LIBERATORE’S

RISTORANTE & CATERING

FROM 3:03PM - 6:21PM

Bottled Beer 3.88
Draft Beer 4.88
House Wine/Sangria 5.88
House Liquor Mixed Drinks 6.88
House Martini/Cosmo 7.88
Crushes 7.88

HOUSE WINE

Chardonnay Sycamore Lane - CA 9
Pinot Grigio Francis Coppola - CA 9
Chianti Piccini - Italy 9
Cabernet Sauvignon Sycamore Lane - CA 9
Merlot Sycamore Lane - CA 9
White Sangria 10
Red Sangria 10
WHITE WINE

Chardonnay Joel Gott - CA 1
Chardonnay Kendall Jackson - CA 12
Chardonnay Sonoma Cutrer - CA, Russian River Valley 15
Barone Fini Pinot Grigio - Italy 11
Pinot Gris King Estate - Oregon, Willamette Valley 12
Sauvignon Blanc Jacques Dumont - France ik
Sauvignon Blanc Stoneleigh - New Zealand 13
Frizzante Veneto - Italy 1
Prosecco Auvissi - Italy "
Moscato D’Asti - Italy "
White Zinfandel - CA 9
Rose Jean Luc Columbo - France "
Semillon Orange Bel A Ciao - France 11
Riesling CSM - Washington, Columbia Valley 11
RED WINE

Chianti Classico Gabbiano - ltaly 1
Cabernet Sauvignon Louis Martini - Sonoma CA 14
Cabernet Sauvignon Decoy - CA 15
Pinot Noir Tassajara - CA "
Pinot Noir MacMurray - CA 14
Merlot Murphy Goode - CA "
Conundrum Red Blend - CA 1
Cotes Du Rhone, Vignerons D’Estezargues - France 12
Super Tuscan Brancaia - Italy 15
Sassoregale Sangiovese - ltaly 12
Red Zinfandel Predator - CA 1
Valpolicella Allegrini - Italy 13
Petite Sirah McManis - CA 11
Lambrusco Medici Ermete - Italy 1
Malbec Trivento - Argentina "

Montepulciano D’Abruzzo Zonin - ltaly "




Yty & Fyge

CAULIFLOWER POPCORN 19
Dusted with parmigiana, drizzled with sriracha aioli
EGGPLANT ROLLATINI 10/12

Thin eggplant rolled and baked with roasted peppers,

prosciutto, pesto, fresh mozzarella, & matriciana

MINI CRAB DIP 10/12
A mini version of our classic crab dip!
MINI ARINCINI 10/13

Lightly fried risotto balls, with peas, fresh basil,

mozzarella, meatsauce, & matriciana

DRUNKEN MUSSELS 1/14

Simmered in Guinness beer with shallots
& spicy ltalian sausage

CHEESY MEATBALLS 1
Our meatballs topped with ricotta cheese

AHI TUNA 15
served with wasabi, ginger & seaweed salad

SHRIMP NEST 16

Sauteed in a garlic wine sauce, served in
a fried angel hair nest

BURRATA 16

with thin sliced tomatoes, prosciutto,
& a balsamic reduction

SHRIMP COCKTAIL 17
Steamed & quick chilled shrimp served

with cocktail sauce

CLAMS POSILLIPO 17

Tender little neck clams simmered in
our matriciana sauce

TUSCAN ANTIPASTO BOARD 17

Cured meats, cheeses, & olives

SHRIMP & CRAB COCKTAIL 19

Our fresh steamed shrimp &_jumbo lump crab
served with cocktail sauce

MINI CRAB CAKES 20

Our famous crab cakes topped with honey mustard

(try them blackened!)

11” MARGHERITA 12
New classic Neapolitan
11” WHITE VEGETABLE 13

Sautéed broccoli, spinach, mushrooms
& tomatoes topped lightly with cheese

11” MARGHERITA PICANTE 13

N\argherita pizza with spicy ltalian
sausage & caramelized onions

DOUBLE PRICES REFLECT HAPPY HOUR / REGULAR PRICING



[ vinikes

Jmm/ C@M
FIG BLOSSOM

Fignenza Fig vodka, Elderflower Liqueur
& white cranberry

DON MANHATTAN

Maker's Mark, sweet vermouth,
cherry juice & garnished with a cherry

SPICY MARGARITA

Jalapeno tequila, cointreau, and sour

ITALIAN SPARKLER

Limoncello, prosecco, white cranberry

SALTED CARAMEL MARTINI

Baileys Salted Caramel, Van Gogh
Dutch Caramel vodka & sea salt

DANTE MULE

Grapefruit vodka, St Germaine
& ginger beer

PINK LEMONTINI

Lemon vodka, limoncello, red cranberry

MARYLAND OLD FASHIONED

Sagamore Rye Whiskey, Blood Orange Bitters,

simple syrup, orange & cherry

JC'S BLUEBERRY
Van Gogh Acai Blueberry vodka,

lemon lime soda & pink lemonade

LIBS 88

Empress Gin, prosecco, simple syrup
& lemon juice

MAPLE MANHATTAN

Woodford Reserve, barrel aged
maple syrup & Luxardo Cherry

ORANGE OR GRAPEFRUIT CRUSH

Orange or grapefruit vodka,
triple sec, juice & soda
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ZM%/ZW

Croft Distinction Special Reserve

PORT

Fonseca Bin No 27
Fonseca LBV

Taylor Fladgate 10 year
Taylor Fladgate 12 year

GRAPPA
Michele Chiarlo Barbera

Michele Chiarlo Prosecco
Sassicaia

CORDIALS
Baileys
Disaronno
Drambuie
Frangelico

Grand Mariner

Grand Mariner 100 year
Liqueur 43

Romana Black Sambuca
Romana White Sambuca
Tuaca

SCOTCH

Oban 14 year

Balvenie Doublewood 12 year
The Macallan 12 year
Laphroaig

The Glenrothes

Highland Rare

Talisker 18 year

The Glenrothes Alba Reserve
Glenmorangie

The Macallan 18 year
Johnnie Walker Blue Label
The Macallan Rare

BOURBON

Angel's Envy

Basil Hayden

Buffalo Trace

Bulleit Bourbon

Bulleit Rye

Four Roses Single Barrel
Knob Creek 120

Knob Creek Rye
Maker's Mark 46

Sagamore Rye
Woodford Reserve

TEQUILA

Casa Noble Anejo
Casamigos Blanco
Don Julio Blanco
Don Julio Reposado
Patron Anejo
Patron Silver

Patron XO
DIGESTIVOS

Averna Amaro

Bepi Tosolini Amaro
Fernet-Branca
Luxardo Amaro
Ramazzotti Amaro

PRICE REFLECTS SINGLE SHOT
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