
PASTA
GLUTEN FREE PENNE PRIMAVERA

 Sautéed Seasonal Vegetables in a Light Marinara Sauce 17.95

GLUTEN FREE PENNE VODKA
Simmered in a Spicy Pink Cream Sauce, Spinach, & Sun Dried Tomato 18.95

LIBERATORE’S
RISTORANTE & CATERING

GLUTEN FREE MENU

SALAD
HOUSE SALAD

Romaine & Iceberg Lettuce, Tomatoes, Olives, Cucumber, 
& Pepperoncini in an Oil & Vinegar Dressing 6.95

AUTUMN SALAD
Tossed Mixed Greens with Fresh Apples, Candied Walnuts, 
Cranberries & Goat Cheese in a Balsamic Vinaigrette 12.95

GRILLED SALMON SALAD
Grilled Salmon over Fresh Greens, Arugula,

Mushrooms, Croutons, Hard Boiled Egg and Bacon
with a Tomato Vinaigrette 22.95

CHICKEN

GRILLED CHICKEN MIAMI
Topped with Light Mixed Greens, Onions, 

Tomato, & Balsamic 22.95

CHICKEN MARSALA
 In a Light Marsala Wine Sauce with Mushrooms 22.95

*NOTE*  Normally Dusted in Flour. 
We Substitute with Cornstarch instead.

VEAL & GRILLED MEATS
FILET of PISA

Twin 5 oz. Filets Stacked with Portabello Mushrooms, 
Fresh Mozzarella, Oven Roasted Tomatoes 

on a Bed of Spinach 41.95

VEAL SALTIMBOCCA
Sautéed in a White Wine Lemon Sauce with Sage, 

Topped with Prosciutto and Mozzarella, 
Garnished with Spinach 29.95

NEW YORK STRIP STEAK
14 oz. Choice Strip Grilled to Perfection!! 29.95

SEAFOOD
SEAFOOD RISOTTO

Shrimp, Mussels, Calamari, & Clam Simmered in 
Our Creamy Risotto 29.95

SHRIMP FRADIAVOLO
Simmered in a Spicy Marinara Sauce Over Fresh 

Sautéed Spinach 25.95

SALMON NICOLA
      Fresh Salmon Filet Baked with Butter and Basil Served 

with Creamy Parmigano Risotto 26.95

We strive to accommodate all our guests with their dietary choices. 
If you have any requests do not hesitate to ask. 

www.liberatores.com

MOZZARELLA CAPRESE
Tomatoes, Fresh Mozzarella, Fresh Basil, & EVOO 11.95

SHRIMP COCKTAIL
(5) Jumbo Shrimp Served in a Martini Glass with 

Cocktail Sauce 16.95

SAUSAGE alla BARRY
Thin Slices of Sausage Sautéed in a Spicy Broth 

Served over Spinach 12.95

CLAMS POSSILLIPO
In a Chunky Marinara Sauce with Onions & Oregano 16.95 

APPETIZERS



LIBERATORE’S
RISTORANTE & CATERING

WINE LIST

REV 11/24

WHITES
Chardonnay
Chardonnay Sycamore Lane - CA_ _________________ 9/38
Chardonnay Joel Gott - CA_______________________ 11/42
Chardonnay Kendall Jackson - CA_________________ 12/46
Chardonnay Sonoma Cutrer - CA, Russian River Valley__ 15/59
Chardonnay Rombauer - CA_________________________ 72

Pinot Grigio
Pinot Grigio Francis Coppola - CA__________________ 9/38
Barone Fini Pinot Grigio - Italy___________________ 11/42
Pinot Gris King Estate - Oregon, Willamette Valley_ __ 12/46
Pinot Grigio Santa Margherita - Italy__________________ 60

Sauvignon Blanc
Sauvignon Blanc Jacques Dumont - France__________ 11/42
Sauvignon Blanc Stoneleigh - New Zealand_ ________ 13/50

Sparkling
Frizzante Veneto - Italy__________________________ 11/42
Prosecco Avissi - Italy___________________________ 11/42
Moscato D’Asti - Italy_ _________________________ 11/42
Champagne Moet - France__________________________ 48
Mumm Brut - CA_________________________________ 68

