SOUPS

APPETIZERS

New England Clam Chowder

French Onion Soup

Homemade classic creamy white chowder
3.99 Cup | 6.99 Bowl

Topped with a crouton and
melted Swiss cheese 6.99

Homemade Portuguese Kale Soup

Chili Con Carne

Served with crusty bread 3.99 Cup | 4.99 Bowl

Homemade chili, ground beef and beans topped
with melted cheese. Served with chips 6.99

La Familia Nachos
Topped with chili, melted cheese, pico de gallo,
sour cream and hot pepper rings 10.99

SALADS

Mussels Portuguese

add Grilled Chicken 4.99 | Breaded Chicken $6.99 | Steak Tips 10.99
4 Medium Shrimp 6.99 Salmon 10.99

Simmered in tomato clam broth, sauteed with onions,
garlic and chorizo served over crostini 12.99

Rhode Island Style Calamari
Lightly breaded and pan fried tossed with garlic
butter and sliced cherry tomatoes 12.99

Antipasto Salad
Prosciutto Di Parma, mortadella, salami,
ham, provolone, fresh buffalo mozzarella,
pepperoncini, black olives, basil, red onion,
artichoke hearts, roasted peppers, drizzled
with EVOO and balsamic glaze.
Served with toast points 13.99

Portuguese Calamari
Lightly breaded and pan fried, then simmered
in tomato clam broth with garlic, onions,
chorizo and pepper rings 13.99
Homemade Portuguese Stuffed Quahog
Our family recipe 5.99

Mozzarella Caprese
Layered sliced tomato, fresh mozzarella,
basil, EVOO, red onions with balsamic glaze.
Served with garlic toast points 9.99

House Garden Salad (GC)
Regular– 7.99 or Dinner Side Salad 3.99

Mozzarella Sticks

Choice of topping: bacon or veggie; topped with
melted cheese, served with sour cream 9.99

Chicken Wings
Buffalo, BBQ, or Asian 12.99

Boneless Chicken Tenders

Baby spinach with dried cranberries, sliced
almonds, green apples, red onions & crumbled
blue cheese. Served with our homemade
vinaigrette dressing 10.99

Iceberg Wedge Salad (GC)
Crisp wedge of fresh Iceberg topped with
crumbled blue cheese, bacon, diced tomatoes
with blue cheese dressing 8.99

Caesar Salad
Crisp romaine tossed with Romano cheese,
croutons and our homemade dressing 8.99

PASTA

Served with homemade marinara sauce 7.99

Stuffed Potato Skins

La Familia Salad (GC)

Add Grilled Chicken 4.99 | Breaded Chicken 6.99 | Steak Tips 10.99
4 Medium Shrimp 6.99 | Salmon 10.99
To make your meal gluten conscious please add gluten free pasta for $2.00 (GC)

Fettuccini Bolognese

Linguini Alla Vongole

Our homemade sauce made with beef, veal
and sweet Italian sausage, finished with
parmesan cheese 17.99
available as a half portion 9.99

Linguini pasta sauteed with fresh littleneck
clams, available in a light homemade marinara
sauce or garlic and oil white wine sauce 16.99

Buffalo, BBQ, Portuguese or Asian 10.99

Bruschetta
Grilled sour dough bread with 3 different toppings; tomato
& basil, goat cheese & herbs, and olive tapenade 8.99

Linguini Carbonara

Fettuccini Alfredo

Linguini pasta in a traditional carbonara sauce.
Made with pancetta, onions, green peas, egg yolk
and a touch of cream. Finished with romano
cheese and black pepper 17.99

Fettuccini pasta tossed in our
creamy alfredo sauce finished
with parmesan cheese 14.99
available as a half portion 8.99

New England Crab Cakes
Served homemade with chipotle aioli 12.99

Spinach Roasted Garlic Ravioli

Meatball Crostini

choice of homemade marinara sauce or garlic
and oil with baby spinach 15.99

Homemade meatballs simmered in marinara
sauce topped with melted cheese and served
with garlic toast points 8.99

