
a  la  carte  menu

Before placing your order, please inform your server if a person in your party has a food allergy.
CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

oysterponds orient point pearls
on the half shellgf
half: $22     full: $44
tomato & fresh mozzarella
with balsamic, olive oil, & fresh basil
$18
caesar salad maroni style
$19
smooth lobster bisque
10 year old cognac
$19
shrimp scampi
4 jumbo shrimp lightly breaded, scampi sauce
$26
freshly baked bread & butter
$10

california roll ( 8pc )
crabmeat, avocado, cucumber, & sesame seeds
$18
shrimp tempura roll ( 6pc )
shrimp, avocado, cucumber, & sesame seeds
$19
vegetable roll ( 8pc )
avocado, cucumber, & sesame seeds
$18
rainbow roll ( 8pc )
crabmeat, avocado, & cucumber, topped with
tuna, salmon, & yellowtail
$25

grandma maroni’s famous
spaghetti & meatballs
$30
penne ala vodka
our amazing meatless vodka sauce
$27 / with breaded chicken $32 / with shrimp $37
linguine & White clam sauce
awesome
$33
maria’s pasta
grilled shrimp & grilled zucchini over
tuscan pasta pomodoro
$40

We accept cash, check, or zelle. No credit cards please.

entrees are intended for one individual.
a sharing fee of $10 per person will be applied

to entrees that are split.

We are a hospitality included restaurant! What does this mean? The prices above are all inclusive.
No gratuity is necessary or expected! Why do we do this? This enables us to pay our full staff (front and back of house

 equally and generously year round! Thank you for respecting our policy.

nort hport

pastrami & rye eggroll
cognac mustard drizzle
5 for $19
baked clams oreganata
dozen
$22
korean style bbq ribs
gummy bear garnish
4 for $28
mini kobe beef cheeseburgers
with tator tots
2 for $22     4 for $44
kani salad
crab, cucumber, & spicy mayo
$19

f i sh  of  the  day
broiled oreganata or crispy picatta with potato
& roasted green beans
$38
ch i cken  m i l anese  $35
or  wild boar chop milanese  $55
pounded & breaded, fresh market greens,
freshest tomatoes possible, herbs, basil,
fresh mozzarella, & balsamic drizzle
cr i spy  duck
dried orange hoisin sauce
$42

Maron i ’ s  P erfect  Pa rm esa n s
served  w i th  pasta  · ad d  2  m eatballs  to  entr ee  for  $ 10

Ch i c k en
$34

shr im p
$38

gagootz
$33

w il d  boar  chop
$55

entr ees

sush i  s e lect i ons

appet i z ers

million dollar caviar chipsgf
caviar, crème fraiche, harpoon chive, homemade yukon gold potato chip

4 for $40

nigiri / sashimi
tuna ·  yellowtail ·  salmon

$6 per piece

spicy tuna roll ( 8pc )
spicy tuna & cucumber, topped with avocado & crunchies
$25
volcano roll ( 8pc )
crabmeat, avocado, & cucumber, topped with
spicy tuna & crispy onions
$25
salmon avocado roll ( 8pc )
salmon & avocado
$25
dragon roll ( 8pc )
eel, avocado, cucumber, & crispy onions
$30




