Ottavio’s

Since 1986

The Station Square Restaurant
welcomes all to a fine
dining experience.
The kitchen uses the
finest fish from around the world,
choicest cuts of meats,
the freshest produce,
and aims to make
exactly what pleases you.

We hope that you find
everything to your liking and
will come back to dine with us
again in the near future.
Ottavio and our entire staff thanks
you for allowing us to serve you.

Appetizers
Broiled Stuffed Shrimp

VIP Stuffed Mushrooms

Large butter flied shrimp broiled in butter
and stuffed with crab meat dressing. 8.99

Stuffed with crab meat and broiled in garlic butter. 6.99

Peppers in Oil G

Fried Calamari

Small 2.99

Tender deep fried calamari cooked to perfection.
With homemade cocktail sauce for dipping. 8.99

Medium

3.99

Large 4.99

Our Famous Italian Greens G

Broiled Bacon-Wrapped Shrimp

Greens & Hot Pepper G

Broiled in garlic and butter. 8.99

4.99

5.99

Soups and Specialty Salads
Everyday Favorite

Soup du Jour

Our own chili, slow-cooked & spiced to perfection.
Cup 2.99 Bowl 3.99

Ask your server for today’s selection.
Cup 2.99 Bowl 3.99

Dressing Choices:
Balsamic Vinaigrette, Ranch, Italian, Lite Italian, French, Honey Mustard, Sweet n’ Sour, 1000 Island. Bleu Cheese and Caesar Dressing add .99

Grilled Chicken Salad G

Spinach Salad G

A bed of lettuce topped with tomatoes, cucumbers,
onions, black olives, eggs, shredded cheddar and asiago,
topped with grilled chicken and fries. 7.99

Fresh spinach topped with croutons, bacon bits, crumbled
egg & mushrooms, served with our hot bacon dressing. 7.99

Vegetarian Salad G

A mound of creamy chicken salad & spikes of fresh fruit
served on a bed of crisp lettuce. 7.99

Lettuce, spinach, broccoli, cauliflower, garbanzo beans,
tomatoes, olives & mushrooms. 6.99

Tuna Salad

A mound of creamy tuna salad & spikes of fresh fruit
served on a bed of crisp lettuce. 7.99

Chicken Salad

House Salad 2.99
Add a grilled chicken breast for 2.99

Cannon Ball

Ask your server
about our

Generous portions of our house lettuce mix
topped with ham, turkey, cheese, eggs,
bacon bits, tomatoes and olives. 8.99

Daily Lunch
Specials

Late Breakfast
Eggs Benedict

Omelettes G

Two poached eggs on a bed of thick
Canadian bacon and a fresh bagel–
smothered with hollandaise sauce.
Served with a side of fresh fruit. 5.99

Our own fluffy omelettes made with
whatever you want! Pick three of the following:
Ham, Mushroom, Peppers, Sausage,
Onion, Bacon, Cheddar Cheese
Served with toast. 7.99

Pepper n’ Egg Sandwich

Spinach or Lorraine Quiche

Fried eggs and peppers (your choice of hot,
sweet, or both mixed) served on a bun. 5.99

G gluten free

Served with a cup of fruit. 6.99

A/G

available gluten free, just ask!

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Substitutes may have extra charge.

Croissants

Sandwiches

All croissant specials served with fries or a cup of soup.

Served with fries.

Sausage ‘N Peppers

Philly Beef

Thin slices of Certified Angus Beef roast beef
piled high with sautéed onions
& peppers, topped with melted Swiss cheese. 8.99

Spicy Italian sausage with grilled onions
and provolone cheese. 6.99

Chicken Salad Croissant

Sliced Certified Angus Beef prime rib on sourdough bread
with melted provolone cheese. Topped with onions. 7.99

Prime Rib Sandwich

A just-right serving of our chicken salad
on a fresh croissant. 6.99

Black n’ Blue Chicken Sandwich

Chicken breast grilled in Cajun seasonings,
topped with melted blue cheese, served on a bun. 6.99

Tuna ‘N Swiss

A generous serving of tuna & melted cheese
on a fresh croissant. 6.99

Ham ‘N Cheddar

Served on toasted sourdough. 6.99

Italian Fried Bologna

Burgers

100 % beef bologna cut thick and fried,
topped with hot banana peppers and
melted provolone, on a bun. 5.99

All our burgers are ½ lb Certified Angus Beef Steakburgers

Filet of Fish

Bacon ‘N Cheese

A light filet of white fish, batter-dipped & deep fried
to a golden brown. Served on a Kaiser roll. 6.99

with bacon, Cheddar Cheese, served with fries. 7.99

Station Burger

Chicken Jack

with sautéed mushrooms, peppers & onions
smothered in melted provolone. 6.99

5 oz. broiled breast of chicken, smothered with
Jack cheese & mushrooms. Great! 6.99

