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

Garlic Infused Croutons, White Anchovy Filets, Parmesan Crisp

A R U G U L A  S A L A D  |  1 4 
Toasted Almonds, Ricotta Salata, Lemon Honey Vinaigrette

L A  C A S C ATA  H O U S E  S A L A D  |  1 4 
Crisp Romaine Lettuce, Cherry Tomatoes, Roasted Red Peppers, Cucumbers,  

Shaved Red Onions, Pepperoncini, House Italian Vinaigrette

B U R R ATA  T O M AT O  S A L A D  |  1 6 
Blistered Cherry Tomatoes, Burrata, Basil Pesto, Grilled Focaccia

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 
Basil Oil, Balsamic Reduction

M E AT  A N D  C H E E S E  B O A R D  |  3 0 
Prosciutto di Parma, Soppressata, Pepperoni, Capicola, Gorgonzola, Aged Provolone, 

Mozzarella, Pecorino, Cured Olives, Sweet & Hot Peppers, Grilled Garlic Brushed Crostini

S H R I M P  C O C K TA I L  |  2 0 
Cocktail Sauce, Lemon Wedge

S T U F F E D  P E P P E R  C A K E S  |  1 8 
Quattro Formaggi Sauce

C A L Z O N I  F R I T T I  S I C I L L I A N I  |  1 8 
Fried Calzone, Ricotta, Mozzarella, Prosciutto, Parmesan Reggiano, Marinara Sauce

C A L A M A R I  |  1 6 
   Garlic Aioli, Lemon Zest      

ANT IPASTO

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

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
R I S O T T O  |  1 0 

Vegetarian, Parmesan, Truffle 

M E AT B A L L S  O R  S A U S A G E  |  9 
Marinara 

S PA G H E T T I  |  1 0 
Marinara or Bolognese

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

S A U T É E D  A S PA R A G U S  |  1 0 
Shaved Pecorino 

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 
Shaved Pecorino, Oregano

ZUPPA

I TA L I A N  W E D D I N G  |  1 2 
Escarole, Meatballs, Orzo 

S O U P  D U  J O U R  |  1 2



ENTRÉE

DOLC I

PA R M E S A N  W I T H  L I N G U I N I 
V E A L  |  3 8 

C H I C K E N  |  2 8 
E G G P L A N T  |  2 4 

Mozzarella, Parmesan, Parsley

P I C AT TA  W I T H  L I N G U I N I 
V E A L  |  3 8 

C H I C K E N  |  2 8  
Lemon, White Wine, Capers

M A R S A L A  W I T H  L I N G U I N I 
V E A L  |  3 8 

C H I C K E N  |  2 8  
Marsala Wine, Mushrooms, Demi-Glace

V E A L  O S S O  B U C C O  |  4 8 
Creamy Marscapone & Parmesan Polenta, Gremolata

S C A L L O P S  &  S H R I M P  |  5 0 
Tomato Basil Salsa, Fried Prosciutto, Basil Oil

S T U F F E D  P O R K  C H O P S  |  3 9 
Spinach, Roasted Red Peppers, Sun-Dried Tomatoes,  

Grated Parmesan, Tuscan Cream Sauce

8  O Z .  F I L E T  |  5 3 
Roasted Fingerling Potatoes, Asparagus, Tomato Basil Butter

1 4  O Z .  R I B E Y E  |  5 1 
Roasted Fingerling Potatoes, Sautéed Broccolini, Garlic-Herb Butter

S A L M O N  P U T TA N E S C A  |  3 4 
Tomatoes, Capers, Olives, Parsley, Roasted Fingerling Potatoes, Broccolini

S E A B A S S  |  4 5 
Ciambotta, Tomato-Saffron Broth, Basil Pesto

PR IM I  P IATT I

S PA G H E T T I  &  M E AT B A L L S  |  2 4 
Resort-Made Beef Meatballs, Marinara, Parmesan Reggiano

L O B S T E R  R AV I O L I  |  3 4 
Resort-Made Lobster Ravioli, Lemon-Cream Sauce,  

Lemon Pepper Asparagus Tips     

F E T T U C C I N E  A L F R E D O  |  2 0 
Add Chicken | 8 
Add Shrimp | 12

S A U S A G E  &  P E P P E R  PA S TA  |  2 4 
Sweet Italian Sausage, Bell Peppers, Grated Pecorino, Penne

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

 B E R R Y T R I F L E  |  1 4 
White Cake, Assorted Berries, Chantilly Cream, Lemon Zest

C H E E S E C A K E  |  1 4 
Strawberry Compote                        

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

T I R A M I S U  C A K E  |  1 4 
Chocolate & Caramel Sauce, Dusted Cocoa     

F L O U R L E S S  C H O C O L AT E  C A K E  |  1 2 
Chocolate Sauce 

** Add a side of 3 shrimp or 2 sea scallops to any steak entrée for $13 **

F R U T T I  D I  M A R E  |  5 5 
Half Lobster Tail, Scallops, Shrimp, Mussels, Calamari,  

Clams, Tomatoes, Parsley, Spicy Tomato Broth 


