
- Dinner Menu -
All tables receive a complimentary order of Marilyn’s garlic & herb focaccia.

A cup of soup or a side salad may be added to any entree for $3

- Appetizers -
W STUFFED BANANA PEPPERS  W
Hot yellow wax peppers stuffed with a combination of veal, 
beef, pork, fresh herbs, cheeses, & a dash of spice. Topped with 
a spicy red sauce & melted fresh mozz.                                   14

BUFFALOADED BANANA PEPPERS
Hungarian Wax banana peppers, ground chicken, cream 
cheese, mild buffalo sauce, provolone, mozzarella, & house 
ranch sauce.                                                                              15

DEEP FRIED FRESH MOZZARELLA
Fresh mozz, hand breaded & deep fried golden. Topped with 
Locatelli & served with our house red sauce.                         13

W BLACKENED BLEUSCHETTA  W
USDA Prime beef blackened in cast iron to mid rare & rested. 
Sliced thin & piled on grilled slices of rustic Breadworks 
Italian bread. Topped with bleu cheese, crispy onions, & 
blessed with Chef’s steak sauce.                                               16

JOHNNY’S CANDIED BACON 
Thick sliced applewood smoked bacon with a secret mix of 
brown sugar & spices baked in. Slightly sweet, slightly hot, 
slightly salty… Extremely addictive.                                        11

PIZZADILLA
House-made Italian sausage, mozzarella & provolone cheese, 
bell peppers, red sauce, stuffed in to a 12” flour tortilla then 
topped with pepperoni & melted cheese.                                 15

HAND BREADED CHICKEN BITES
Organic whole muscle chicken breast hand cut, soaked in 
buttermilk & coated in Johnny’s southern style breading. 
Served with Allen’s Albatross Sauce.                                        15

GENERAL TSO’S CAULIFLOWER
A tasty riff on a classic. Fresh cauliflower florets dusted with 
cornstarch & lightly battered. Then wok-fried in our own 
classic General Tso sauce. Garnished with fresh scallion & 
toasted sesame seed.                                                                14

MINESTRATA MARITATA
Wedding Soup – This recipe is a family heirloom & closely 
guarded secret. It’s authentic & robust flavors reside in the 
marriage of the ingredients. We hope you enjoy it as much as 
we do!                                                                    cup  5  bowl 7

- Soups -

CHEF’S SELECTION
Also known as the soup of the day, our daily chef’s selection 
is scratch-made with seasonal ingredients. Ask your server 
for details on today’s offering.                             cup  5  bowl 7

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

W BEEFY BOARDWALK FRIES  W
Fresh cut boardwalk style Burbank potatoes deep fried & 
covered with homemade pot roast, aged white chedder, 
candied bacon, fresh herbs, & gravy.                                      13

GRILLED SHRIMP COCKTAIL
Jumbo shrimp butterflied, then marinated & grilled. 
Served with our Boozy Woozy Tito’s vodka cocktail sauce. 
Accompanied by fresh greens, roasted cherry tomatoes, & 
lemon.                                                                                      15

GREEN BEAN TEMPURA
Fresh green beans deep fried in a light tempura batter. Served 
with house yuzu-soy dipping sauce.                                       14

MARILYN'S DIPPING PLATE  
Liuzzi smoked fresh mozzarella, sliced heirloom tomatoes, 
fresh basil, grilled Breadworks crostini, 10 year balsamic, 
spiced Extra Virgin Olive Oil, & grated Locatelli romano.     13



- Entree Salads -
 Imported Bleu Cheese Crumbles - 3, Extra dressing - 1 (take $5 off for 1/2 size portion)

W SURF & TURF  W
Colossal scallops, jumbo shrimp, & Prime angus beef with 
grilled asparagus, roasted tomato, marinated portobello 
mushroom, black olive, roasted red bell pepper, & white 
cheddar. Served with Marilyn’s robust Italian dressing.       22

