
AntipastiAntipasti
new  FRESCO CHARCUTERIE BOARD  

Chef’s choice of sliced cured meats & artisan cheese, accompanied by pickles,  
grainy mustard & crackers (selection of 3) 13.19 (selection of 5)  18.89

BRUSCHETTA  
Toasted garlic crostini topped with Roma tomatoes marinated with garlic,  

fresh basil & olive oil, finished with a citrus balsamic glaze 7.99
CRAB BRUSCHETTA  

Homemade bruschetta topped with jumbo lump crab meat 10.99
CRAB DIP  

Mixture of crab, cheese & spices, baked  
& served with toasted garlic crostini bread 11.99

MOZZARELLA CAPRESE  
Sliced tomatoes, mozzarella, fresh basil & a citrus balsamic glaze 9.99

ROASTED VEGETABLE PLATTER  
Fresh roasted vegetables, fresh mozzarella & balsamic glaze 9.99

ZUCCHINI FRITTE  
Thin, hand cut zucchini fried to perfection, served with marinara 7.99

CALAMARI FRITTI  
Tender, fresh calamari lightly breaded & golden-fried, served with marinara 10.49

MOZZARELLA FRITTA  
Battered & fried mozzarella, served with marinara 7.19

SAUSAGE & PEPPERS  
Sautéed with caramelized onions in marinara 6.19

POLPETTE ALLA MARINARA  
Meatballs served in marinara 5.99

InsalataInsalata
GARDEN SALAD  

Iceberg, cucumbers, tomatoes, red onions, kalamata olives,  
pepperoncini & house dressing 6.99 SIDE 4.99

CAESAR SALAD  
Romaine, homemade croutons, shaved parmesan & Caesar dressing 6.99 SIDE 4.99

MEDITERRANEAN SALAD  
Garden salad with grilled chicken, fresh mozzarella, artichoke hearts,  

sun dried tomatoes & house dressing 11.99
GREEK SALAD  

Garden salad with roasted red peppers, feta & house dressing 10.19
CHEF SALAD  

Garden salad with ham, turkey & provolone 10.19
ANTIPASTO SALAD  

Garden salad with parma prosciutto, genoa salami, mortadella,  
capicola, provolone, roasted red peppers & artichokes 11.99

COBB SALAD  
Garden salad with smoked bacon, grilled chicken,  

roma tomatoes, fresh avocado & gorgonzola 11.99
BLACKENED SHRIMP SALAD  

Garden salad with smoked bacon, blackened shrimp,  
gorgonzola & blue cheese dressing 14.89

SHRIMP SALAD  
Maryland style shrimp salad over garden salad 12.99

GRILLED CHICKEN & SPINACH SALAD  
Sharp provolone, kalamata olives, sun dried tomatoes & grilled chicken  

served over a bed of baby spinach with house dressing 11.99
CRISPY CHICKEN SALAD  

Garden salad with crispy chicken, cheddar, smoked  
bacon & honey mustard dressing 12.99

ADD CHICKEN (grilled or crispy) 4.99 // ADD SHRIMP 7.99 // ADD SALMON 8.99 
DRESSINGS: House Vinaigrette, Blue Cheese, Ranch, Honey Mustard, Caesar, Lite Italian

SoupSoup
CREAM OF CRAB  

(cup) 4.99 (bowl) 6.99
SOUP OF THE DAY  
Created & priced daily

Del MaréDel Maré
new  CRAB CAKE  (gluten free) 

7 oz. Maryland-style crab cake served broiled with choice of side  
& a side salad  (single) 18.49  (double)  32.49

POSITANO  
Jumbo lump crab & shrimp  

in blush sauce served over angel hair 22.49
SHRIMP SCAMPI  
Over linguini 18.99

SHRIMP FRA DIAVOLO  
Over linguini 18.99

LOBSTER RAVIOLI  
Served in a tomato vodka cream sauce 19.49

LINGUINI WITH CLAM SAUCE  
Fresh clams in marinara or white wine sauce 17.99

SALMON PICCATA  
North Atlantic salmon in a lemon butter sauce  

with capers served over angel hair 18.99
PASTA CALAMARI  

In homemade marinara or white wine sauce 17.99
SHRIMP & SCALLOP ALLA ROSA  
Sautéed shrimp & scallops with capers,  

