
I NSALATA
C A E S A R  S A L A D  |  1 4 

Romaine, Parmigiano Reggiano, Garlic-Herb Crouton, House made Dressing

L A  C A S C ATA  H O U S E  S A L A D  |  1 4 
Mixed Baby Lettuce, Cherry Tomatoes, Pepperoncini, 

Cucumbers, Shaved Pecorino, House Pepperocini Vinaigrette

B U R R ATA  T O M AT O  S A L A D  |  1 8 
Blistered Cherry Tomatoes, Burrata, Basil Pesto

P R O U D LY S E RV I N G  S E N E C A B L E N D  C O F F E E

B R U S C H E T TA  |  15 
Cherry Tomatoes, EVOO, Basil

F R I E D  C A L A M A R I  |  2 0 
Preserved Lemon-Calabrian Chili Aioli, Pomodoro

F R I T T O  M I S T O  |  3 0 
Calamari, Shrimp, Cod, Basil, Lemon, La Cascata Sauce

P O L P E T TA  I N  S A L S A  D I  P O M O D O R O  |  2 0 
Pomodoro, Meatball, Parmigiano Reggiano, Fresh Basil

S A U T E  D I  C O Z Z E  E  V O N G O L E  |  2 2 
Saute Mussels, Clams, Garlic, Parsley

TA G L I E R E  D I  S A L U M I  E  F O R M A G G I  |  3 6 
Charcuterie Prosciutto San Daniele, Salami, Bresaola, Mortadella, Parmigiano, 

Fresh Mozzarella, Gorganzola, Olives, Giardiniera, Grapes
 

S H R I M P  C O C K TA I L  |  2 4 
Chilled Poached Shrimp, House-made Cocktail Sauce, Lemon

ANT IPASTO

C H E F R E Q U E S T SC H E F R E Q U E S T S
A t  S e n e c A  n i A g A r A  r e S o r t  &  c A S i n o  w e  b e l i e v e  e v e r y  g u e S t  d e S e r v e S  t o  e n j o y  t h e i r  m e A l  w i t h o u t  A n y  c o n c e r n S .   

i f  y o u  o r  A n y  o f  y o u r  g u e S t S  h Av e  A n  A l l e r g y  o r  d i e tA r y  r e S t r i c t i o n ,  p l e A S e  i n f o r m  y o u r  S e r v e r  A n d  
o u r  c h e f S  w i l l  b e  h A p p y  t o  A c c o m m o d At e  y o u r  n e e d S .

CONTORNO
S PA G H E T T I  R A G U  |  2 0 

 

S PA G H E T T I  P O M O D O R O  |  1 5
 

S A U T É E D  B R O C C O L I N I  |  1 0 
Garlic Oil 

R O A S T E D  F I N G E R L I N G  P O TAT O E S  |  1 0 
Thyme, Rosemary, Parsley, EVOO 

H O M E M A D E  M E AT B A L L S  
W I T H  P O M O D O R O  |  1 5

MINESTRA & ZUPPA
S U M M E R  M I N E S T R O N E  |  1 2 

Celery, Onions, Carrots, Zucchini, Potatoes, Cabbage, Vegetable Broth

2 0 %  G R AT U I T Y A D D E D  T O  PA R T I E S  O F 8  O R  M O R E



SECONDI

DOLC I

PR IM I  P IATT I  ( FATTO IN  CASA )

C A N N O L I  |  1 0 
Chantilly Cream, Chocolate Sauce

T I R A M I S U  |  1 6 
Lady Fingers, Espresso, Mascarpone, Cocoa

T O R TA  M I M O S A  |  2 0 
Chantilly Cream, Sponge Cake, Liqueur Syrup 

Z U C O T T O  |  2 0 
Ricotta, Chocolate Mascarpone, Coffee, Kahlua

** Add a side of 3 shrimp to any entrée for $15**

TA G L I ATA  D I  M A N Z O  |  7 5 
Rucola, Shaved Parmigiano Reggiano, 14 oz. NY Strip  

Prime, Arugula, Roasted Fingerling Potatoes 

FA R O E  I S L A N D  S A L M O N  |  5 2 
Almond Bread Crusted, Saffron Sauce, Sautéed Broccolini

M E L A N Z A N A  A L L A  PA R M I G I A N O  |  2 6 
Fried Eggplant, Tomato Sauce, Mozzarella, Basil

C O T O L E T TA  A L L A  M I L A N E S E  |  7 0 
Rucola E Pomodorini, Veal Chop, Arugula, Cherry Tomatoes, Roasted Fingerling Potatoes

F I L E T T O  A L  G O R G O N Z O L A  |  6 5 
Grilled and Gorgonzola Crust, Served with Broccolini

C H I C K E N  PA R M  |  3 5 
Pomodoro, Mozzarella, Spaghetti Pomodoro

B R A N Z I N O  A L  C A R T O C C I O  |  7 0 
Whole Fish, Cherry Tomatoes, Diced Potatoes, Garlic, Thyme, Rosemary,  

Parsley, Olives, All Wrapped in Foil, Served with Broccoli

M I S T O  D I  C R O S TA C E I  A L  F O R N O  |  7 5 
Shrimp, Scallops, Mussels, Half Lobster, Light Bread Crumb, EVOO,  

Lemon, Wine, Served with Roasted Fingerling Potatoes

P R O U D LY S E RV I N G  S E N E C A B L E N D  C O F F E E

H O M E M A D E  F E T T U C I N E
W I T H  C H O I C E  O F : 

Pomodoro  |  2 5       
Ragu Beef  |  3 0 

Porcini  |  3 5 
Alfredo  |  2 5 

Side of Chicken  |  1 0    Side of Shrimp  |  1 4

S PA G H E T T I  C O N  P O L P E T TA  |  3 0 
Spaghetti, House Made Meatball, Pomodoro, 

Fresh Basil, Parmigiano Reggiano

R AV I O L I
Filled with Ricotta, Spinach, Parmigiano, Nutmeg

Butter, Sage Parmigiano  |  3 2       White Porcini  |  3 8 

L A S A G N A  B O L O G N E S E  |  2 8 
Bolognese Sauce, Bechamel, Parmigiano Reggiano, Mozzarella

L I N G U I N E  A  F R U T T I  D I  M A R E  B I A N C O  |  5 6 
Linguine, Calamari, Shrimp, Clams, Mussels, Butter, EVOO, Garlic, Parsley, without the shell

Raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness

* i f  y o u  o r  A n y  o f   y o u r  g u e S t S  h Av e  A n  A l l e r g y  o r 
d i e tA r y  r e S t r i c t i o n ,  p l e A S e  i n f o r m  y o u r  S e r v e r  A n d  o u r  c h e f S 

w i l l  b e  h A p p y  t o  A c c o m m o d At e  y o u r  n e e d S *

A n y  S u b S t i t u t i o n  f o r  f r e S h  p A S tA  w i l l  b e  A  S u r c h A r g e  o f  $1 5

A n y  S u b S t i t u t i o n  f o r  f r e S h  p A S tA  w i l l  b e  A  S u r c h A r g e  o f  $1 5