RAINBOW COBB
Fresh mixed greens topped with blueberries, strawberries, 
mango, mixed nuts, heirloom tomato, cucumber, feta cheese, 
hardboiled egg, croutons, & candied bacon pieces. Served 
with our celery seed dressing.                                                    19

MARILYN’S SUNDAY SALAD
Fresh mixed greens, tomato, cucumber, aged asiago cheese, 
olives, ham, craisins & almonds. Served dressed & 
exclusively with Marilyn’s Sunday dressing.                            15
                   Chicken - 17, Steak - 18, Shrimp - 19, Salmon - 19

W PAULA’S PRIME  W 
Tender hearts of romaine halved & quickly seared on the 
grill. Topped with blackened Prime beef, slab bacon pieces, 
cherry tomato, olives, & crumbled feta cheese. Served with 
Marilyn’s balsamic dressing.                                                   19

ASIAN GLAZED SALMON
Asian glazed Aukra salmon over fresh greens with tomato, 
cucumber, carrot, & red bell pepper. Served with Marilyn’s 
sesame vinaigrette .                                                                 18

MARILYN’S ULTIMATE BURGER
Fresh Black Angus Reserve short rib, brisket, & chuck in 
the ultimate grind. The result is juicy burger bliss. A 1/4 lb. 
hand-formed & grilled patty, with lettuce, tomato, onion, & 
pickle on Breadworks brioche. Condiments of your choice.     11

- make it a double burger                                                          4
- add white cheddar or American                                             1              
- add candied bacon                                                                  3
- add slab bacon                                                                         2

- Sandwiches -
All sandwiches are served with fresh-cut Idaho Burbank french fries unless noted.

BLACKENED SHRIMP BURGER
Chopped jumbo shrimp with shallot, red bell pepper, lemon 
juice, fresh herbs, & spice, formed into a patty then blackened 
in cast iron & dressed with cajun slaw.                                  15

THE BUBBA ROO 
Two 1/4 lb. fresh house ground burgers, Johnny’s pulled pork, 
crispy onion rings, Carolina spicy bbq sauce, grilled peppers 
& onions, & two slices of pepperjack cheese on Breadworks 
brioche.                                                                                    15

JIMMY’S STEAK & CHEESE
Shaved Angus beef chopped on the flat top with caramelized 
onions & white american cheese on an 8” Amoroso roll. Try it 
with hot pepper relish for some added kick!                             14

W  THE VINNY T  W
Sliced genoa salami, capicola, & pepperoni quickly grilled 
to release the oils, then layered upon a thin cut of Italian 
marinated & grilled Prime Black Angus sirloin steak. Topped 
with a fried egg, sharp provolone & white American cheese, 
dressed lettuce, tomato, mild pepper rings, & fire roasted bell 
pepper strips on an 8” garlic butter toasted Amoroso roll. 
Served with fresh cut parmesan fries on the side.                   16

CAJUN CHICKEN SAMMIE
An 8 oz. cajun spiced organic chicken breast grilled & topped 
with slab bacon, romaine, tomato, & hot pepper cheese on a 
spicy mayo slathered Breadworks brioche roll.                      14

PITTSBURGH CHOP CHOP
Your choice of protein grilled to your liking, with house cut 
fries, chopped fresh greens, small diced veggies, hardboiled 
egg, tomato, crouton, & candied bacon pieces. Served with 
our own celery seed dressing.                                                 15
                   Chicken - 17, Steak - 18, Shrimp - 19, Salmon - 19

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Scratch-made Dressings - Marilyn’s Famous House Vinaigrette, House Ranch, House Bleu Cheese, 
House Italian, House Balsamic, House Celery Seed, House Lemon Dill, House Sesame



- Pasta -

W GNOCCHI  W 
We have to give a monstrous amount of gratitude to 
Clara Cellurale for passing down this cherished heirloom. All of 
our gnocchi preparations are made in house from scratch.
- classic - red sauce, basil, grated parmesan.                                   16
- pesto - fresh basil pesto, grated parmesan.                                 18
- braised beef - braised beef, mushroom, grated parmesan            23 