Eggplant Stack
Pan fried eggplant topped with melted mozzarella
cheese, baked with homemade marinara sauce 8.99

Jumbo Shrimp Cocktail (GC)
Chilled jumbo shrimp served with a spicy
homemade cocktail sauce 14.99

Steamed Mussels
In your choice of garlic white wine and herb or homemade
marinara sauce; topped with garlic toast points 10.99

La Familia Platter (for 2)
Fried calamari, chicken wings, mozzarella
sticks, buffalo tenders, potato skins
topped with pepper rings 16.99

Chicken and Kale Ravioli (GC)
Choice of homemade marinara
sauce or garlic & oil 18.99

BURGERS
All of our burgers are 8-oz and handmade with 100% black angus ground beef
All burgers come with lettuce, tomatoes, onions, french fries and pickle chips, curly fries
or sweet potato fries add additional $1.00; add gluten free roll for $1.25 (GC)

La Familia Burger

Blue Cheeseburger

Jalapenos, mushrooms, smoked bacon
cheddar cheese topped with crispy
onion rings and aioli sauce 14.99

Topped with crumbled blue
cheese and bacon 14.99

Breakfast Burger

Build your own Burger

Topped with a fried egg, bacon, cheese,
and aioli sauce 14.99

Beyond Burger 15.99

Cheeseburger 12.99

Plant based vegan burger

Add a topping your burger; bacon, sauteed onions, mushrooms, jalapenos,
ham, onions strings, fried egg, chili, extra cheese an additional $1 each item

Please visit us at all our locations
Before placing your order, please inform your server if a person in your party has a food allergy
*Consuming raw, undercooked meats, poultry, seafood, shellfish, or egg may increase your risk for food - borne illness

L a Fa m i l i a C lass i cs
All our chicken and veal dishes are prepared fresh daily from boneless skinless breast of chicken or hand cut tender milk-fed veal medallions

Mozambique Sauce made of garlic butter,

Parmesan lightly breaded, pan fried and baked

Grilled Chicken Genovese Sauteed in

white wine, with lemon and a touch of Gonsalves
crushed red pepper and Gonsalves hot sauce
with Goya seasonings. Served over rice
Chicken 18.99 | Fish 19.99 | Shrimp 21.99

with homemade marinara sauce, topped with
mozzarella cheese. Served over angel hair pasta
Chicken 16.99 | Veal 22.99 | Eggplant 15.99

fresh homemade basil pesto cream sauce,
served over penne and topped with
julienned vegetables 18.99

Frances Chicken breast dipped in egg batter,

Saltimbocca Sauteed in a garlic and shallot

pan fried with lemon, capers, butter and white
wine sauce. Served over angel hair pasta
Chicken 16.99 | Veal 22.99

white wine demi-glaze topped with prosciutto,
sage and fresh mozzarella. Served over angel hair
Chicken 18.99 | Veal 22.99

Chicken Rossini Chicken breast coated in a light

Milanese Thinly pounded lightly breaded

Florentine Sweet marsala wine demi glaze
topped with prosciutto, baby spinach, melted
mozzarella served over angel hair pasta
Chicken 18.99 | Veal 22.99

Sorrentino Sauteed in a mushroom
white wine, basil light marinara, topped
with eggplant, prosciutto and mozzarella
Served over angel hair pasta
Chicken 17.99 | Veal 22.99

egg batter, pan fried, topped with ham, sliced tomato,
garlic and mozzarella cheese with garlic white wine
sauce and baked. Served over angel hair pasta 18.99

and pan fried with lemon, finished with fresh
parmesan cheese. Served with baby arugula salad
Chicken 16.99 | Veal 22.99 | Pork Tenderloin 17.99

Marsala Sauteed in a shallot butter
mushrooms marsala wine demi glaze.
Served over angel hair pasta
Chicken 18.99 | Veal 22.99

SEAFOOD
All of our seafood is delivered fresh daily. To make
your meal gluten conscious please ask for
gluten free pasta for additional $2.00

