
LIBERATORE’S
RISTORANTE & CATERING

Since 1988

LUNCH CARRY-OUT MENU

gift cards, private party rooms, and 
off-premise catering available

PERRY HALL

FIND US ON FACEBOOK  & INSTAGRAM

PASTA  
PASTA

lasagna al forno  14 
layered with meat sauce, ricotta,  

mozzarella and parmigiana cheese

penne al formaggio  17
saucer shaped pasta baked with fontina cheese, 
sweet italian sausage, spinach, tomatoes, and  

mushrooms. finished with white truffle oil

rigatoni alexander  16 
grilled chicken sautéed with fresh spinach, garlic, and 

parmigiana cheese over orecchiette pasta

eggplant parmigiana 15 
layers of eggplant topped with mozzarella 

cheese & served with a side of pasta

spaghetti & meatballs  12 
a classic

tortellini tres salsa  14  
cheese filled tortellini with a combination of our marinara, 

pesto and alfredo sauce 

cappellini margherita  14 
sautéed tomatoes, basil, garlic, onions and olive oil, topped 

with light tomato sauce  and fresh mozzarella

penne black & bleu   16 
vodka sauce, blackened chicken, bleu cheese crumbles 

fettucine alfredo   13 
homemade cheese sauce  

add ons: chicken - $5 / shrimp - $6 / jumbo lump - $9

 CALL US AT 410-529-4567
 and

VISIT US ON THE TOAST APP 

5005 HONEYGO CENTER DRIVE 
PERRY HALL, MD 21128

LUNCH SERVED FROM 11 
AM - 3 PM

order your gift certificates online & we’ll mail them to you!!

WWW.LIBERATORES.COM

PIZZA  
9”  small   •   12”  medium   •   16” large

classic 9.00 • 13.00 • 15.00 
mozzarella, tomato sauce 

additional toppings:  $1.25 each 
pepperoni, mushroom, sausage, green peppers, 

broccoli, anchovies, tomatoes, black olives, onions, ham 

REV 06/20

lump crab, crab dip, mozzarella, old bay

KIDS MENU  
Chicken Fingers & Fries / Cheese Ravioli (3) / Small Personal Pizza 

9” / Spaghetti & Meatballs  / Mac & Cheese 
8.95

SPECIALITY PIZZAS  
margherita 10.00 • 15.00 • 18.00 

marinara, tomato , basil, fresh  mozzarella 

shrimp 14.00 • 18.00 • 23.00
pesto, f our cheese blend 

cristina 14.00 • 18.00• 20.00 
fresh mozzarella, proscuitto, shaved parmigiana, 

mushrooms, wild arugula, whit e truffle oil  

white 11.00 • 16.00 • 19.00
mozzarella, olive oil, roasted   peppers, garlic, 

mushrooms 

crab 17.00 • 23.00 • 29.00



 APERITIVO  
APPETIZERS

      fried calamari 12 
serv ed with marinara 

mozzarella caprese 10 
tomatoes, mozzarella, basil, 

evoo , with balsamic glaze  

crab dip 14 
served with cr ostinis  

tony’s shrimp tacos  10 
spicy shrimp, corn salsa 

TERRA & MARE  
LAND & SEA 

crab ravioli  18 
jumbo lump crabmeat, cheese ravioli, sun-dried tomato, 

creamy rosé sauce

linguini crab  18 
jumbo lump crabmeat, onions, old bay, house matricciana 

sauce 

filet con ristto  20 
5oz | roasted cipollini bacon demi-glace, 

creamy parmigiana risotto, spinach

shrimp fradiavolo or shrimp scampi  17 
served over linguini 

chicken giovanni   17 
white wine, lemon, rosemary, spinach, mozzarella

salmon nicola   18 
baked salmon, butter, basil, creamy parmigiana risotto 

veal parmigiana  19 
oven baked, house marinara, mozzarella

chicken marsala  16 
mushrooms, marsala wine 

INSALATA  
SALAD

add ons: chicken - $5 / shrimp - $6
salmon - $10 / steak - $10

Liberatore 10
mixed greens, celery, mushrooms, tomatoes, 

shaved parmigiano, balsamic vinaigrette 

augie 12 
steamed shrimp, romaine, iceberg, tomatoes, cucumbers, 

olives, red onions, genoa salami, ham, provolone, house italian 
dressing

grilled salmon 17 
grilled salmon over fresh greens, arugula,  

mushrooms, ciabatta bread croutons, hard boiled 
egg, bacon, with a tomato vinaigrette

