Magg’s
Full accompaniment of wines available for your dining pleasure
INTRODUCTIONS
SOUP DU JOUR (cup) 4.75 (bowl) 5.25 ROASTED TWIN ONION (cup) 4.75(CROCK) 5.75
CRISPY CALAMARI
Lightly fried and served with sweet Thai Chile glaze...11.50
FRESH FRIED TEMPERA ZUCCHINI
Battered, fried crisp, dusted with parmesan cheese and served with Nonna’s red sauce…11.75
SHRIMP COCKTAIL
Served chilled with a horseradish cocktail sauce…11.25
SAUSAGE & PEPPERS
Local sausage, local grown peppers baked with Mozzarella cheese and roasted garlic served
in our house San Marzano tomato sauce…12.50

LEBANESE NACHOS
Ultra - thin Tuscano bread topped with house made gyro meat, hummus, feta, tomatoes, and twin
Olives, red onion, mozzarella, cheddar cheese topped with house pepper rings & garnished
With tzatziki sauce…12.50

MEDITERRANEAN FISH TACO
Tempura scrod topped with lemon feta dressed greens, red onion, tomato and calamari…9.50

FLATBREADS (provolone and mozzarella) 11.50 each
THE GODFATHER… Spread with Boursin cheese topped with Soppressata, Capicola, lettuce,
diced tomatoes and house peppers.
CAULIFLOWER… Boursin cheese, toasted pine nuts, roasted cauliflower, and caramelized
onions and toasted bread crumbs,
CAPRESE…House crust spread with a tomato basil sauce baked with mozzarella drizzle with
basil pesto.
NORTHWEST…House crust spread with Boursin cheese and fresh spinach topped with
roasted garlic, bay shrimp & bacon.

SALADS
HOUSE SALAD
Field greens topped with tomatoes, English cucumbers, olives and croutons, served with your
choice of dressing… 7.50

FRESH SPINACH SALAD
With champagne mustard vinaigrette, house croutons, bacon, topped with a fried egg… 9.25

OLD FASHION CAESAR SALAD
Hearts of romaine, shaved parmesan Reggiano, garlic croutons painted with Caesar
Dressing…9.25

JAZZ THEM UP WITH

(5oz) CHICKEN….4.50 OR

(4oz) SALMON …8.OO

ENTRÉE SALADS
CIVIC WOMEN
Grilled chicken placed on crisp greens with tomato, cucumber, olives, garnished with crisp
apple wedges, dried cherries & julienned prosciutto served with a champagne dressing…20.25

NON-TYPICAL WEDGE
A simple wedge of crisp iceberg garnished with Applewood bacon, fried white cheddar cheese
curds, cucumbers, tomato, egg wedges, carrots with your choice of:
CHICKEN….18.75
TENDERLOIN…22.00

ULTIMATE GREEK SALAD
Crisp Romaine and spinach topped with, hard cooked egg, red onion, tomatoes, English
cucumber, Mediterranean olives, feta cheese and artichoke hearts served with lemon oregano
vinaigrette with your choice of (8oz) SALMON… 23.00
(4) LAMB CHOPS… 24.00

BEAVER VALLEY STAND BYS
Seasonal greens garnished with English cucumbers, onions, olives, artichokes, hard cooked
Eggs, cheddar, mozzarella, winter tomatoes, French fries; with your choice of dressing.

CHICKEN …18.75

(8oz.) TENDERLOIN …22.00

.

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk
of food borne illness.

Magg’s
Full accompaniment of wines available for your dining pleasure
Entrées include choice of soup or house salad, chef’s vegetable and starch of the day.
Pasta entrees include only your choice of soup or house salad.

PASTA (all topped with Parmesan cheese)
SAUSAGE & BROCCOLI PASTA
Local sausage with fresh broccoli, roasted garlic, pinch of red pepper flakes, then tossed with
penne pasta in a creamy garlic sauce…19.00

SHRIMP & SCALLOPS
Sautéed with roasted garlic then tossed linguine in a basil pesto crowned with twin cheese &
roasted red pepper…24.50

TENDERLOIN PAPPARDELLE
Beef filet sautéed with garlic, onion mushrooms tossed with a wide Italian noodle then simmered in
a cream & gravy and topped with Ricotta cheese and Parmesan…23.00

FETTUCCINI & VEGETABLES
Fettuccini tossed with caramelized onion, cauliflower, zucchini & spinach in a sweet butter sauce
and crowned with house cheese...18.00

SEAFOOD
BAKED OR BROILED SCROD
Icelandic scrod prepared in butter…20.25

ADD SAUTEED CRAB…10.00

ROASTED SALMON
With mustard and Rock Rye Glaze on spring carrots and spinach…23.00

CRISPY ORIENTAL FANTAIL SHRIMP
Gulf shrimp (6) fried, placed on a bed of jade rice served with Cocktail sauce… 23.00

CAPERS & SEAFOOD
Gulf shrimp, sea scallops sautéed with caramelized cauliflower placed on a bed of wilted
spinach & served with a lemon caper sauce….24.75

1800 DEGREES
QUEEN FILET MIGNON
8oz center cut from CHOICE tenderloin…39.00

KING NEW YORK STRIP
12 oz cut from CHOICE beef…36.00

NEW ZEALAND RACK OF LAMB
8 - bone rack marinated for 24 hours in garlic, black pepper & fresh mint, roasted and
drizzled with extra virgin olive oil…35.25

SUMMER TWIN 8oz PORK CHOPS
Simply grilled and served in garlic oil drizzle and brushed with soy sauce…23.00

VEAL or CHICKEN
SALTIMBOCCA STYLE VEAL
Lightly breaded, hand pounded topped with thinly sliced prosciutto ham, fontina and
mozzarella cheeses topped with a fried egg and sauced with a white wine butter sauce …28.00

VEAL MARSALA
Sautéed in butter topped with roasted peppers, shallots, mushrooms flashed with sweet marsala
wine and sauced with a rich bordelaise …28.00

CHICKEN or VEAL PARMESAN
Lightly breaded, topped with San Marzano tomato sauce and melted mozzarella and provolone
Cheeses. Chicken …22.00
……..veal 28.00

CHICKEN & CAPERS
Lightly breaded, sautéed in sweet butter served with classic sauce of white wine with lemon
and baby capers ….22.00

CHICKEN ROMANO
Chicken breast sautéed in egg and Romano cheese with a lemon cream sauce…22.50

SAUTEED CHICKEN
With caramelized onions, fresh spinach, grilled artichokes, roasted tomatoes, a hint of Greek
seasoning & feta cheese…22.50

*Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk
of food borne illness.

