
Appetizers
Zio’s Platter Deep fried calamari rings & tentacles, 5 chicken wings & 6 deep fried ravioli. 
mServed with marinara sauce, remoulade and ranch dressing............................................................................. 20.95

Calamari Fritti Fresh Rings & tentacles hand breaded and deep fried.
mServed with choice of remoulade or marinara sauce.......................................................................................... 14.95

Steamed Clams & Mussels Clams & mussels steamed in a white wine broth then simmered m 
mwith roasted garlic, fresh herbs and finished off with fresh lemon.....................25.95  or sub all steamed clams 27.95

Ahi Tuna Tartare Raw tuna cubes tossed with wasabi, cucumbers,  avocado and a soy vinaigrette.  
mServed with crispy sesame wonton tuiles. .......................................................................................................... 20.95

Prawn Skewers 2 Grilled prawns skewers. Served with a pineapple chili glaze................................... 18.95

Mediterranean Chicken Skewer 2 chicken breast skewers marinated with  
mgreek yogurt, garlic, lemon & herbs. Served with housemade tzatziki sauce...................................................... 11.95

Grilled Artichoke Served with Lemon Garlic Aioli........................................................................ 15.95

Jumbo Prawn Cocktail 5 prawns served with cocktail sauce....................................................... 16.95

Chicken Wings 10 Pieces of deep fried wings garnished with celery.  
mServed with your choice of ranch dressing, bbq sauce or buffalo sauce............................................................. 17.95

Bruschetta 5 crostini crowned with a mixture of fresh roma tomatoes, basil & garlic.  
mDrizzled with balsamic reduction and dusted with finely grated parmesan cheese............................................. 10.95

Garlic Butter Shrimp Shrimp sautéed in a rich garlic butter white wine sauce........................... 15.95

Soup & Salads
Mixed Green Salad Topped with cherry tomatoes, carrots, cucumbers, red onions &  
myour choice of ranch, house, thousand island or bleu cheese............................................................................... 8.95

Caesar Salad Chopped romaine lettuce, tossed with housemade caesar dressing.  
mServed with crostini and dusted with parmesan...................................................................... .Small 9.95  Large 14.95

Roasted Beet Salad Red and Yellow beets topped with  
mcrumbled goat cheese and balsamic glaze. ........................................................................................................ 14.95

Classic Cobb Salad Mixed greens topped with chopped grilled chicken breast, bacon,  tomato,  
mhard boiled eggs, avocado, blue cheese crumbles & blue cheese dressing......................................................... 22.95

NiÇoise Salad Potatoes, green beans, carrots, onions, kalamata olives, capers, hard boiled egg,  
mtomato, fresh basil & tossed in a dijon vinaigrette. Crowned with a Seared Ahi Tuna Steak. ............................ 26.95

Harvest Salad Mixed greens tossed with  
man apple cider vinaigrette, apple slices, goat cheese & toasted almonds.......................................................................17.95

Shrimp Louie Mixed greens topped with bay shrimp, tomatoes,  cucumbers, red onions,  
mavocado, hard boiled egg & thousand island dressing. ..................................................................................... 24.95

Soup of the Day Chef’s Daily Creation (Ask server). Cup or Bowl ........................................... 6.95  or  8.95

Zio’s Clam Chowder (Fri/Sat/Sun) Served with oyster crackers. Cup or Bowl ...................7.95  or  9.95

Pastas
Spaghetti with Meatballs Spaghetti with marinara sauce topped with housemade  
mmeatballs and parmesan cheese......................................................................................................................... 20.95 

Chicken & Shrimp Carbonara Chicken & shrimp tossed with linguini pasta in a  
mparmesan cream sauce with peas & bacon. Topped with seasoned breadcrumbs................................................ 24.95

Spinach & Ricotta Cheese Ravioli Served with your choice of marinara,   
mparma rosa, bolognese or alfredo sauce............................................................................................................. 22.95

Gnocchi with Pesto Gnocchi tossed in a creamy pesto sauce  
mtopped with parmesan cheese & fresh basil. ..................................................................................................... 21.95

Fettuccine Alfredo Fettuccine tossed in a creamy cheese sauce  
mtopped with grated parmesan cheese......................................................19.95 or add Chicken 22.95 or Shrimp 25.95

Linguini & Clams Clams sauteed in a garlic white wine sauce. Served with linguini.......................... 23.95

Waterfront Private Rooms available for any occasion. Weddings, Anniversaries, Birthdays and Memorials.
Off-Site Catering also available. For more information, please ask your waiter. 

