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Fried Mozzarella — $7 95

Potato Croquettes — $7.95

potato balls stuffed with mozzarella, parmesan, and jack cheese
served with marinara on the side

Boneless Chicken Wings — $8.95

buffalo, barbecue, or sweet chili sauce

Coconut Shrimp — $10.95

with a honey mustard sauce

Fried Calamari — $73. 95

Crab Croquettes — $7 0.95

served with chipotle remoulade on the side

Homemade Rice Balls — $8 95

fried rice balls stuffed with meat and cheese, served with marinara
on the side

Garlic Bread — $5. 95

Hatads

Monte Bianco — $9 00

Iceberg Lettuce, Chick Peas, Red Onions,Tomatoes, Gaeta Olives, &
Feta with house dressing

Classic Caesar — $8 00

Crisp Romaine Lettuce, Shaved Parmesan & Garlic Croutons

Spinach Salad — $8.00

Baby Spinach, Peanuts, Cranberries, Goat Cheese, & Balsamic
Vinaigrette

Mista Verde — $8 .00

Mixed Greens, Cucumbers, Tomatoes, Onions, Carrots & Italian
Dressing

Mozzarella Caprese — $9.00

Fresh Mozzarella, Sliced Tomatoes, Basil, Balsamic Vinaigrette

Blue Cheese Wedge — $9. 99}

Fresh Iceberg Lettuce, Blue Cheese & Bacon Crumbles with Blue Cheese
or Italian dressing

Santa Fe Chicken — $77.00
Romaine Lettuce, Grilled Chicken, Avocado, Tomatoes, Onion,
Tortilla Chips & Chipotle Vinaigrette

Puasta Dishies

Pasta alla Bolognese — S$17. 9%

Our Finest Homemade Meat Sauce

Spaghettini alla Polpettini — $15.95

Meatballs & Marinara Sauce

Cheese Ravioli Napolitano — $714.95

Served with Our Homemade Marinara Sauce & Fresh Mozzarella Cheese

Eggplant Parmesan — $79.95

Layered with Melted Mozzarella Cheese & Served with Our Homemade
Marinara Sauce

Monte Bianco Chicken & Shrimp Combo — $22.95

Fresh Tomatoes & Mixed Herbs. Served Over Penne Pasta

Penne alla Vodka — $79. 95/ $22.95

Chicken or Shrimp, Sautéed Onions, Prosciutto & Green Beans in a
Pink Sauce

Pesto Chicken & Shrimp — $22.95

Sun-dried tomatoes & mushrooms in pesto cream sauce

Lasagna al Forno — $16.95

Homemade Fresh Lasagna Alla Bolognese

Baked Ziti — $74.95

Oven Baked in a Creamy Pink Sauce with Melted Mozzarella

Penne Portabella — $1 9.95/ $22 .95

Chicken or Shrimp with asparagus & sun—dried tomatoes in a light
marinara
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Chicken Parmesan — $7 9.95

Layered with Melted Mozzarella Cheese & Served with Our Homemade
Marinara Sauce

Chicken & Broccolli Alfredo — $79.95
Creamy Alfredo Made to Order, Served with The Freshest Broccoli &
Chicken Over Your Choice of Pasta

Chicken Monte Bianco — $79. 95
Sautéed Chicken Breast with Assorted Mushrooms & Shallots in a
Light Brandy Sauce

Chicken Piccata — $79.95
Sautéed Chicken Breast in a Garlic & Oil Sauce served with Capers &
Artichokes

Chicken Francese — $79. 95
Sautéed Chicken Breast Egg Dipped with a White Wine Lemon Sauce

Chicken Marsala — $79.95
Sautéed Chicken Breast with Assorted Mushrooms & Shallots in a
Marsala Wine Sauce

Grilled Chicken Paillard — $79. 95
Perfectly Grilled & Served with a Fresh Chopped Salad

Parmesan Crusted Chicken — $7 9.95

Delicately Crusted Chicken Served in a Tomato & Mustard Sauce

Chicken Rollatini — $20.95

Four Cheese Stuffed Chicken Breasts over Linguine

%cyfwa’ Dishes

Manny's Seafood Medley — Market Price”

Lobster, Shrimp, Mussels, Clams and Linguine. Served in a Light
Marinara with Blended Italian Spices

Linguine alla Vongale Veraci — $22.95
Sautéed Garlic, Olive 0il, Clams, White Wine & Herbs. Choice of Red or
White Sauce