chicken stir fry 13 
stir fried chicken, crisp vegetables on a bed 
of romaine, crispy noodles, ginger dressing

caesar 8

chopped 10 
chopped romaine, tomatoes, cucumbers, red onions, 
hard boiled eggs, crispy bacon, blue cheese dressing

cajun chicken 12
mixed greens, tomatoes, red onions, corn, cajun 

chicken, light creamy parmigiana dressing

grilled new york strip 16 
sliced new york strip steak, mushrooms, grilled sweet  onions 

served on field greens tossed with gorgonzola cheese and 
roasted red pepper, tomato vinaigrette dressing

endless summer 10 
mixed greens, red apples, oranges, melon, candied  

walnuts, sun dried cranberries, raspberry vinaigrette

blt wedge 9 
iceberg, bacon, tomatoes, red onion, bleu cheese crumbles, 

ranch dressing

tuna nicoise 17
ahi tuna steak, spring mix, asparagus, red skinned potatoes, 
kalamata olives, capers, grape tomatoes, hard boiled eggs,      

citrus vinaigrette

traditional bruschetta  7 
diced toma tomatoes, evoo, 
and basil served on toasted 

italian br ead  

clams casino 8 
garlic, pepper s, bacon 

lazy man’s steamed shrimp 13  
½ lb. peeled shrimp with old 

bay, onions, and  cocktail 
sauce 

CUP       BOWL
pasta fagioli .............5.00| 6.00 
tortellini en brodo... 5.00 | 6.00 
cream of crab .......... 6.00 | 8.00 
soup of the day..... priced daily
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gluten free options available upon request

crab cake sandwich  19 
jumbo lump crab meat  

broiled and served on a kaiser 
roll with remoulade sauce

chicken parmigiana sub  12   
a classic

italian cold cut sub 12     
genoa salami, capicola, ham, 

sopressata, provolone cheese, 
lettuce, tomatoes and red 

onions with oil & red vinegar  

meatball sub 12 
tuscan roll, meatball, marinara 

& mozzarella

ahi tuna steak sandwich 16 
served with lettuce, tomato, 

honey dijon mustard

shrimp salad sandwich 16 
tuscan roll, gulf shrimp, 

old bay aioli

philly cheese steak   12     
mayo, fried onions, 

mushrooms, American cheese

new york strip steak 
sandwich   16 

grilled new york strip, bleu 
cheese, arugula, tomatoes, 

remoulade sauce on a toasted 
italian sub roll 

monster burger  13      
seedless bun, certified angus, 

lettuce, tomatoes, and choice of 
cheese — additional toppings 

+ .50¢ / each

proscuitto & mozzarella sub  14 
sliced prosciutto, fresh 
mozzarella, basil, evoo

grilled chicken sandwich  10    
grilled chicken breast, lettuce, 

tomato, mayo

garlic bread (4) 5.00 
italian loaf, parmesan, garlic 

PANINI  
SANDWICHES & SUBS

served with fries 

don’t forget to ask about
our desserts!



LIBERATORE’S
RISTORANTE & CATERING

Since 1988

DINNER CARRY-OUT MENU

5005 HONEYGO CENTER 
DRIVE PERRY HALL, MD 21128

CALL US AT 410-529-4567
and

VISIT US ON THE TOAST APP 

WWW.LIBERATORES.COM

gift cards, private party rooms, and 
off-premise catering available

PERRY HALL

FIND US ON FACEBOOK & INSTAGRAM

order your gift cards online & we’ll mail them to you!!

 MARE  

 PASTA  

SEA

PASTA

frutta di mare 29.5
mussels, clams, calamari, 

shrimp, light marinara  
sauce, linguini 

fish & chips 20.5 
beer battered, served with fries 

and malt vinegar

seafood risotto 28.5 
shrimp, mussels, calamari, 
clams, risotto white wine

salmon nicola 23.5
butter, basil, creamy 
parmigiana risotto 

shrimp scampi 24.5 
white wine, garlic, linguine

crab cakes (2) 38.5 
whipped potatoes & vegetables

lobster ravioli  25.5                
jumbo shrimp, brandy cream 

sauce   

fettuccine alfredo 16.5 
homemade cheese sauce 

+ grilled chicken + 6 .5/ + grilled shrimp + 8.5

lasagna al forno 17.5 
meat sauce, ricotta,  

mozzarella parmigiana

penne alla formaggio 20.5     
fontina, sweet italian sausage, 

spinach, tomato, mushroom, truffle oil

tortellini tres salsa 19.5           
meat filled tortellini with a 
combination of marinara, 
pesto and alfredo sauce

