Veal 25.82

PI C C A TA
Lemon wine sauce with capers

Chicken 23.75 or Veal 25.82

F R A N C E S E
Lemon butter wine sauce
Chicken 23.75 Veal 25.82

M A R SA L A
Mushrooms in a brown sauce
Chicken 23.75 or Veal 25.82

M I L A N E S E
Fresh arugula, diced tomatoes, red

onions and fresh mozzarella
Chicken 23.75 or Veal 25.82

C A PR E S E
Fresh tomatoes, mozzarella, capers,

basil in a garlic wine sauce
Chicken 25.82 or Veal 26.85

S O R R E N T I N O
Prosciutto, eggplant and mozzarella in

a sherry wine sauce
Chicken 24.78 or Veal 26.85

S C A R PA R I E L L O
Sausage, roasted potatoes,

mushrooms, and cherry peppers
Chicken 25.82 or Veal 26.85

SA LT I M B O C C A
Prosciutto spinach and melted
mozzarella in marsala sauce
Chicken 24.78 or Veal 26.85

A L L A  JA S O N
Shrimp and mushrooms in truffle

cream sauce
Chicken 25.82 or Veal 27.89

JA Y ' S  C H I C K E N  PE S T O  25.82
Melted mozzarella, roasted red

peppers and basil pesto spread served
over escarole

GR I L L E D  C H I C K E N  A N D
B RO C C O L I  R A B E  24.78

Pasta
S PA G H E T T I  M A R I N A R A  16.50

With meatballs or sausage

R I G A T O N I  F I L E T T O  P O M O D O RO  18.57
Onions, finely chopped pancetta, plum tomatoes in a

light marinara sauce

M E A T  L A SA GN A  D I  C A SA  21.68

BA K E D  Z I T I  19.61

F E T T UC C I N E  A L F R E D O  18.57
w/ Chicken

PE N N E  A L L A  VO D K A  21.68
Made With Prosciutto

GN O C C H I  B O L O GN E S E  22.68

C H E E S E  R AV I O L I  18.57

S PA G H E T T I  C A R B O N A R A  21.68
Sauteed pancetta and onions in a cream sauce

PA S TA  B RO C C O L I  A I O L I  21.68
Your choice of pasta w/ grilled chicken

PE N N E  C H I C K E N  A R R I A B B I A TA  22.71
Grilled chicken with mushrooms, cherry peppers, in a

cream pink sauce

C A PE L L I N I  PR I M AV E R A  20.65
Broccoli, mushrooms, artichokes, peas and sundried

tomatoes in aioli

PE N N E  P O RT O F I N O  26.85
Chicken, shrimp, artichokes and sundried tomatoes in

aioli

PA S TA  A L L A  RU DY  24.75
Fettuccine, chicken, asparagus, artichokes, fresh

tomatoes in a garlic wine sauce

R I G A T O N I  A L L A  C H E F  24.78
Crumbled sausage, sauteed eggplant, tomatoes in

marinara sauce and topped with ricotta

C AVA T E L L I  TA O R M I N A  22.71
Crumbled sausage and broccoli rabe in a wine sauce

PE N N E  S I C I L I A N O  22.71
Sauteed eggplant, tomatos and basil with fresh

mozzarella

T O RT E L L I N I  T U S C A N O  23.75
Sautéed shrimp, asparagus, and sun dried tomatoes in

a pesto sauce

C A PE L L I N I  F R E S C A  26.85
Scallops, fresh tomatoes and arugula in aioli

GN O C C H I  G O RG O N Z O L A  27.89
Sautéed shrimp, shallots, and plum tomatoes in a

gorgonzola cream sauce

L O B S T E R  R AV I O L I  25.82
Served in a pink cream sauce

L I N GU I N I  I N  C L A M  SA UC E  24.87
Served w/ red or white sauce

S H R I M P  OV E R  L I N GU I N I  26.85
Marinara or Scampi

M U S S E L S  OV E R  L I N GU I N E  22.71
Marinara, Aioli or Fra Diavlo

C A L A M A R I  S C U N GI L L I  OV E R  L I N GU I N I
27.89

16 OZ .  R I B E Y E  33.06
w/ french fries or mushrooms and

onions

Riso�o
PR I M AV E R A  23.75

Broccoli, artichokes, peas, mushrooms,
and sun dried tomatoes

M E D I T E R R A N E O  29.96
Sauteed shrimp, scallops, fresh

tomatoes, and arugula

T RU F F L E  21.68
Mushrooms in truffle oil or plain

Entrees Pesce

GR I L L E D  SA L M O N  29.96
Over spinach w/ dijon dipping sauce

SA L M O N  M A R E C H I A R A  30.99
Mussels, clams and fresh tomatoes

S O L E  F R A N C E S E  25.82
Lemon butter wine sauce

S O L E  PI C C A TA  25.82
Lemon Wine Sauce w/ capers

S H R I M P  O R E G A N A TA  29.96
Lightly topped with bread crumbs
served over asparagus in a garlic

wine sauce
Or Scallops 33.06

S H R I M P  PA R M I GI A N A  28.92
Marinara and melted mozzarella

S H R I M P  F R A N C E S E  27.89
Lemon butter wine sauce

T I L A PI A  SA N  GU I S E PPE  24.78
Artichokes, asparagus, arugula and
fresh tomatoes in a garlic wine sauce

Z U PPA  D I  PE S C E  33.06
Shrimp, scallops, calamari, scungilli,
clams, mussels, tilapia over linguini

marinara, aioli, or fra diavolo
For Two 53.77

W/ Pasta, Roasted Potatoes or 
Vegetable of the Day

W/ Pasta, Roasted Potatoes or 
Vegetable of the Day

*All Entrees Come With Side Salad*

Cooked To Your Liking

18.57

22.71