W VESUVIUS W
Our scratch-made gnocchi tossed in a spicy red sauce with fresh 
ground Italian sausage then loaded into a Breadworks bread bowl 
& topped with loads of Liuzzi smoked mozzarella cheese, then 
fired until melted & exploding with flavor!                                  23

CHARDONNAY SHRIMP SCAMPI
Butterflied shrimp sauteed in a chardonnay, garlic, & butter 
scampi sauce, with hot banana peppers, heirloom tomatoes, 
parmesan, & scallions, tossed with homemade fettuccine.            24

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

JOHNNY’S GIOVANNI CAVATAPPI
Fresh house-made sausage crumbled & blended with sauteed 
onions, red bell peppers, & hot banana peppers, then 
simmered in our homemade red sauce. Topped with freshly 
grated Locatelli & served with toasted garlic ciabatta.           21

PICI TOSCANO
 This is our family version of “cacio e pepe”. Growing up 
we just called it white spaghetti. Imported Pici pasta from 
Florence, Italy, tossed with mounds of freshly grated Locatelli 
romano cheese, fresh cracked black pepper, sliced grilled 
chicken breast, garlic, & onion sauteed in EVOO. Try adding 
fresh banana peppers for some punch!                                       24

W JIMMY’S SPECIAL DELUXE  W
Grilled Italian marinated chicken breast set atop roasted burst 
cherry tomatoes marinated in garlic & EVOO, tossed with 
fresh chopped basil, spicy house-made sausage, fresh bucatini 
pasta, & Locatelli. If you like it spicy, add sauteed banana 
peppers too!                                                                               24

We do not offer the splitting of any dishes.

ITALIAN SAUSAGE & BROCCOLI
This traditional Italian dish is vibrant & delicious. Imported 
orecchiette pasta tossed with garlic, EVOO, chili flake, house 
ground crumbled sausage, broccoli florets, fresh herb pesto, & 
romano cheese.                                                                               24

W PICI MUSHROOM DOLCE  W
Imported Pici pasta from Florence, Italy, tossed in a rich 
D.O.P. Dolce gorgonzola porcini mushroom cream with 
roasted cremini mushrooms. Topped with shaved parmesan 
reggiano, cracked black pepper, black truffle oil drizzle, & 
then finished with fresh parsley.                                              28

ROSA FRESCA ORECCHIETTE
A deliciously light & simple dish. Vegan friendly. Imported 
orecchiette pasta tossed with EVOO, fresh garlic, halved cherry 
tomatoes, fresh basil, sea salt, & cracked black pepper.               23

- Sea -

MARILYN'S SCALLOPS PROVECAL
Our colossal sea scallops pan-seared, then finished with white 
wine, garlic, shallot, butter, lemon, fresh parsley & basil. Served 
with parmesan risotto & sauteed green beans .                           29

W JIMMY’S FISH TACOS  W
Fresh catch of the day white fish, pan-seared, topped with 
Marilyn’s slaw, mango salsa, & a splash of Valentina’s on fresh 
flour tortillas. Served with cilantro lime white rice.                        18

KNOBB CREEK MAPLE SALMON
Fresh Aukra salmon grilled with a luxurious Knobb Creek 
Smoked Maple bourbon glaze, nested on a bed of herbed rice & 
stir fried seasonal vegetables.                                                          25                                                                       

W CEDAR PLANK SALMON  W
Fresh Aukra Salmon marinated in lemon, rosemary, & garlic, 
then roasted on cedar planks for an unbelievable flavor. Served 
with wild brown rice & sauteed mixed vegetables.                      27 

LEMON & BURST TOMATO COD 
Fresh cod baked with smoked burst tomatoes, garlic, fresh parsley, 
thyme, basil, & butter, over a bed of white rice. Served with grilled 
asparagus.                                                                                        24

