
Pizza
Vegetable

  Queen Margherita imported paestum buffalo mozzarella, plum tomato, basil     

  Mozzarella Duo smoked scamorza & imported buffalo mozzarella, spinach, plum tomato  

  Four Cheese  mozzarella, bergamo gorgonzola, mascarpone, sardinian ricotta, baby arugula  

  Fresca imported paestum buffalo mozzarella, beefsteak tomato, baby arugula  

  Three Mushroom imported buffalo mozzarella, hen of the woods, shiitake, portobello  

  Vegetarian mozzarella, eggplant, mushroom, peppers, plum tomato, baby arugula 

  Green Caprese imported buffalo mozzarella, hass avocado, baby arugula  

  ITALIAN BLACK TRUFFLE our own mozzarella, plum tomato  

Meat

  Sausage our own mozzarella, plum tomato, roasted peppers  

  Prosciutto our own mozzarella, plum tomato, baby arugula  

  Prime Steak Tagliata & Green Pesto our own mozzarella, beefsteak tomato 

  Double Pepperoni imported & domestic, mozzarella, plum tomato, baby arugula  

  Quattro Staggioni prosciutto di parma, mozzarella, artichokes, portobello, black olives  

Seafood

  King Margherita alaskan king crab, buffalo mozzarella, mascarpone, pachinno tomato, baby arugula  

  Fried Calamari our own mozzarella, plum tomato, baby arugula  

  Fried Shrimp our own mozzarella, double-smoked bacon, baby arugula  

  Shrimp Scampi  our own mozzarella, plum tomato, baby arugula    

  Manila Clam our own mozzarella, plum tomato, garlic & chilies 

  Yellowfin Tuna our own mozzarella, red onions, baby arugula  

  Whole Maine Lobster our own mozzarella, roasted peppers, plum tomato  

  Surf & Turf sliced prime steak & shrimp scampi, mozzarella, plum tomato, baby arugula  

Honey & Whole Grain Kamut Crust Pizza

  Vegetarian Italian Sausage  our own mozzarella, plum tomato, basil   

  Boucheron Goat Cheese  caramelized vidalia onion, marinara sauce,  baby arugula 

  California  hass avocado, ricotta, mesclun, plum tomato 

Entrée Salads 

Shelly’s Cobb  roasted amish chicken, calabrese sausage,  
hass avocado, stella blue cheese, organic egg, tomato, pickled onions, romaine, croutons

Chopped Grilled Amish Chicken & Vegetable 
asparagus, zucchini, hass avocado, tomato, baby greens

Chef roasted amish chicken, prosciutto cotto, boucheron goat cheese,  organic egg, 
hass avocado, tomato, local corn, baby greens

Farmers fennel sausage, our own mozzarella, 
cherry tomatoes, bell peppers, local corn, celery, cucumbers, frisÉe, romaine

Vegetarian hass avocado, fresh baby artichoke, plum tomato, 
orange, radish, croutons, iceberg lettuce

Lobster maine lobster, hass avocado 
orange, local corn, iceberg lettuce, lemon aïoli

Tuna Nicoise pepper crusted yellowfin tuna, organic egg, 
spinach, haricot vert, potato, kalamata olives

Prime Steak Tagliata our own mozzarella, hass avocado, local corn, tomato 
romaine, baby greens  
Grilled Shrimp & Kolios Sheep’s Milk Feta Cheese 
kalamata olives, plum tomato, european cucumber

Grilled Salmon baby artichoke, mushroom, spinach, local corn 
Mare Monti fried blue island oysters, hen of the woods mushroom, apple, 
radish, parmigiano reggiano polenta croutons, iceberg lettuce

Fried Calamari orange, tomato, iceberg lettuce, pepper couli 
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General Manager: Jerry Distefano  Executive Chef: Eduardo Barrera  Chef de Cuisine: Brando De Oliveira



 

Raw Bar

Oysters on the half shell, east & west coast varieties 

Blue Island Littleneck Clams on the half shell     

Maine Lobster Cocktail     

Colossal White Gulf Shrimp Cocktail   

Dutch Harbor Alaskan King Crab lightly steamed 

Florida Stone Crab Claws 

CHILLED SEAFOOD PLATTER (for two)  

Soup & Pasta

Thick Ribollita tuscan vegetable soup 

Orecchiette Pasta broccoli rabe   

Spaghetti with Shrimp Fradiavolo 

Maltagliatti alle Vongole  hand cut sheet pasta with old fashioned clam sauce   

Pappardelle Bolognese wide ribbon pasta, three meat ragu            

Steak & Chops
served with roasted parmesan potatoes

Prime Porter House Fiorentina 28 days dry aged 

Prime NY Sirloin 28 days dry aged  

Prime Ribeye 28 days dry aged 

Prime Steak Tagliata Toscana  baby arugula, shaved grana padano 

Prime Steak Tagliata Colonnata  herbed lardo, baby arugula  

Vegetarian (Seitan) Milanese  baby arugula, shaved grana padano  

Filet Mignon  balsamic sauce 

Four Filet Mignonettes   
toppings - black truffle tartufata, apple & gorgonzola, caramelized onions, pesto

Shelly’s Half Pound Burger  
in a crisp crumb crust, garlic & sage, roast potatoes, vegetables, our own sauces.  
(we don’t serve our burger with bread, but our onion focaccia is always available)  

Veal

Grilled Veal Chop  

Veal Chop Parmigiana  

Veal Chop Milanese  baby arugula, plum tomato  

Fish
accompanied with escarole, capers & olives

Oven Roasted Branzino  (mediterranean sea bass) 
Grilled Sebago Salmon Steak 
Balsamic Glazed Yellowfin Tuna 
Georges Bank Cod Fish & Chips   our own remoulade, hand-cut fries 
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Private dining rooms available. For our guests with food allergies, please feel free to make special requests.  

18% gratuity is added to parties of 8 or more.

www.ShellysTrattoria.com

The Fireman Hospitality Group
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