Rose/Skin Contact
White Zinfandel - CA____________________________ 9/38
Rose Jean Luc Columbo - France__________________ 11/42
Semillon Orange Bel A Ciao - France_______________ 11/42

Interesting Whites
Riesling CSM - Washington, Columbia Valley________ 11/42
Orvieto Santa Cristina - Italy_ _______________________ 42
White Blend Conundrum - CA_______________________ 52
Annia White Massican - CA_________________________ 62

REDS
Chianti
Chianti Piccini - Italy____________________________ 9/38
Chianti Classico Gabbiano - Italy__________________ 11/42
Chianti Banfi Riserva - Italy_________________________ 58
Chianti Classico Tenuto di Arceno - Italy_______________ 64

Cabernet
Cabernet Sauvignon Sycamore Lane - CA____________ 9/38
Cabernet Sauvignon Louis Martini - Sonoma CA_ ____ 14/52
Cabernet Sauvignon Decoy - CA__________________ 15/59
Cabernet Sauvignon Educated Guess - CA______________ 48
Cabernet Sauvignon B.R. Cohn - CA__________________ 56
Cabernet Sauvignon Franciscan - CA__________________ 60
Cabernet Sauvignon Daou - CA______________________ 62
Cabernet Sauvignon Sequoia Grove - CA, Napa_________ 95
Cabernet Sauvignon Faust - CA, Napa________________ 130
Cabernet Sauvignon Joseph Phelps - CA, Napa_________ 150
Cabernet Sauvignon Stag’s Leap Artemis - CA, Napa____ 150

Cabernet Sauvignon Caymus - CA, Napa______________ 155
Cabernet Sauvignon Silver Oak - CA, Alexander Valley__ 160
Cabernet Sauvignon Cakebread Cellars - CA, Napa_ ____ 160
Cabernet Sauvignon Silver Oak - CA, Napa Valley______ 280

Pinot Noir
Pinot Noir Tassajara - CA________________________ 11/39
Pinot Noir MacMurray - CA______________________ 14/56
Pinot Noir Bel Glos - CA___________________________ 70

Merlot
Merlot Sycamore Lane - CA_______________________ 9/38
Merlot Murphy Goode - CA______________________ 11/42
Merlot Benzinger - CA_____________________________ 48
Merlot Decoy - CA________________________________ 60

Red Blends
Conundrum Red Blend - CA______________________ 11/39
Côtes Du Rhône, Vignerons D’Estezargues - France___ 12/44
Veronese Sangiovese Blend Allegrini - Italy_ ___________ 58
Super Tuscan Brancaia - Italy_____________________ 15/59
Red Blend Orin Swift Abstract - CA___________________ 72
Red Blend Stags Investor - CA, Napa_ ________________ 96

Sangiovese
Sassoregale Sangiovese - Italy____________________ 12/44
Sangiovese Rosso di Montalcino Banfi - Italy___________ 64

Red Zinfandel
Red Zinfandel Predator - CA_ ____________________ 11/39
Red Zinfandel St. Francis - CA_______________________ 48

Amarone
Valpolicella Allegrini - Italy______________________ 13/45
Ripasso Valpolicella Tommasi - Italy__________________ 58
Amarone Masi Brolo Di Campofiorin - Italy___________ 140
Amarone della Valpolicella Classico Tommasi - Italy____ 150

Interesting Reds
Petite Sirah McManis - CA_______________________ 11/41
Lambrusco Medici Ermete - Italy__________________ 11/42
Malbec Trivento - Argentina______________________ 11/42
Montepulciano D’Abruzzo Zonin - Italy_ ___________ 11/42
Barbera Michele Chiarlo - Italy_ _____________________ 42
Malbec Don Migel - Argentina_______________________ 60
Shiraz Penfolds Bin28 - Australia_____________________ 60
Sirah The Language of Yes - CA_____________________ 95
Nebbiolo Travaglini Gattinara - Italy_________________ 100
Petite Sirah Caymus - Suisun Grand Durif CA__________ 110
Barolo Michele Chiarlo Tortoniano - Italy_____________ 110
Villa Al Cortile Brunello DI Montalcino Riserva________ 190

SANGRIA
White Sangria____________________________________ 10
Red Sangria______________________________________ 10