W THE COLOSSAL  W
Colossal dry scallops & shrimp coated with cajun spice then 
blackened in cast iron. Served atop colossal lump crab & sweet 
corn  risotto with grilled asparagus.                                                42



- Land -

W CHICKEN ROMANO  W
An 8 oz. egg battered zesty chicken cutlet with orecchiette pasta 
in a rosemary lemon cream sauce. Served with fresh lemon, 
grated romano cheese, & asparagus ribbons.                            25

PERFECTLY GRILLED CHICKEN 
An 8 oz. organic whole muscle grilled chicken breast served 
with herb roasted fingerling potatoes, fresh seasonal sautéed 
vegetables, & a garlic honey drizzle.                                           21

W THE FILET W
8 oz.’s of the most tender Black Angus Reserve graded beef, 
hand-cut from the center of the barrel & seasoned with our 
house rub. Served with parmesan risotto, grilled asparagus, & 
choice of red wine demi or Chef’s steak sauce.                           46    

THE STRIP
14 oz.’s of aged Prime graded beef graciously seasoned with 
our house rub, accompanied by mashed gold taters, grilled 
asparagus, & choice of red wine demi or chef’s steak sauce.       38

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

MARILYN’S PARMESAN 
Our hand-breaded chicken cutlet topped with roasted garlic 
beefsteak tomatoes, melted fresh mozzarella cheese, fresh basil, 
& parmesan. Nested atop a bed of fresh egg linguine pasta with 
our scratch-made red sauce.                                                       22

Accompaniments For The Filet or The Strip
- add pan-seared u/10 scallops (2)                                                8
- add jumbo grilled shrimp  (4)                                                    6
- add grilled portobello mushrooms                                              6
- add bleu cheese                                                                           5
- add roasted fresh banana peppers                                             4
- add roasted heirloom tomatoes                                                 4                                                                                          

JOHNNY’S PRIME BISTRO & FRITES 
A 12 oz. USDA Prime graded bistro cut sirloin grilled to your 
liking then topped with herbed compound butter & served with 
a mound of fresh cut fries.                                                          27

All of our steaks are cut from Black Angus Reserve beef

- Desserts -
TOWERING CHOCOLATE CAKE
Six gigantic layers of rich chocolate cake, iced & layered with
a luxurious chocolate icing & finished with chocolate cookie
crumbs.                                                                                       12

W MARILYN'S CARROT CAKE W
Layer upon layer of scrumptious carrot cake, silky cream
cheese icing, chopped walnuts, & a Sailor Jerry caramel rum
sauce.                                                                                          12                          

NEW YORK CHEESECAKE
Classic New York Style cheesecake with mixed berry compote 
& whipped cream.                                                                     10

MARILYN'S CANNOLI
Crispy chocolate dipped cannoli shells brimming with our 
scratch-made creamy mascarpone & ricotta filling, then        
encrusted with chopped pistachios.                                            8

- Side Dishes -
Mashed Yukon Gold Potatoes  5
Parmesan Risotto  8 
Classic Gnocchi  9
Grilled Asparagus  7

Sauteed Vegetables  7
French Fried Potatoes  5
Marilyn's Sunday Salad 7

- Shareable Sides -
Servings For Two Plus 

Mashed Yukon Gold Potatoes  12
Roasted Fingerling Potatoes 15
French Fried Potatoes  10
Clara's Meatballs 12
Garlic Butter Shrimp 16
Parmesan Risotto  16 
Grilled Asparagus  12

Sauteed Shishito Peppers 13
Sauteed Cremini Mushrooms 12



- Toppings -

- Pizza -

CLARA
Grandma’s meatballs, red sauce, Locatelli, fresh mozz,
& basil.                                                                                     15

BANANA PEPPER
Stuffed hot banana peppers, spicy red sauce, fresh mozz, & 
Locatelli.                                                                                   16

BUILD YOUR OWN PIZZA
Add anything you want. We give you the base. NY style red 
sauce & whole milk shredded mozz & provolone. The rest is 
up to your imagination!                                                           13