Crab Cakes — $7 7.95

Delicately Crunchy on the Outside and Velvety Smooth on the Inside.
Served with Remoulade Sauce & Chipotle Drizzle. Accompanied with
Fries, Coleslaw & Crispy Spinach

Fish & Chips — $7/6.95

Classic and Delicious, Served with Homemade Tartar Sauce, Cole Slaw
and French Fries

q q G
Linguine Pescatore — $22.95
Our Signature Dish with a Blend of Sautéed Garlic. Olive 0il, Fresh
Shrimp, Calamari, Clams, & Mussels Served in a Light Tomato Sauce

Penne Monte Bianco — $7 9.95

Sautéed Portabello Mushrooms, Shrimp, Fresh Tomatoes & Mixed Herbs

Shrimp Scampi — $22 .95

Succulent Shrimp in a Light Sauce Served Over Linguine

Shrimp & Scallop Calabrese — $21. 95

Large Shrimp, Scallops, Broccoli, Tomatoes. Spices and Garlic &
Olive 0il Served Over Linguine

Shrimp Fra Diavolo — $22. 99)

Homemade White Wine & Garlic Blend Marinara with a Spicy Italian
Boost

Baked Haddock — $79 95

Fresh Haddock Served with a Lemon Butter Sauce and Light Crumbs



Haddock Francese — $7 9.95

Fresh Haddock Egg-Dipped in a light White Wine and Lemon Sauce,
Accompanied with Capers & Artichokes

- served with pasta of your choice in the same Francese sauce OR
with a side of mash potato and vegetables

Grilled Salmon — $24.95
Fresh Salmon Grilled to Perfection, Layered with Capers, Avocado
and Tomato Salsa

Penne alla Salmon — $2095

Chunks of Fresh Salmon, Spinach, Sun—-Dried Tomatoes in a Light
Brandy Sauce with a Touch of Cream

Creamy Shrimp & Mushroom — $22 95

A Kind Sauce over Penne Pasta loaded with assorted Mushrooms and
Shrimp

Lobster Ravioli — $22.95
In alight Brandy Sauce with Asparagus and Shrimp

Q%’egf Disties

Grilled Sirloin Steak — Market Price’

8oz of Mouth Watering Sirloin Cooked to Perfection, Our Steak Comes
with Sautéed Mushrooms, Assorted Vegetables and Homemade Potatoes

Tri-tico — $24. 95

One of our Classics! Sirloin Steak, Chicken, Sausage, Peppers,
Onions, & Mushrooms Served in a Light Marinara over Penne Pasta

Teal Disties

Veal Marsala — $22 95

Sautéed Scallopini with Shallots, Mixed Mushrooms & Marsala Wine
Sauce

Veal Piccata — $22 95

Sautéed Scallopini with Shallots in a Lemon White Wine Sauce

Veal Ameliana — $23 800,

Hand Pounded Pan Seared Veal, Mascarpone Cheese, Portabella
Mushrooms, Sun—Dried Tomatoes & Asparagus Served Over Linguine

Veal Parmesan — $22 ©a

Hand Pounded Fresh Veal Served with Our Homemade Marinara Sauce,
Parmigiano & Melted Mozzarella Over Your Choice of Pasta

Veal Francese — $22 L 95

Fresh Veal Egg Dipped in a light lemon sauce with garile, capers,
artichokes, and olive oil.

Hide Distes

French Fries — $7 00
Homemade Mashed Potatoes — $5. 00

Sautéed Assorted Vegetables — $4.0(
Side of Meatballs (4) — $9.95

Side of Sausage (2) — $9.95

YDPesserts

Tiramisu — $0.95
Bread Pudding — $6.95
Caramel Flan — $6.95
Cheesecake — $0.90
Cannoli — $6.95

Brownie Sundae — $0. 95

**%Consuming Raw or Undercooked Meats, Poultry,
Seafood, Shellfish or Eggs May Increase Your Risk
of Food borne Illnesses. Always Let Your Server
Know if You or Anyone in Your Party Has a Food
Allergy.***

We Can Accommodate Any Request. Prices are subject
to change without notice due to market price.
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Fine Italian & International Cuisine

Chef Manny

140 Main street Webster,
NMA 01570

DINE IN & TAKE OUT
508-461-5016 | BEER & WINE

BEER & WINE

Monday: CLOSED

Tuesday - Saturday: 3pm — 9pm
Sunday: 1PM - 7PM

montebiancorestaurant.online

Find Us On Facebook!