a hint of hot peppers & a tomato cream sauce,  
tossed with linguini 23.00

PastaPasta
SPAGHETTI MARINARA 10.99 

SPAGHETTI  
With meatballs or meat sauce 12.99

FETTUCCINE BOLOGNESE  
Homemade meat sauce finished  

with a touch of cream 14.99

SPAGHETTI CARBONARA  
Pancetta & caramelized onions in  

a creamy parmesan egg sauce 14.49

PENNE ALLA VODKA  
Caramelized onions & pancetta in  

a tomato vodka cream sauce 14.49

PASTA PRIMAVERA  
Fresh vegetables in a cream  

sauce tossed with penne 14.29

TraditionalTraditional
LASAGNA  

Homemade layers of pasta,  
ricotta, mozzarella & ground beef 14.99

STUFFED SHELLS  
Jumbo shells filled with ricotta,  

topped with marinara & melted mozzarella 13.99

EGGPLANT PARMIGIANA  
Baked eggplant layered with marinara  

& mozzarella with spaghetti 14.99

BAKED ZITI  
Baked with ricotta & homemade  

marinara, topped with mozzarella 13.99

BAKED RAVIOLI  
Ricotta filled ravioli  

baked with marinara & mozzarella 13.99

FETTUCCINE ALFREDO 13.99

Pollo / VitelloPollo / Vitello
PARMIGIANA  

Breaded cutlet topped with marinara & melted cheese  
CHICKEN 14.99 VEAL 17.99

MARSALA  
Sautéed with mushrooms in a marsala sauce  

CHICKEN 14.99 VEAL 17.99
CACCIATORE  

Sautéed onions, peppers, & mushrooms  
in homemade marinara  

CHICKEN 14.99 VEAL 17.99
CAPRESE  

Sautéed in a fresh roma tomato & white wine  
sauce, topped with fresh mozzarella  

CHICKEN 14.99 VEAL 17.99
PICCATA  

Sautéed in a lemon butter sauce with  
capers, served over angel hair  
CHICKEN 14.99 VEAL 17.99

Served with a side garden or caesar salad  (add 1.00) & garlic knots.  
GLUTEN FREE PASTA AVAILABLE 1.00 // ADD CHICKEN 4.99 

ADD SHRIMP 7.99 // ADD SALMON 8.99 // ADD LUMP CRAB market price PR
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Tutto Fresco
ALWAYS FRESH • ALWAYS ITALIAN

SHRIMP ALLA DANIELLA  
Jumbo shrimp, tomatoes, feta, spinach & fresh basil tossed in a white wine butter sauce, served over linguini 21.99 

A dinner with a purpose, this dish is a tribute to the owner’s sister Danielle who at the young age of two lost her battle with Biliary Atresia.  
In tribute to her memory Tutto Fresco will be donating a portion of the proceeds of this dish to charity in her name.

Executive Chef: Jonathan Miller
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Philly Steaks & Hot Subs Philly Steaks & Hot Subs 
Served with fries 

Lettuce, tomatoes, mayo, hot peppers & grilled onions upon request 
ADD GREEN PEPPERS .50 // ADD MUSHROOMS .50

FRESCO’S CHEESESTEAK  
Grilled onions, green peppers & mushrooms 11.99

CHEESESTEAK 10.99

CHICKEN CHEESESTEAK 10.99

CHEESEBURGER 11.99

BACON CHEESEBURGER 12.49

VEAL PARMIGIANA 11.99

CHICKEN PARMIGIANA 10.99

MEATBALL PARMIGIANA 10.99

EGGPLANT PARMIGIANA 10.49

Italian Flatbreads Italian Flatbreads 
Served with fries

CALIFORNIA CHICKEN CLUB  
Grilled chicken breast, smoked bacon, lettuce, tomatoes,  

mayo, avocado & mozzarella 11.49

GENOVESE  
Grilled chicken, sun dried tomatoes, artichoke hearts,  

fresh mozzarella & pesto aioli 11.79

VEGETARIANO  
Roasted zucchini, eggplant, red peppers, fresh  

mozzarella & house vinaigrette 10.49

TOMATO, BASIL & MOZZARELLA  
Roma tomatoes, fresh basil, mozzarella,  
pesto aioli & house vinaigrette 10.99