Mushroom Jack Burger

Reuben

with thin slices of sautéed mushrooms
& melted Monterey Jack cheese. 6.99

Cheese Burger

A grilled sandwich with thin slices
of Certified Angus Beef corned beef, melted Swiss cheese
& sauerkraut on Rye bread. 7.99

Create your own burger

Three layers of toast with bacon, lettuce,
tomato & mayo between. 6.99

with melted Cheddar Cheese,
served with fries. 6.99

B. L. T.

You tell us the toppings, and we’ll make it for you!

Cajun Chicken

A 5 oz. broiled boneless breast of chicken
with Cajun seasoning. 5.99

Seafood

Served your choice of baked potato, mashed redskins, fries, or rice and salad.

Broiled Seafood Platter G

Stuffed Orange Roughy

A generous mixture of lobster tail,
scallops, shrimp and haddock. 39.99

Tender New Zealand roughy with crab meat stuffing. 19.99

Blackened Grouper G

Large scallops broiled to perfection. 19.99

Broiled Scallops G

Ocean-fresh grouper filet, flash-charred,
and spicy hot in the French Louisiana tradition. 19.99

G gluten free

A/G

Lobster & Steak G

King of the sea with a 9 oz. filet mignon. 49.99

available gluten free, just ask!

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Substitutes may have extra charge.

Steaks

All Steaks are House Cut from the finest USDA Choice, and chargrilled over an open flame. Served with your choice of potato or rice and salad.

Porterhouse G

Strip Steak G

20 oz. Steak—NY strip and filet all in one! 25.99

12 oz. hearty portion of Certified Angus Beef
broiled to perfection. 18.99

Prime Rib Au Jus G

Petite Filet Mignon G

Slow roasted 12 oz. Certified Angus Beef prime rib. 18.99

7 oz. filet chargrilled to temp. 19.99

Mushroom Steak G

12 oz. Certified Angus Beef sirloin
topped with sautéed mushrooms. 17.99

Filet Mignon Italian Style

Tender filet medallions sautéed in Cabernet wine sauce with garlic and fresh mushroom caps. 19.99
Add Mushrooms, Peppers, Onions, each .99

Veal Parmigiana

Bernaise or Demi-Glaze 2.59

Chicken & Veal

Breaded veal smothered with provolone cheese and sauce,
served with side of spaghetti & salad. 17.99

Veal Francaise

A/G

Pan Fried Veal

A/G

Sautéed medallions of veal in sherry wine,
lemon and butter. 17.99

Veal Marsala A/G

Tender veal medallions sautéed in Italian Marsala
wine with peppers and mushrooms. 17.99

Tender veal sautéed in fresh tomato sauce
with sweet or hot peppers. 17.99
Over pasta, add 1.00

Chicken Marsala

Boneless breast of chicken, sautéed in Italian Marsala wine, peppers and mushrooms. 15.99

Pasta

A/G

Served with salad.

Tortellini

Linguine Diablo

Red or Alfredo noodles wrapped
and stuffed with veal. 14.99

Linguine topped with fresh sautéed shrimp and clams
in a garlic tomato sauce. 18.99
With chopped banana peppers. 19.99

Gnocchi

Served with meat or marinara sauce. 12.99
In pink sauce. 13.99

Penne in Pink Vodka Sauce

13.99

Roma Style Lasagna

Lunch Spaghetti

Sausage Spaghetti

Homemade with a blend of fresh ground lamb, veal, beef
and Italian sausage with romano, parmesan and fresh
mozzarella cheeses. Very flavorful! 13.99

Eggplant Parmigiana

Ricotta cheese and spinach blend. 11.99

Spaghetti served with marinara. 7.99 With meatball. 8.59
Spaghetti topped with fresh Italian sausage. 12.99

Spinach Lasagna

Tender eggplant, breaded in-house and covered with melted
provolone and tomato sauce with a side of spaghetti. 12.99

Spaghetti con Fungi

Our agli olio pasta tossed with mushrooms. 12.99

Lunch Fettuccine Alfredo

Pasta in our homemade Parmesan cream sauce. 8.99
Add a homemade meatball to any dish for 1.29
Substitute Whole Wheat Pasta for .99 or Gluten Free Pasta for 1.99

G gluten free

A/G

available gluten free, just ask!

All of our sauces are
homemade daily and
are available by the
quart for carry-out.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. Substitutes may have extra charge.

