
APPETIZERS
Buffalo Wings…9.95

Buffalo style chicken wings, tossed in our spicy hot sauce

Bruschetta…9.95
Grilled flat bread, fresh plum tomatoes,Vidalia onions and parsley

Calamari  Del Mar…9.95
Pan fried to perfection, tender baby squid rings 

served with a spicy fresh tomato sauce

Beef carpaccio…11.95
Baby arugola, parmigiano-reggiano cheese, capers, e.v.o.o.

Smoked salmon carpaccio…11.95
Capers, artichoke flower, e.v.o.o. and chopped red onion

Steamed Mediterranean mussels…12.95
Chardonnay, fresh plum tomato sauce, roasted garlic, 

e.v.o.o., parsley and served over herb crostini

Mozzarella di bufala tower...12.95
Fresh bufala mozzarella, vine ripe tomatoes, basil,  

e.v.o.o. and aged balsamic drizzle

Giant gulf shrimp cocktail…12.95
Served with our homemade cocktail sauce

Crusted coconut flakes shrimp…12.95
Golden fried jumbo shrimp in a mango-roasted pepper dipping sauce

Café del mar cocktail…12.95
Pan fried pastella jumbo shrimp in orange spicy sauce, chef’s choice

Home Made Crab cakes…14.95
Jumbo lumps of succulent crab, micro greens, meyer lemon caper aioli

Antipasto del mar
A spectacular platter of our finest appetizers, calamari del mar, 

Mediterranean mussels, little neck clams and shrimp scampi
14.95 per person for two or more

SALADS
Classic Caesar or spinach Caesar…9.95

Romaine hearts, shaved grana padano, homemade croutons

Greek style romaine salad…10.95
Kalamata Olives, red onion, cucumbers, pepperoncini, fresh 
tomatoes, feta cheese pyramid, aged balsamic vinaigrette

Crispy goat cheese and mint arugola…11.95
Plum tomatoes, e.v.o.o., julien carrots, key lime vinaigrette

Sicilian salad…13.95
Micro greens, fire roasted red peppers, grilled corn, grilled Yellow fin tuna

Add grilled chicken, fish or gulf shrimp to any salad

All of our dishes are cooked to order ; we would be delighted to prepare the dish to your liking. 
15% gratuity will be added. Feel free to raise, lower or remove at your own discretion.



PASTAS
Our pasta is cooked al dente

Rigatoni & pollo limone…14.95
Grilled chicken breast, romano cheese, fresh tomatoes, 

fresh garlic, splash of lemon and touch of cream

Old world rigatoni Bolognese…15.95
Ragu of sirloin, classic meat sauce

Rigatoni alla vodka…15.95
Diced fresh tomatoes, pancetta, peas, pink vodka sauce

Gnocchi of the day…15.95
Potato pasta with the chef’s choice of sauce

Spaghetti alla calabrese…15.95
Sautéed onion, prosciutto, herbs, Bolognese sauce , touch of cream

Spaghetti & clams romana style…16.95
Little neck clams, tomatoes, roasted garlic, white wine, fresh parsley

Shrimp scampi…16.95
Jumbo gulf shrimp, capers, radicchio, white wine-garlic 

sauce, fresh tomatoes, served with spaghetti

Calamari & jumbo shrimp fra diavolo…16.95
Sauteed with fresh garlic & our fra diavolo sauce, served over spaghetti

Tagliatelle del mar…22.95
Homemade pasta, fresh seafood, porcini mushrooms

DEL MAR
Grilled atlantic salmon…21.95

Roasted potatoes, fresh market vegetables, lemon caper remoulade

Zuppa di pesce…24.95
Pan roasted clams, mussels, shrimp, fish of the day, fresh 

tomato, maroccon cous-cous herb crostini

Shrimp & green squash risotto…24.95
Creamy Arborio rice, Pan roasted shrimp, green squash, white wine, 

Oven roasted seafood cartoccio…24.95
An abundant entrée with seafood- baby shrimp, calamari, clams and 

mussels, in a fresh pomodoro sauce, served with spaghetti

Black skillet seared tuna steak…24.95
Mint crusted, sushi grade yellowfin tuna, roasted 

red pepper sauce, whipped bliss potatoes

Florida grouper…24.95
Pan roasted, fresh creamy orange reduction, sautéed spinach, mashed potatoes

As per health dept. regulations, we provide the following information: Consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase the risk 

of food born illnesses, especially if you have certain medical conditions.



TERRA FERMA
veal chop parmigiana…28.95

thinly pounded, herbed veal chop, plum tomato sauce, melted 
fresh mozzarella served with spaghetti pomodoro

Chicken tricolor…16.95
Lightly herbed breaded chicken breast, organic mesculin greens, 

tomato relish, sweet balsamic glaze, crisp Vidalia onions

Center cut filet mignon…34.95
Grilled, served with arugola tower, parmigiano-reggiano

New Zealand rack of lamb…32.95
Pan roasted, roasted potatoes, medley julienne vegetables

VA tour of café del mar for two…99.00
A spectacular medley of our signature entrees!!!

Split baked maine lobster gratinee, center cut filet mignon, 
grilled salmon, chef’s selection of market fresh vegetables, 

smashed potatoes and risotto prosecco cream sauce

LIVE MAINE LOBSTERS
availability and quality determine market pricing

Char-broiled whole main lobster
Served with two sauces and choice of sides

Steamed whole maine lobster
Over warm arugola and radicchio salad

Lobster fra diavolo
Sauteed with garlic, basil, plum tomatoes, chili peppers over chef’s choice of pasta

Surf n’ turf
Center cut filet mignon grilled to perfection, baked maine lobster, drawn 

butter, served with selection of market fresh vegetables, smashed potatoes

SIDES
Seasoned shoestring fries

Side salad
Seasonal vegetables

Side pasta
Garlic mashed potatoes

Sautéed spinach

For special request, ask to speak to chef Saverio 
One check per table please. 15% gratuity will be added. Please feel 

free to raise, lower or remove at your discretion