MARGHERITA 
Tomato, basil, Locatelli & fresh mozz.                                   13

GAVIN’S SPECIAL
Margherita red sauce, fresh mozzarella, sliced Italian hot 
soppressata, Ezzo pepperoni, shaved Pecorino, & fresh 
oregano.                                                                                   19

JOHNNY’S VEGGIE DELUXE 
Sweet bell peppers, sliced mushrooms, onion, black olive, 
fresh tomato, basil, fresh mozz, red sauce, & parmesan.      16

W THE BUTCHERS  W 
Pepperoni, sausage, pancetta, slab bacon, Clara’s meatballs, 
red sauce, fresh mozz, Locatelli, & basil.                               18

asiago • sliced tomato • hot banana peppers • green peppers • scallionsroasted red sweet peppers • jalapeno peppers 
• pepperoni • olives • caramelized onions red onions • mushrooms • zucchini • basil • garlic 

1

sausage • bacon • chicken breast • ham 2
hot soppressata • pancetta • steak • meatballs 3

W SOUTH PHILLY  W
Freshly shaved beef, white american, provolone, mozzarella, 
grilled onions, & Locatelli.                                                      18

W HOT BIANCA  W
Garlic & EVOO, fresh tomato, fresh jalapeno, bacon, smoked 
provolone, fresh mozz & Locatelli.                                          14

W MARILYN’S WHITE  W
Sliced heirloom tomatoes, grilled chicken breast, fresh basil, 
shredded mozz & provolone, grated romano, fresh garlic & 
oil.                                                                                            16

- Children’s Menu -
 gnocchi & meatball
fettucine & meatball

8
8

hand-breaded chicken strips & fries 8
grilled cheese & fresh fruit cup 7
buttered noodles 6

- Drinks -
pepsi • diet pepsi • sierra mist • dr. pepper 

• ginger ale • mt. dew • root beer
unsweetened tea • sweetened tea • raspberry tea 

peach tea • arnold palmer • lemonade • raspberry lemonade 
peach lemonade • cherry lemonade • coffee • hot tea

3

Children 12 & Under Only



- Adult Beverages -

COCKTAILS

OLD FASHIONED
Bulleit rye bourbon, bitters, sugar cube, water, ice, orange.

FRENCH 75
Gin, lemon juice, sugar, champagne, lemon twist, cherry.

MARILYN’S 75
Ciroc vodka, white grape juice, champagne, frozen grapes.

NEGRONI
Tanqueray gin, Campari, vermouth, orange.

BOULEVARDIER
Bulleit bourbon, Campari, vermouth, orange.

JIMMY’S GOLDRUSH
Jim Beam Double Oaked bourbon, Canton Ginger,  soda, 
lemon juice, lemon.

LA DIVA MARGARITA
Chambord, Hornitos tequila, lime juice, simple syrup, fresh 
berries, & lime. 

CANTON MULE
Smithworks vodka, Canton ginger liqueur, soda, lime.

DIRTY MOJITO
Myers Dark, Absolut Lime, soda, simple syrup , lime, mint.

LE GRAND FIZZ
Grey Goose vodka, St. Germain, lime juice, soda water, & 
lime. 

JOHNNY’S LEMONADE MOJITO
Vodka, lemonade, sugar, mint, lemon wedge.

DIRTY SHIRLEY
Three Olives Cherry vodka, Sprite, grenadine, lime juice, 
lime, maraschino cherry. 

CHAMBORD KIR ROYALE
Chambord, Moet Imperial, raspberries, lemon twist.     

ROOFTOP LEMONADE 
Tito’s vodka, fresh squeezed lemonade, sliced cucumber, & 
lemon. 

MEXICAN SUNSET MARGARITA
Hornitos, Cointreau, pineapple juice, lime juice, simple 
syrup, soda, pineapple, jalapeno. 

MARILYN’S MARTINIS

MARTINI
Gin, vermouth, lemon, olive.