Cold Subs Cold Subs 
Served with fries

Lettuce, tomatoes, mayo, hot peppers, onions  
& house italian dressing upon request, 

ITALIAN COLD CUT  
Ham, capicola, mortadella, genoa salami & provolone 11.49

BYNUM’S CLUB  
Ham, roasted turkey, smoked bacon & provolone 11.49

SHRIMP SALAD 12.99

PROSCIUTTO & FRESH MOZZARELLA  
With tomatoes, fresh basil & house vinaigrette 11.99

HAM & PROVOLONE 10.49

TURKEY & PROVOLONE 10.49

SidesSides
FRIES 2.99

OLD BAY FRIES 3.25

CHEESE FRIES 4.50

BROCCOLI 4.99

SPINACH 4.99

MUSHROOMS 4.99

GARLIC BREAD 4.99

ONION RINGS  
Served with marinara 6.99

Kids Menu Kids Menu 5.99 EACH 

13 & under, served with choice of fries, broccoli or salad & a kid’s drink

CHICKEN FINGERS  
With honey mustard dipping sauce

SPAGHETTI  
With marinara or butter sauce

PIZZA  
Kids size cheese or pepperoni

CHEESE RAVIOLI  
With marinara or butter sauce

GRILLED CHICKEN
CHEESY BREAD STICKS  
With marinara dipping sauce

Artisan Pizza Artisan Pizza 
Gluten free crust available

MARYLAND CRAB  
Crab dip, lump crab, mozzarella, old bay & fresh parsley 19.99

MARGHERITA  
Tomato sauce, fresh mozzarella, basil & extra virgin olive oil 15.99

CHICKEN BRUSCHETTA  
Roma tomatoes, garlic, fresh basil & extra virgin olive oil 16.99

 PIZZA BIANCA  
Ricotta, mozzarella & our parmigiana with fresh garlic,  

olive oil, roma tomatoes & spinach 15.99

THE PEPPERONI PIZZA  
Our famous homemade pizza dough topped  
with extra Grande mozzarella, tomato sauce  
& a crust to crust layer of pepperoni 16.99

BeerBeer
DOMESTIC 3.50  //  IMPORT 4.50

LOCAL CRAFT prices vary

Non-AlcoholicNon-Alcoholic
SODA  

Coke, Diet Coke, Sprite,  
Lemonade, Root Beer 2.25

ICED TEA  
Freshly brewed 2.25

COFFEE  
Regular or decaf 2.25

SAN PELLEGRINO  
Sparkling alpine spring water 3.99

Our PhilosophyOur Philosophy
Feeding you and your family should be taken seriously.  As lovers of Italian food we make as much of our food from scratch and take pride in spending time creating in the kitchen.  

In turn our food philosophy is centered around three core tenants: 1. Feed you like you’re at home. 2. Buying the best possible ingredients 3. Preparing satisfying, Italian inspired food.  
We believe that the food culture in America is changing for the better but, ultimately, we are guided by the tenants of Italian home cooking.

Stromboli & CalzonesStromboli & Calzones
Served with marinara  
ADD A TOPPING 1.50

CHEESE CALZONE  
Mozzarella, ricotta & parmesan 9.99

CHEESE STROMBOLI  
Fresh dough filled with mozzarella, baked 8.99

VEGGIE STROMBOLI  
Broccoli, spinach & mushrooms 10.99

PHILLY STROMBOLI  
Steak, grilled onions, mushrooms & peppers 12.99

MEAT STROMBOLI  
Bacon, pepperoni, sausage, ham & ground beef 12.99 

IF YOU HAVE A PARTICULAR FOOD ALLERGY PLEASE LET US KNOW WHEN ORDERING. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,  
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PRICES & MENU ITEMS SUBJECT TO CHANGE WITHOUT NOTICE. TAX NOT INCLUDED  

© GRANDE CHEESE COMPANY 04/2021 ALL RIGHTS RESERVED.

Tutto Fresco
ALWAYS FRESH • ALWAYS ITALIAN

Lunch CombosLunch Combos 
Served daily until 3pm

SOUP & SALAD  
Cup of soup & small caesar or garden salad 8.79

LUNCH DUO  
Cup of soup or small salad & half of a sub 9.99
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