Linguini Frutti di Mare Calamari, shrimp,
clams and P.E.I. mussels sauteed in a garlic
basil white wine tomato sauce. 26.99

Sautéed Baby Spinach 4.99

garlic butter white wine sauce with lemon
juice, Italian herbs and finished with parmesan
cheese. Served over linguini 21.99

Jumbo Shrimp Genovese Sauteed in a fresh
homemade basil pesto cream sauce, served over
linguini and topped with julienned vegetables 21.99

Shrimp Fra Diavlo Jumbo shrimp sauteed in our

All of our meat is Certified Angus Beef
natural fed to assure best quality

Center cut grilled to perfection. Served with
mashed potato and vegetable 34.99

ritz crackers and lemon butter white wine. Served
with mashed potato and vegetable 20.99

Sautéed Mushrooms 3.99
Sautéed Mushroom & Onion 3.99
Side Risotto 3.99
Onion Rings 5.99

FAMILY STYLE

16oz. Black Angus Ribeye Steak * (GC)

Grilled Beef Tips *(GC)

Boston Baked Scrod Fresh scrod topped with

Sautéed Onions 2.99

Served with Sourdough Bread

Chipotle Maple Glaze Salmon (GC) Salmon

sauteed with peas and mushrooms in a pink
vodka sauce, served over linguini 19.99

Pasta with Marinara 4.99

16 oz center cut Frenched pork chop grilled with
chipotle maple glaze. Served with mashed
potato and vegetable 23.99

Grilled to perfection. Served with
mashed potato & vegetable 41.99

Salmon A La Vodka Fresh salmon cubes

Creamed Spinach 5.99

Center Cut Pork Chop * (GC)

homemade spicy marinara over linguini 21.99

filet with chipotle maple glaze. Served with mashed
potato and vegetable 21.99

Mashed Potato 3.99

MEAT

14oz Black Angus N.Y. Sirloin *
Jumbo Shrimp Scampi Sauteed in a

SIDES

Sauteed mushrooms, peppers and onions. Served
with mashed potato and vegetable 24.99

Portuguese Steak *
Sirloin steak seared in a cast iron pan sauteed
with olive oil, garlic, lemon butter, white
wine & beer. with Gonsalves red pepper relish
and Goya seasoning. Topped with a fried
egg over rice. Served with homemade cut
Portuguese potato chips 22.99

For 2 | For 4
Italian Combo

28.99 | 57.99

Chicken Parmesan, Eggplant Parmesan, Meatballs
served over angel hair pasta

Chicken Parmesan

28.99 | 57.99

Fettuccini Alfredo

26.99 | 52.99

Add Chicken

6.99 | 12.99

Add Shrimp

13.99 | 27.99

Add Broccoli

4.99 | 8.99

Add Breaded Chicken 7.99 | 13.99

Fettuccini Bolognese

27.99 | 54.99

Veal Parmesan

39.99 | 79.99

Pan Seared Scallops Genovese Sauteed in a
fresh homemade basil pesto cream sauce, served over
linguini and topped with julienned vegetables 34.99

KIDS MENU
Hoodsie Cup included with each kids meal

Baked Scallops Dry sea scallops topped with
ritz crackers and lemon butter white wine. Served
with mashed potato and vegetable 34.99

Cheeseburger with fries 4.99
Grilled Cheese with fries 4.99
Mac & Cheese 4.99

Seafood Casserole Fish, shrimp, scallops in a
Newburg sauce topped with ritz cracker crumbs.
Served with mashed potato and vegetable 34.99

Pasta and Sauce 4.99
Pasta with Meatballs 5.99
Chicken Fingers with fries 4.99
Chicken Parmesan with pasta 5.99

Prices subject to change due to market conditions. Please visit us at all our locations
Before placing your order, please inform your server if a person in your party has a food allergy
*Consuming raw, undercooked meats, poultry, seafood, shellfish, or egg may increase your risk for foodborne illness

