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S A M P L E  M E N U S

appetizers
Meatballs + Ricotta
house short rib blend meatballs, whipped  
ricotta, marinara sauce

Eggplant Stack
three layers of eggplant, ricotta, prosciutto,  
mozzarella, marinara

Oven Roasted Artichoke Hearts
topped with mozzarella breadcrumbs 

Pan-Roasted Calamari
"angry" arrabiatta sauce cherry tomatoes, 
hot cherry  peppers, crispy pancetta, olive oil, 
basil, garlic

pasta | seafood | chicken
Manicotti al Forno
rolled stuffed pasta, ricotta-parmesan-
mozzarella cheeses, marinara sauce

Quattro Formaggio Ravioli
Four cheese ravioli, certified angus beef short 
rib-sausage bolognese

Penne Vodka
Smirnoff vodka flamed, tomato-cream, 
crispedpancetta, onion

Seafood Diavolo 
jumbo shrimp, north atlantic scallops, clams, 
mussels over pasta with house-spiced marinara

Fresh Catch
mahi, yellowtail, or catch of the day piccata 
style or with Parmesan panko crust

Chicken Francese
lightly battered, lemon-butter-white wine sauce

Food Network featured specialties 
Veal Chop Cutlet Florentine
parmesan-crusted, roasted layers of prosciutto 
& mozzarella, marsala-mushroom sauce, 
sautéed spinach

Truffle Lobster Mac & Cheese
house-made cavatelli, lobster chunks, house 
blend cheese sauce, truffled & toasted Italian 
breadcrumbs

DiGiorgio's Café Largo
99530 Overseas Hwy, Key Largo, Fl 33037
305-451-4885; cafelargo.com; keylargorestaurants.com
Daily Lunch | Dinner 

appetizers
Phyllo Crusted Escargot
in garlic butter

Smoked Salmon
red onion, capers, chopped egg

Seared Jumbo Scallops
wilted spinach

Tuna Wakame
with wontons, seaweed salad, wasabi aioli

steaks |chops| poultry
Center Cut Filet Mignon
grilled to taste

Cowboy Cut
21 oz bone-in ribeye grilled to taste

Double Bone Pork Chop
with port & plum glaze

Veal Chop
wild mushroom semi-glaze

Grilled Duck Breast
warm lingonberry sauce

The Sirloin Burger
aged cheddar, LTO, red onions. 

pickle on a NY kaiser

seafood
Florida Keys Stone Crabs
when available

Seared Tuna Steak
with wasabi aioli & teriyaki glaze 

Seared Sea Scallops
with wilted spinach

Crabmeat Stuffed Snapper
with ziggie’s “original” béarnaise

Shrimp “Islamorada”
baked jumbo shrimp, fresh herb 
breadcrumbs, parmesan wilted spinach 
champagne beurre blanc

Ziggie & Mad Dog’s
83000 Overseas Hwy, Islamorada, Fl 33036
305-664-3391; ziggieandmaddogs.com
Dinner Nightly 


