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Lobster Bisque  13 

French Onion Soup  11 

 

Caesar Salad 
Romaine, Diorio’s creamy anchovy dressing, pecorino romano cheese, house-made garlic 

croutons  18 

 

231 Chopped Salad 
Romaine, carrots, red peppers, cucumber, chickpeas, kalamata olives, gorgonzola cheese, 

frizzled onions, house vinaigrette  18 

 

Calamari 
Flash-fried calamari, served with Thai sweet chili sauce  20 

Stuffed Long Hots 
Long hot Italian peppers, house-made sausage & breadcrumb stuffing, EVOO  19 

Clams Casino 
Littleneck clams, breadcrumbs, bacon, and our classic casino recipe  20 

Shrimp Crostini 
Grape tomatoes, fresh herbs, garlic, toasted crostini, white wine & lemon butter sauce  21 

Meatballs 
Marinara sauce and fresh ricotta  18 

Mozzarella Burrata 
Burrata, roasted cherry tomatoes, roasted peppers, grilled crostini, baby arugula, balsamic 

glaze, EVOO 19 
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 8oz. Filet Mignon & Lobster* 
Grilled 8oz. Filet Mignon, fresh picked lobster, bourbon & lobster sauce, served with Chef’s 

selection of vegetables  67 

16oz. Ribeye* 
Grilled 16oz. Ribeye, sautéed mushrooms, brandy demi-cream sauce, served with Chef’s 

selection of vegetables  58 

Bone-In Pork Chop* 
Grilled Bone-In Pork Chop topped with long hot peppers, gorgonzola cheese, and balsamic 

glaze, served with Chef’s selection of vegetables  42 

Scarpariello 
Sautéed chicken, spicy Italian sausage, roasted potato wedges, hot and sweet peppers, 

onions, fresh herbs  38 

Lobster & Shrimp Pappardelle 
Wide ribbon pasta, brandy-infused rosé, cherry tomatoes, asparagus  48  

Veal Diorio 
Lightly floured veal cutlets, prosciutto, melted mozzarella, sage, demi-glace, garlic, spinach 

and mashed potatoes  40 

Chilean Sea Bass 
Seared Chilean Sea Bass, mango & black bean salsa, creamy parmesan risotto, and 

asparagus  49 

Faroe Salmon 
White beans, tomatoes, spinach, garlic, light tomato broth  39 

Gemelli & Sausage 
Gemelli pasta, spicy sausage crumbles, sun-dried tomatoes, mascarpone cream sauce  36  

 

Diorio’s Award-Winning Dessert Assortment 