Split Fee $5.00 • Cake cutting Fee $2 • Corkage Fee $20.00  Applicable Sales Tax Added to All Food and Beverage Items. 
A 20% gratuity will be added for groups of six or more.

Split Fee $5.00 • Cake cutting Fee $2 • Corkage Fee $20.00  
Applicable Sales Tax Added to All Food and Beverage Items 

A 20% gratuity will be added for groups of six or more.

Your Hosts 
Tony Lo Forte, Sr.  
Tony Lo Forte, Jr.  

Sherry LoForte

Executive Chef:  
Jaime Menjivar



Poultry Entrees 
Chicken Parmigiana Hand breaded chicken breast topped with mozzarella cheese and 
mmarinara sauce. Served with linguini pasta, tossed with a garlic olive oil and vegetables................................. 22.95

Chicken Marsala Pan fried chicken breast, mushrooms and green onions  
min a rich Marsala wine sauce. Served with mashed potatoes and vegetables..................................................... 23.95 

Chicken Cordon Bleu  Chicken breast stuffed with ham and swiss cheese. Topped with a  
mdijon mustard cream sauce. Served with mashed potatoes and vegetables. ......................................................... 27.95

Rosemary Chicken Marinated chicken breast topped with caramelized garlic & rosemary sauce.
mServed with mashed potatoes and vegetables. ................................................................................................... 25.95

Chicken Positano Marinated chicken breast stuffed with spinach, sun dried tomatoes, bell peppers  
m& goat cheese topped with a red pepper cream sauce. Served with mashed potatoes and vegetables. .............. 25.95

Seafood Specialties 

Filet of Salmon  Pan seared salmon with a lemon caper cream sauce.  
mServed with rices & vegetables.........................................................................................................................  30.95

Blackened Salmon Pan seared blackened salmon topped with a pineapple salsa.  
mServed with rice and vegetables........................................................................................................................................... 31.95

Scampi Provencal  Prawns sauteed with onions, garlic, tomato, chili flakes   
min a white wine butter sauce. Served with rice and vegetables. ............................................................................ 26.95

Hawaiian Style Mahi-Mahi Grilled Mahi-Mahi topped with a wasabi ginger glaze. 
mServed with rice and vegetables. ....................................................................................................................... 26.95

Calamari Steak Lightly breaded calamari topped with a lemon caper parsley sauce.  
mServed with rice and vegetables......................................................................................................................... 23.95

Petrale Sole Lightly breaded pan fried sole delicately prepared in a white wine sauce.  
mServed with rice and vegetables......................................................................................................................... 25.95

Sesame Crusted Ahi Tuna Drizzled with a wasabi ginger glaze.   
mServed with rice and vegetables.  ...................................................................................................................... 24.95

Seafood Gumbo Shrimp, Andouille sausage, chicken breast, sauteed onions, okra,  
mbell peppers & tomatoes. Served with rice. ....................................................................................................... 27.95

Fettuccine Jambalaya Fettuccini tossed in a pomodoro sauce with chicken breast, shrimp,  
mAndouille sausage, tomato, green bell peppers & green onions......................................................................... 25.95

Fish & Chips Beer battered cod. Served with french fries, coleslaw & tartar sauce................................... 20.95 

From The Broiler  

Filet Mignon Charbroiled 10 oz. Angus tenderloin seasoned with pepper, garlic salt & onion.  
mTopped with a red wine demi-glaze. Served with mashed potatoes and vegetables............................................. 45.95

New York Steak Strip Charbroiled 12 oz. Angus New York Steak.  
mChoice of regular or cajun seasoned. Topped with a creamy peppercorn sauce or sauteed mushrooms.  
mServed with mashed potatoes and vegetables. .........................................38.95 or add Shrimp Scampi to steak  45.95

Rib-Eye Steak Charbroiled 12 oz. Rib Eye steak topped with a demi-glaze.
mServed with mashed potatoes and vegetables. ..................................................................................................... 39.95

Lamb ChopS Roasted lamb chops with a balsamic glaze.  
mServed with mashed potatoes and vegetables. ....................................................................................................... 35.95

Pork Medallions with Peppercorn Sauce  
mPan seared Pork tenderloin with a dijon cream sauce. Served with mashed potatoes and vegetables. .............. 24.95

Split Fee $5.00 • Cake cutting Fee $2 • Corkage Fee $20.00  
Applicable Sales Tax Added to All Food and Beverage Items 

A 20% gratuity will be added for groups of six or more.

Your Hosts 
Tony Lo Forte, Sr.  
Tony Lo Forte, Jr.  

Sherry LoForte

Executive Chef:  
Jaime Menjivar


