
 

   

          
       Starters 

Soup Du Jour -changes daily  
your server will let you know  

today’s flavor  
Cup $3.50   Bowl $4.50 

French Onion Soup    
with aged Sherry and Connecticut made Vivace 

Bambino Cheese 
Cup $4.50   Bowl $5.50 

Shrimp & Scallop Ceviche 
with Avocado and Tomato served in  

Mini Tostada Cups with our Chipotle Ranch 
$9.50 

Sirloin Wrapped Asparagus 
Spicy Thai marinated Sirloin wrapped around 

fresh Asparagus grilled and served  
with a crunchy Jìcama Slaw 

 $8.50  

 
For over 20 years we 
have been known for 

our modern 
interpretations of 
classical Italian & 

Mediterranean cuisine. 
We purchase the best 

ingredients and 
whenever possible we 
try to use seasonal, 

locally grown 
ingredients. Wild 
“Chicken of the 

Woods” mushrooms 
harvested here in 

Connecticut, cheeses 
made at Cato Corner 
Farm in Colchester, 

Ice Cream from Buck’s 
of Milford, and 

organic heirloom 
tomatoes from 

Starlight Farms in 
Durham are just a few 

items we regularly 
feature. We also 

feature all natural 
choice steaks, free of 
growth hormones and 
antibiotics. We change 
our menu regularly to 
reflect the change of 

seasons and the 
availability of 

different ingredients. 
So rest assured we are 
doing our best to find 

you the best quality 
food. 

 
-From all of us here at 
Christopher Martins 

 
Thank You & Enjoy 

 

Maryland style Crab Cakes served with  
a Dijon Aioli 

$8.00 

Broccoli Rabe and Sausage sautéed in  
Extra Virgin Olive Oil with Garlic  

and served with Crostini  
$8.00 

      Calamari – fried and tossed with a Spicy 
Cherry Pepper Relish 

$9.50 

Cold Antipasti- Prosciutto Di Parma, grilled & 
chilled Artichokes, fire roasted Peppers and 

fresh Mozzarella served with our  
house made Foccaccia 

$9 

Mesclun Greens tossed with Candied Pecans, 
Black Ledge Blue Cheese and poached & 

grilled Bosc Pear with  
a Honey, Cider Vinaigrette 

$9 

Organic Arugula, Ripe Avocado, Crunchy 
Jìcama, Macadamia Nuts and a Honey-Lime 

Vinaigrette 
$9 

Sautéed Vermont Goat Cheese Medallions 
served on top of Baby Greens tossed  

with a Citrus Vinaigrette,  
dried Cranberries and Pine Nuts 

$9 
 

 



 
 

Entrees 
 
 
 

All entrees are served with our house mesclun salad tossed with Balsamic Vinaigrette 
Add Connecticut made Black Ledge Blue Cheese- $2 

Or substitute one of our Specialty Salads from the other side of the menu for $4.50 
 

Free Range Chicken prepared two ways: Pan Roasted Breast 
and slow cooked Leg & Thigh served with garlic Mashed 
Potatoes and Grilled Spring Veggies with Pan Gravy $21 
Grilled Chicken Breast over Cheese Tortellini tossed with 
a Basil Pesto and topped with diced Tomato   $17 
Macadamia crusted Swordfish served with Blood Orange 
and Port Wine reduction       $24 
Tournedos CM’s - Filet Mignon medallions sautéed with tri-
color Peppercorns, Cognac, Demi Glaze and a touch of 
Cream            $25 
Sautéed Tilapia Filet with Cilantro Pesto over shrimp, 
Chorizo and Spring Vegetable “Fried” Rice   $19 
Chicken Flori- Picata- egg dipped breast of Chicken with 
Capers, Lemon, Tomato and a touch of Garlic over sautéed 
Spinach            $18 
Twin Grilled Pork Chops served with Broccoli Rabe with 
Garlic Mashed Potatoes        $22 
Blackened Salmon Filet over Cheese Tortellini tossed  
with Asparagus and fresh Roma Tomato in a Cognac 
Cream Sauce          $19 
Grilled Asparagus, Portobello Mushroom and Chippolini 
Onions over Sundried Tomato & Roasted Vegetable filled 
Pansotti Pasta in a Vodka Cream Sauce    $16 
Grilled State Street Sirloin served with a tangy Tamarind 
Demi Glaze Sauce, Sweet Potato Fries and served over a 
fiery sauté of hearty Greens       $19 
Chicken Tenders & Pancetta sautéed with toasted 
Macadamia Nuts with a Black Ledge Blue Cheese,  
Cream Sauce, over Sweet Potato & Pecan Ravioli  $17 
Roasted Rack of Lamb – a generous 8 rib rack, with  
A Dijon & Fresh Herb Crust and a Roasted Garlic  
Demi-Glaze Sauce         $24 
Grilled Choice NY Sirloin served with our own 
shaved Onion Rings          $25 

 

 

 
 
 

An 18% gratuity will be added to parties of 8 or more  
The new haven department of health wants you to know that: thoroughly cooking meats eggs and poultry reduces the chances of food born illness.  
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