cheese ravioli 16.5  
ricotta, house marinara

linguine puttanesca 19.5
capers, kalamata olices, onion, 

tomatoes, anchovy, bread crumbs

flounder francais 23.5 
egg battered and served with a 
lemon wine sauce, served with 

mashed potatoes and mixed 
vegetables

shrimp fra diavolo 24.5       
spicy marinara, onions 

over linguini 

shrimp risotto cakes(3) 23       
shrimp, basil, spinach, cream 

sauce 

linguini crab 25.5         
slow cooked onions,  

old bay, house marinara 

    crab ravioli 24.5
jumbo lump crabmeat, cheese 

ravioli, sun-dried tomato,        
creamy rose sauce

linguini white clam sauce 20.5 
chopped clams, olive oil, garlic

spaghetti tomato sauce 12.5 
+  meat sauce  4/ + sausage   6

+  meatballs   5

rigatoni vodka 19.5 
spinach, sun-dried tomato, 

parmigiana  

rigatoni chiara 19.5 
light, spicy sausage ragout

penne black & bleu 20.5       
vodka sauce, blackened chicken, 

bleu cheese crumbles

cappellini margherita 20.5 
sauteed tomatoes, basil ,garlic, 

onions, topped with light tomato 
sauce and mozzarella

eggplant parmigiana 19.5      
oven baked, mozzarella

truffle tort 20.5
truffle oil, pepper, touch of 

cream, cheese

KIDS MENU  
Chicken Tenders & Fries / Cheese Ravioli (3) / Small Personal 

Pizza 9” / Spaghetti & Meatballs  / Mac & Cheese 
8.95

PIZZA  
9”  small   •   12”  medium   •   16” large

classic 11.5 • 13 • 15 
mozzarella, tomato sauce 

additional toppings:  $1.25 each 
pepperoni, mushroom, sausage, green peppers, 

broccoli, anchovies, tomatoes, black olives, onions, ham 
9 inch  $1.25   •   12 inch $1.50  •   16 inch $2.00

margherita 13.5 • 15 • 18 
marinara, tomato , basil, fresh  mozzarella 

shrimp 16.5 • 18 • 23 
pesto, f our cheese blend 

fra diavolo 14.5 • 16 • 19 
mozzarella, spicy tomato, it alian sausage, mushroom, 

onion 

cristina 14.5 • 18 • 20 
fresh mozzarella, proscuitto, shaved parmigiana, 

mushrooms, wild arugula, whit e truffle oil 

white 14.5 • 16 • 19 
mozzarella, olive oil, roast ed peppers, garlic, mushroom 

crab 19.5 • 23 • 29 
lump crab, crab dip, mozzarella, old bay

 SPECIALITY PIZZAS  



LAND
 TERRA  

chicken giovanni 22.5    
white wine, lemon, 
rosemary, spinach, 

mozzarella
chicken & shrimp annamarie 26.5 

breaded chicken, mozzarella, 
asparagus, white wine, lemon

chicken parmigiana 22.5 
house marinara, mozzarella

chicken imperial 29.5 
jumbo lump crabmeat,  

house made imperial sauce

chicken marsala 22.5     
mushrooms, marsala wine

pollo al pepperoncini 22.5       
sage, rosemary, thyme, white wine, 

dijon mustard, truffle oil, creamy 
parmigiana risotto, spinach

chicken gioia 22.5 
breaded chicken with bacon in a white 

wine sage sauce 

bruschetta 8.5               
tomatoes, onions, basil, garlic, 

EVOO toasted bread

lollipop lambchops (3) 15.5      
mint jelly

shrimp toast(4) 14.5      
mushrooms, truffle cream 

sauce, crostini 

   CUP    BOWL

pasta fagioli ..................6.5| 8.5 
tortellini en brodo ........6.5 | 8.5 
cream of crab ...............8.5| 11.5
soup of the day..........priced daily
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gluten free options available upon request

