
 

Mother’s Day Menu 

Ask your Server about Desserts and Coffee Drinks 
 

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase a risk to your health. 6.25% mass. tax is added to all 
prices 20% gratuity is applied to parties of 6 or more 

PLEASE INFORM YOUR SERVER BEFORE ORDERING OF ANY ALLERGIES IN YOUR PARTY* 
Due to the volume of Customers no Substitutions 

 
 

 
    
     
 

 

 
 

Calamari $11 Sautéed with hot cherry peppers and 
Asiago dressing  
Eggplant Rollatini $10 Eggplant stuffed and rolled  
with spinach  and ricotta cheese, topped with a creamy 
tomato sauce  
Bruschetta  $8 Crispy garlic bread topped with 
marinated tomatoes   
Mozzarella Fritto $7 Hand-breaded and fried, 
topped with fresh basil and homemade marinara   
Burrata $16 Served with Arugula, shaved parmesan, 
prosciutto Di Parma, marinated tomatoes, finished in a 
balsamic glaze and extra virgin olive oil 
Teresa’s Signature Meatballs $10 Brick oven 
baked meatballs with mozzarella cheese whipped ricotta 
and basil pesto 
 

Antipasti 

Teresa’s Famous Homemade Arancini  $8  
Rice ball stuffed with provolone and ground beef, topped 
with tomato sauce  
Teresa’s Sampler $14 Toasted ravioli, fried zucchini, 
calamari & mozzarella, served in homemade marinara sauce  
Caprese $10 Beefsteak tomatoes, buffalo mozzarella, basil, 
served with balsamic  glaze and olive oil  
Garlic bread with cheese $7 Served with a side of our 
homemade marinara sauce  
Mussels $10 PEI Mussels sautéed in your choice of garlic 
white wine or marinara 

Insalata 
Teresa’s Salad $10  Hearts of romaine, artichokes, 
roasted red peppers , marinated mushrooms, 
pepperoncini’s, red onion with a mustard balsamic dressing  
Baby Spinach Salad $9  Baby spinach topped with 
warm brick oven roasted tuscan vegetables  
Wedge Salad $9  Iceberg lettuce, beefsteak tomatoes, 
red onions, Applewood smoked bacon served with asiago 
fresco dressing  
Caesar Salad $9 Hearts of romaine, sundried tomatoes, 
tossed with  our homemade Caesar dressing 

Antipasto $12  Imported deli meats and cheeses over 
mixed greens, balsamic dressing  
Apple Gorgonzola Salad $10  Mixed greens, granny 
smith apples, gorgonzola cheese, sliced tomatoes, red 
onions and candied peanuts, tossed with our homemade 
balsamic vinaigrette  
Arugula Salad  $10   Shaved parmesan,  with our 
homemade lemon olive oil dressing 

Mother’s Day Favorites   

Teresa’s Prime Rib $32 16 oz. Slow roasted prime rib of beef, horseradish & herb crusted,  served with mashed 
potatoes and grilled asparagus topped with a wild mushroom au jus sauce 
*Also available in children’s portion $16  (under 12) 
Scallops Risotto  $30 Pan seared large New Bedford sea scallops, served over a bed of lobster risotto 
Surf n’ Turf $32 6 oz. Filet Mignon, grilled to your liking, topped with grilled shrimp served over mashed potatoes, 
topped with asparagus and hollandaise sauce 
Fresh Stuffed Haddock  $25 Ritz cracker and crab stuffed haddock,  served with mashed potatoes and asparagus, 
topped with lemon butter sauce 
 

Lobster Ravioli $26 Sea scallops, shrimp, broccoli and 
plum tomatoes sautéed in garlic and olive oil served over 
lobster filled ravioli in a creamy lobster sauce  
Veal Papa $24 Hand breaded veal cutlets topped with 
roasted red peppers, prosciutto, tomato sauce and fresh 
buffalo mozzarella with fusilli pasta  
Teresa’s Trio $20 Two Large stuffed shells, two 
homemade meatballs and a chicken parmigiano cutlet 
topped with our homemade tomato sauce and mozzarella 
cheese/ substitute for veal  $24 
Chicken Broccoli Fusilli $22 Tossed in a white wine 
butter sauce or creamy alfredo sauce 
Pasta Bolognese  $22 Gourmet homemade style 
Bolognese sauce with a blend of pork, beef and veal with 
pappardelle pasta 

Shrimp Scampi $24 Farm raised shrimp, plum tomatoes 
and fresh garlic tossed in a lemon white wine sauce with fusilli 
pasta  
Pollo Milano $23 Hand-breaded breast of chicken with 
panko crumbs, topped with a light tomato cream sauce served 
with fusilli pasta  
Twin Pork Chops $24 Center cut, bone-in pork chops 
served with vinegar peppers and roasted potatoes  
Pesto Salmon $24 Pan seared served over a bed of 
roasted tomatoes & asparagus risotto 
Fruti Dimare $26  Scallops, Shrimp, Mussels & chopped 
Clams, sautéed with tomatoes and basil in a light tomato 
sauce or Fra Diavolo, served over linguini 
Haddock Picatta $24 Fresh baked haddock topped with 
artichoke & mushrooms in a lemon white wine sauce served 
over fusilli pasta 


