
I NSALATA
L A  C A S C ATA  H O U S E  S A L A D  |  1 2 

Spring Mix, Cherry Tomatoes, Cucumbers, 
Shaved Pecorino, House Pepperoncini Vinaigrette 

C A E S A R  S A L A D  |  1 4 
Romaine, Parmigiano Reggiano, Garlic-Herb Crouton, Resort-Made Dressing

A R U G U L A  R I C O T TA  S A L A D  |  1 4 
Mixed Greens, Tomatoes, Onions, Crisp Pancetta, Whipped Ricotta, Lemon Basil Vinaigrette

R O A S T E D  H E I R L O O M  T O M AT O  S A L A D  |  1 4 
Mixed Greens, Fresh Mozzarella, Heirloom Tomatoes, Balsamic Reduction, Olive Oil

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

F R I E D  C A L A M A R I  |  1 8 
Preserved Lemon, Calabrian Chili Aioli, Pomodoro

L A  C A S C ATA  M E AT B A L L  |  1 4 
Ricotta Garnish, Fried Basil

S A U T E E D  C L A M  &  M U S S E L S  |  2 0 
Sauteed Clams, Mussels, Lemon, Butter, Garlic, Parsley

S T U F F E D  P E P P E R  |  1 8 
Italian Sausage, Ricotta Cheese, Warm Pita

 

S H R I M P  C O C K TA I L  |  2 5 
Chilled Poached Shrimp, 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 as  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 as  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 .

MINESTRA & ZUPPA

PA S TA  FA G I O L I  |  1 2 
Seasonal Vegetable Minestrone

I TA L I A N  W E D D I N G  |  1 2 
Mini Meatballs, Simmered Broth, Spinach, Parmesan

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

PR IM I  P IATT I  ( FATTO IN  CASA )

PA R M I G I A N O 
Lightly Breaded & Fried, Resort-Made Marinara, Mozzarella  
C H I C K E N  |  2 6        E G G P L A N T  |  2 4       V E A L  |  3 0 

PESCARE

L O B S T E R  &  M U S H R O O M  R I S O T T O  |  3 2 
Aborio, Lobster, Cremini Mushrooms, Mascarpone 

H A L I B U T  W I T H  L E M O N  C A P E R  S A U C E  |  4 8 
Pan-Seared, Blistered Tomatoes, Chive Oil, Peppercorn Risotto

FA R O E  I S L A N D  S A L M O N  |  3 6 
Pan-Seared, Eggplant Caponata, Peppercorn Risotto 

B I STECCA 

F I L E T  M I G N O N  |  6 6 
12-Oz Certified Angus Beef Filet Mignon, Roasted Herb Fingerling Potatoes,  

Sauteéd Broccolini, Red Wine Demi-Glace 

N E W  YO R K  S T R I P  |  5 5 
12-Oz Certified Angus Beef Center Cup Strip Steak, Caramelized Onions, Cipollini Onions

with Red Wine and Peppercorn Demi and Crispy Onions

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

S PA G H E T T I ,  R I G AT O N I ,  L I N G U I N I 
Ragu  |  2 5       

Pomodoro  |  2 0 
Alfredo  |  2 0 

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

S PA G H E T T I  C L A S S I C O  |  2 4 
Spaghetti, Resort-Made Meatballs or Sausage, Pomodoro, 

Fresh Basil, Parmigiano Reggiano 

L O B S T E R  R AV I O L I  |  3 2 
Lobster, Ricotta, Blush Vodka Sauce 

L A S A G N A  B O L O G N E S E  |  2 6 
Bolognese Sauce, Parmigiano Reggiano, Mozzarella 

R I G AT O N I  B O L O G N E S E  |  2 4 
Resort-Made Ragu, Shaved Parmigiano 

R I G AT O N I  A R R A B B I ATA  |  2 4 
Sausage, Sweet Peppers 

G R I L L E D  C H I C K E N  &  B R O C C O L I  A L F R E D O  |  2 6 
Heavy Cream, Shaved Parmigiano 

L I N G U I N E  &  C L A M  S A U C E  |  2 6 
White Wine, Fresh Herbs, Little Neck Clams, Roasted Garlic 

T U S C A N  C H I C K E N  PA S TA  |  2 6 
Pan-Seared Chicken Breast, Rigatoni, Sundried  

Tomatoes, Basil, Shaved Parmigiano

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 as  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 as  ta  w i l l  b e  a  s u r c h a r g e  o f  $1 0

CONTORNO

S PA G H E T T I  |  1 0 
Red or White Sauce 

A S PA R A G U S  |  1 0 
Roasted Red Peppers, Parmesan Cheese

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

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, EVOO 

PA R M E S A N  R I S O T T O  |  1 0

M E AT B A L L S  O R  S A U S A G E  |  1 0


