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Appetizers
257 Sampler	 	 	 	 	 	 	 	           	 	
Potato skins, mozzarella sticks, chicken fingers accompanied
by our marinara and BBQ sauces

Stuffed Portabella	 	 	 	 	 	 	 	
A seasoned portabella mushroom loaded with fresh
crab meat/bread stuffing and topped with a delectable
port wine sauce

Jumbo Shrimp Cocktail	 	 	 	 	 	 	
Six jumbo shrimp served with our own signature cocktail sauce

New England Calamari	 	 	 	 	 	 	
Freshly breaded rings tossed with olive oil, garlic, cherry peppers and
parmesan cheese

Fried Calamari	 	 	 	 	 	 	 	
Freshly breaded rings served with our zesty marinara sauce

Maco Shark Bites	 	 	 	 	 	 	 	
Fresh Maco shark bites battered and deep fried served with out
own Remolaude sauce

Spinach Artichoke Dip	 	 	 	 	 	 	
A rich and creamy dip served with fresh oven baked tortillas

Bruschetta 	 	 	 	 	 	 	 	 	
A blend of fresh tomatoes, olive oil, basil and a hint of garlic on
toast points topped with fresh mozzarella 

257 Steakhouse Greens	 	 	 	 	 	 	
Our famous recipe with cappicola, prusutte tossed in fresh
Romano cheese with breadcrumbs with hot or sweet peppers

Baked French Onion		 	 	 	 	 	 	
With croutons and Swiss cheese

Homemade Soup of the Day		 	 	 	           
 

Antipasto	 	 	 	 	 	 	 	 	
Pepperoncini’s, artichoke hearts, roasted red peppers, anchovies,
olives, salami, chunk tuna and sharp provolone over a bed of greens

257 Steakhouse Salad	 	 	 	 	 	 	
A delectable salad with grilled steak topped with shredded mozzarella
and a warm buttermilk ranch dressing.

Chicken Walnut Salad	 	 	 	 	 	 	
Grilled chicken garnished with caramelized walnuts and cranberries

Grilled Chicken Salad	 	 	 	 	 	 	
A beautiful salad topped with grilled chicken served with honey
mustard dressing

Chicken Caesar Salad	 	 	 	 	 	             
Romaine lettuce, croutons and parmesan cheese with grilled chicken
and our “homemade” Caesar dressing

Greek Romaine Salad	 	 	 	 	 	 	
Assorted veggies, kalamata olives and pepperoncini’s over
a romaine topped with fetta cheese and a Greek vinaigrette 
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Soups

Salads
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Prime Rib	 	 	 	 	 	 	
This classic available Friday,
Saturday and Stanley Nights
	 	 	 	 	 	 	 	
257’s Filet Bordeaux		 	 	 	 	 	 	
A tenderloin filet wrapped in bacon, covered with portabella
mushrooms and topped with a port wine demi-glaze

257 Stuffed Steak	 	 	 	 	 	 	 	
A New York strip stuffed with greens, broccoli, roasted peppers
and mozzarella cheese and topped with a mushroom burgundy sauce.

Tenderloin Filet	 	 	 	 	 	 	 	
9oz of our leanest cut of beef

New York Strip	 	 	 	 	 	 	 	
16oz, thick and tasty

Delmonico	 	 	 	 	 	 	 	 	
16oz flavorful boneless rib-eye

House Sirloin
12oz choice sirloin	 	 	 	 	     

257 Baby Backs’ 	 	 	 	 	 	    
Our own slow cooked and smoked topped with our	                
Own BBQ sauce

 
*Personalize Your Steak
Add peppers, mushrooms, onions, long-hot’s or bacon – 1.49 
Crumbly bleu cheese – 1.99
*All steaks are cut in house and can be cut to your desired size

Seafood Fra Diablo (Mild or Hot)	 	 	 	 	              
Little neck clams, fish, shrimp, scallops and mussels in
a red wine marinara sauce over pasta

Coquilles’ St. Jacques	 	 	 	 	 	 	  
1/2lb of plump sea scallops nestled in a creamy white wine sauce

Sea Scallops	 	 	 	 	 	 	 	 	
1/2lb of fresh and ample sea scallops – broiled or fried

Shrimp Scampi	 	 	 	 	 	 	 	
In butter and garlic sauce topped with roasted peppers
and green onions over pasta

Onion Encrusted Salmon	 	 	 	 	 	 	
8oz filet topped with horseradish sauce and finished with
crunchy fried onions

Fresh Haddock	 	 	 	 	 	 	 	
Fish filet, broiled or beer battered and served with tarter sauce

Stuffed Haddock	 	 	 	 	 	 	 	
Skinless haddock stuffed with a blend of fresh crab meat,
breaded dressing with roasted peppers and mozzarella

*All above dinners come with choice of pasta, rice pilaf, baked potato,
fresh cut fries, seasoned curly fries, vegetable or cheddar garlic smashed potatoes.
Excludes dinners served over pasta.

Steaks & More

Seafood

						                                              10oz Queen	 16.99
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Chicken

Pasta

Chicken Saltimbocca’	 	 	 	 	 	 	
Aged Italian prosciutto pounded into a thinly sliced chicken cutlet
over a bed of greens with mushrooms topped with a sherry marinara
and provolone cheese

Chicken Marsala	 	 	 	 	 	 	 	
Chicken topped with mushrooms and our marsala wine sauce

Chicken Francaise	 	 	 	 	 	 	 	  
Fresh chicken breast coated in an egg and parmesan cheese batter,
pan fried and topped with a lemon butter sauce 

Chicken Cordon Bleu	 	 	 	 	 	            
Stuffed with ham and cheese finished with a light cheese sauce

Chicken Parmigiana		 	 	 	 	 	 	  
A freshly breaded chicken breast topped with mozzarella and marinara

Chicken Florentine	 	 	 	 	 	 	 	
Sautéed chicken with baby spinach in a white wine alfredo sauce

*All above dinners come over your choice of fettuccini or rigatoni 

Chicken Riggies	 	 	 	 	 	 	 	
Fresh chunks of boneless chicken breasts, mushrooms,
onions, peppers and rigatoni tossed in a chardonnay wine
and Romano cheese sauce

Shrimp Riggies	 	 	 	 	 	 	 	
Plump jumbo shrimp, mushrooms, onions, peppers and
rigatoni tossed in a chardonnay wine and Romano cheese sauce

Steak Riggies		 	 	 	 	 	 	 	
Tender chunks of sirloin steak, mushrooms, onions, peppers
and rigatoni tossed in a chardonnay wine and Romano cheese sauce

*All riggies served mild or hot

Fettuccine Primavera	 	 	 	 	 	          
Vegetables sautéed in white wine cream sauce with a hint of
garlic over pasta

Fettuccine Alfredo	 	 	 	 	 	 	

Pasta with Marinara		 	 	 	 	 	 	   


