
 
 
 
 
 
 
 

Please visit our web site to 

see the daily specials and 

check our availability for 

dinner service. 

 

We offer an eco-friendly 

email list for our daily 

specials.  Please email us at 

specials@adriannasrestaurant.com 

 to be added to the list. 

 

Open for lunch 6 days a 

week in season (closed 

Sunday). Opening for 

dinner on May 4th.  

 

Closed occasionally for 

private events. Please call 

for dinner reservations. 

 

 

 

 

Adrianna's 
Restaurant 

 
Dining on the Manteo Waterfront 

 

 Desserts 
 Warm fudge brownie $8 
With caramelized bananas over 
pastry cream and a hot fudge 
sauce 
 
Crème brulée $7 
White chocolate crème brulée with 
fresh berries 
 
Chocolate pecan tart $8 
Served warm with home made 
vanilla ice cream 
 
Flan and caramel $6 
Baked flan with caramel, berries 
and fresh whipped cream 
 

Ask about our Dessert of the 
Day. Lunch Menu 

Spring 2010 

252-473-4800 
www.AdriannasRestaurant.com 

ADRIANNA'S 

RESTAURANT 
207 Queen Elizabeth Ave Suite 5 

252-473-4800 
reservations@adriannasrestaurant.com 

All prices and menu choices subject 

to change without notice. 



 
 
 

Crab dip  $12 
Baked with cream cheese and 
spices served with toasted crostinis 
 
Baked brie  $12 
Wrapped with puff pastry, topped 
with pecans, caramel sauce and 
apples  
 
Herb gnocchi      $12 
With a fricassee of shrimp and 
scallops, roasted pearl onions and 
pancetta  
 
Shrimp sautéed  $9 
In a spiced garlic butter sauce 
with grilled French loaf 
 
Tahini hummus platter  $8 
With fresh vegetables and pita 
points 

Caesar salad $7 
Romaine hearts, shaved Parmesan, 
hard boiled egg & homemade croutons  
 
House salad $7 
Mixed greens, cucumber, carrot, and 
tomatoes with choice of dressing 
 
Burgundy poached pear salad $12 
With roasted lemon tilefish, organic 
greens, crumbled blue cheese & candied 
pecans tossed in red wine vinaigrette 
 
Chop salad $8 
Radicchio, iceberg, romaine, bacon, 
hard-boiled egg, hearts of palm, blue 
cheese crumbles, with creamy lemon 
basil dressing 
 

Potato Salad 
Tri colored Pasta Salad 
Small House Salad 
Small Caesar Salad 
Vegetable of the Day 
(additional sides $3) 
 
 
 
 

Seared scallops $15 
Over grilled pineapple with crispy 
bacon served with pasta salad 
 
Chop steak  $14 
Kobe beef with melted Swiss cheese, 
caramelized onions and sautéed 
mushrooms with a veal demi-glaze and 
garlic mashed potatoes 
 
Shrimp and grits $14 
 Served with Anduille sausage, bell 
peppers, mushrooms, cheddar cheese 
and tomato 

 

 Salads 
 

 Sandwiches 
 

 Pasta 
 

 Entrées 
 

 Sides 
 

Puck’s Pasta $14 
Shrimp and scallops tossed in a 
creamy tomato sauce over capellini 
 
Pasta Carbonara $16 
Fettuccini, with bacon and 
caramelized onions in a creamy 
Parmesan sauce, with chicken or 
shrimp   
 
Short Rib Pasta $14 
Boneless beef short ribs with 
asparagus, bowtie pasta, parmesan 
and roasted garlic cream sauce 
 
Pesto Pasta $15 
Grilled chicken tossed with basil pesto, 
toasted pine nuts, artichokes, shaved 
parmesan cheese and penne pasta 
 

 Starters 
Served with choice of side 

Crab cake sandwich $12 
Accompanied by lettuce, tomato and 
herb aioli on a toasted Kaiser bun 
 
Spicy black bean burger $7 
With salsa, sour cream, lettuce, and 
cheddar on a toasted Kaiser bun 
 
Wagyu burger $13 
8oz of Wagyu beef with lettuce, 
tomato, onion, and choice of cheese on 
a toasted Kaiser bun 
 
Grilled chicken $9 
With roasted bell peppers, caramelized 
onions, mozzarella cheese, chipotle 
mayo & romaine on a sour dough loaf 
 

Blackened tuna     $10 
 On toasted sourdough with baby 
greens, pickled red onion, fresh tomato 
& chipotle aioli 
  
Grilled steak wrapper       $9 
In a garlic-herb tortilla, pepper jack 
cheese, caramelized onions, baby 
spinach and fresh tomato 


