
APPETIZERS
Your choice of 

Garden Salad or Soup of the Day

ENTRÉES 
SEAFOOD COMBO MARINARA OR FRA DIAVOLO

shrimp, calamari, mussels and clams prepared with an Italian plum  
tomato marinara sauce,served over linguine 

WHITE CLAM COMBO
shrimp, mussels, scungilli and little neck clams steamed in a garlic, oil & clam sauce,  

served over linguine 

SHRIMP FRANCESE OR OREGANATA
fresh battered jumbo shrimp sautéed in a lemon butter white wine sauce,  

served with broccoli francese
 

GRILLED SALMON
fresh salmon, served with grilled squash, zucchini and roasted potatoes

TILAPIA TUSCANO
broiled tilapia sautéed with fresh tomatoes, artichokes and fresh asparagus  

in a light garlic wine sauce over spaghetti

MIXED SEAFOOD OVER RISOTTO
mussels, clams, shrimps, fish of the day over risotto

MUSSELS MARINARA OR GARLIC & OIL
mussels marinara or garlic and oil served over pasta of your choice

DESSERT 
Your choice of 

Cheese Cake, Cannoli, or Dessert of the Day

Your choice of Coffee or Tea

Gluten Free Pasta Available With Up Charge

Gusto Divino
Thursday – Seafood Night Menu

$36 per person