 INSALATA  
SALAD

add: chicken - $6.5 / shrimp - $8.5 
salmon - $11.5/ steak - $12.5

house 5.5
romaine, iceberg, tomatoes, 

cucumbers, red onions,  
olives, pepperoncinis,  
house italian dressing

grilled salmon 23.5        
mesculin, arugula, 

mushrooms, croutons, hard 
boiled eggs, bacon, tomato 

vinaigrette

chopped 12.5
chopped romaine, tomatoes, 
cucumbers, red onions, hard 

boiled eggs, crispy bacon,  bleu 
cheese dressing

Liberatore 11.5 
mixed greens, celery, 

mushrooms, tomatoes, shaved 
parmigiana,  

balsamic vinaigrette

caesar 10.5
parmesan, caesar dressing

augie 12.5
steamed shrimp, romaine, 

iceberg, tomatoes, cucumbers, 
olives, red onions, genoa  
salami, ham, provolone,  

house italian dressing

endless summer 12.5 
mixed greens, red apples, 

strawberries, oranges, melon, 
candied walnuts, sun dried 

cranberries, raspberry vinaigrette

portofino salad 15.5 
spring mixed greens, lemon 

EVOO, cherry tomatoes, 
cucumbers, red onions, grilled 

chicken

filet con risotto 26.5        
5oz | roasted cipollini bacon demi-
glace, creamy parmigiana risotto, 

spinach

new york strip steak 33.5           
14 oz | whipped potatoes, 

mixedvegetables

filet mignon 38.5 
10 oz | whipped potatoes, mixed 

vegetables 

pork chop 29.5 
14 oz | blackened, sauteed onions, 

bleu cheese, whipped potatoes, 
mixed vegetables 

lamb chops (6) 34  
 whipped potatoes, mixed 

vegetables 

veal saltimbocca 25.5 
white wine, lemon, sage,  

prosciutto, mozzarella, spinach 

veal parmigiana 24.5           
house marinara, mozzarella 

veal liberatore 33.5 
veal medallions, jumbo  

lump crabmeat, bell  peppers, light 
cream sauce

don’t see any of your old favorites? simply ask!

SANDWICHES & SUBS

 salmon BLT sandwich 18.5    
blackened salmon, bacon, lettuce, 

tomato, sriracha  mayo

fish sandwich 15.5               
flounder filet sauteed, romaine 

lettuce, roma tomatoes, sriracha 
mayo

italian cold cut sub 13.5         
tuscan roll, lettuce, tomato, red 

onion, capicola, salami, ham, 
provolone, EVOO, red vinegar

chicken parmigiana sub 14.5 
tuscan roll, mozzarella, marinara

monster burger 15.5           
seedless bun, certified angus, 

lettuce, tomatoes, and choice of 
cheese

 prosciutto & mozzarella sub 14.5 
tuscan roll, prosciutto  mozzarella, 

basil, EVOO 

meatball sub 13.5 
tuscan roll, meatball, marinara  and 

mozzarella

crab cake sandwich 19.5       
seedless bun, jumbo lump

 PANINI  
served with fries 

 APERITIVO  
APPETIZERS

dynamite shrimp 13.5     
fried, sriracha remoulade

steamed clams (12) 12.5 
little neck clams, drawn 

butter

crab dip 15.5
with crostinis

lazy man’s steamed shrimp  
1/2 lb-16.5  1 lb- 26.5 

jumbo peeled shrimp with 
old bay, onions, and 

cocktail sauce
mussels & sausage fra diavolo 14.5  

italian sausage, garlic, onions, fra 
diavolo sauce

tony’s shrimp tacos(3) 13  
spicy shrimp, and corn salsa

clams casino (6) 13.5                 
garlic, peppers, bacon

burrata 15.5
roasted red peppers, olives, roma 
tomatoes, crostinis, evoo, basil, 

prosciutto

shrimp cocktail (5) 14.5            
jumbo shrimp

grilled eggplant rollatini (3) 13.5 
ricotta, basil, marinara

mozzarella caprese 12.5 
tomatoes, mozzarella,  

basil, evoo, with balsamic 
glaze

seared ahi tuna 14.5 
soy sauce, wasabi,  

pickled ginger

antipasto board 14.5 
sopressata, chorizo, asiago, 

gorgonzola, parmigiana, 
roasted garlic & peppers, 

olives, pepperoncinis, crostinis

mini meatballs (4) 9.5
mini meatballs, house 

marinara, ricotta

fried. calamari 15.5 
served with marinara

thai cauliflower 9.5
sweet thai chili sauce

rockfish bites 12.5
served with an old bay aioli

jumbo wings (10) 15.5 
old bay or buffalo

asian brussels sprouts 9.5 
sweet soy sauce, bacon

garlic bread (4) 6.5
italian loaf, parmesan, garlic

veal & shrimp carciofi 29.5  
marsala wine, mushroom, 

artichoke 

veal marsala 25.5       
mushrooms, marsala wine 