VODKA MARTINI
Vodka, vermouth, lemon, olive.

DRY MARTINI
Gin or vodka, dry vermouth, olive.

DIRTY MARTINI
Gin or vodka, dry vermouth, olive brine, olives.

COSMOPOLITAN
Citrus vodka, Cointreau, lime juice, cranberry juice, lemon, 
sugar rim.

FRENCH LACE 
Grey Goose, Grand Marnier Collection No. 2, blueberries, 
lemon juice, simple syrup, & raspberries.

LOUBOUTIN
Citrus vodka, Canton ginger, cherry juice, lemon juice, 
raspberry, sugar rim.

THE WOO WOO
Vodka, peach schnapps, cranberry juice, cherry, sugar rim.

LEMON DROP
Vodka, lemon juice, sugar, lemon, sugar rim.

THE FRENCHIE
Pineapple vodka, chambord, pineapple juice, raspberry.

FLIRTINI
Champagne, pineapple vodka, pineapple juice, maraschino 
cherry.

SANDY TOES
Mango vodka, coconut rum, pineapple juice, pineapple. 

PURPLE RAIN
Smithworks vodka, Deep Eddy’s Lemon vodka, lemonade, 
blue curacao, grenadine. 

THE RED QUEEN
Hendricks gin, St. Germain, cranberry juice, & lemon juice.  

GODIVA CHOCOLATE
Absolut Vanilla, Godiva white, Godiva dark, chocolate syrup.



- Wine Selections -

CLEARS

By The Bottle
46  Au Bon Climat Santa Barbara Chardonnay
        
68  Sonoma Cutrer Chardonnay 
        
42  Nobilo Sauvignon Blanc   
       
55  Craggy Range Te Muna Sauvignon Blanc     
    
42  Starborough Marlborough Sauvignon Blanc   
      
58  Santa Margherita Pinot Grigio
         
44  Maison FE Trimbach Riesling   
     
42  Bartenura Moscato Italy

140  Moet Imperial Champagne

150  Veuve Clicquot Champagne 
        
360  Dom Perignon v.2006 Champagne 
       
120 Luc Belaire Rare Luxe Sparkling Wine

58  Chandon Brut Champagne             

By The Glass
8  Chateau St. Michelle Chardonnay  
       
8  Nobilo Sauvignon Blanc 
        
8  Mezzacorona Pinot Grigio Italy   
      
8  Chateau St. Michelle Riesling  
       
8  Cavit Moscato      
   
8  Beringer White Zinfandel  
      
8  Chandon Brut Champagne 
       
8  Martini & Rossi Prosecco
        
8  Elmo Pio Asti Spumante        

COLOURS

By The Bottle
57  Franciscan Cabernet Sauvignon Napa Valley
        
56  Josh Cellars Pinot Noir 
         
55  Simi Merlot Sonoma County  
       
42  Dona Paula Estate Malbec   
      
42  Santa Christina Chianti   
     
58  Seven Deadly Zins Red Zinfandel 
        
42  Apothic Inferno Red Blend
  
150  Moet Imperial Nectar Rose Champagne 
       
175  Veuve Clicquot Rose Champagne

120  Luc Belaire Rare Rose Champagne

By The Glass
8  R. Mondavi Private Selection Cabernet Sauvignon
          
8  R. Mondavi Private Selection Merlot  
       
8  Mark West  Pinot Noir  
       
8  Riunite Lambrusco 
        
12  Seven Deadly Zins Red Zinfandel  
       
10  Taylor Fladgate 10 Year Tawy Port
        
9  Chandon Rose Champagne

8 Beringer White Zinfandel       



Let Marilyn’s Cater
to your ideas.

Call to arrange an appointment with our 
event coordinator Allen Crutchman 

724-430-6246

www.marilynsonmain.com

We create custom crafted menus 
presented with flawless services by a 
team of catering professionals.

Prepare to
be delighted. weddings

business events

celebrations

showers


