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Antipasti & Insalata
Appetizers and Salads

BRUSCETTA  Grilled bread with roma tomatoes, fresh basil, red onion & olive oil  8.95
CALAMARI AL BASILICO  Sautéed with roma tomatoes, fresh basil & chunky tomato sauce  9.95
FRESH MUSSELS  In wine & garlic  9.95
MOZZARELLA CAPRESE  Fresh mozzarella with roma tomatoes, fresh basil & extra virgin olive oil  10.95
stuffed mushrooms  Stuffed with Italian sausage, pepperoni & beef, topped with cheese  9.75
Caesar salad  9.95   with grilled chicken  11.95
International Salad  Fresh mozzarella, roasted peppers, artichokes & sundried tomatoes  12.95

Zuppe
Homemade Soups

Pasta e fagioli  Cannellini beans, chicken broth & marinara sauce  5.95   with sausage 6.95
Tortellini in brodo  Chicken broth & tortellini stuffed with cheese  5.95
zuppa del giorno  Soup of the day  4.95

Pasta Entrees
fettucine calabrese  Asparagus, prosciutto & sweet peppers with tomato sauce  16.95
Gnocchi alla vodka  Potato pasta with pink vodka sauce  15.95
linguine bolognese  Traditional meat sauce  16.95
homemade lasagna  Layers of pasta with ground beef, 5 different cheeses & a touch of nutmeg  16.95
Penne broccoli & sundried tomatoes  Fresh garlic & olive oil  15.95
penne with salmon  With tomato, fresh basil & cream sauce  18.95
eggplant parmigiana  Topped with provolone, over fettuccine pasta, with marinara sauce  16.95

Add Side Dishes
Small Caesar Salad  3.99	 Small House Salad  3.99

Spinach in a garlic white wine sauce  3.99
Soup of the Day  3.99	 Side order of sauce  2.00

Fresh mushrooms with white wine sauce  3.99
SPLIT DISHES (EXTRA PLATE)  3.00

We do not provide separate cheques, but we will 
gladly provide separate receipts.  One form of 

payment please.  An 20% gratuity will be added to 
parties of 5 or more.  Thank you!

We are an independent family-owned restaurant.
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Pesce / Seafood
cioppino  Mixed seafood stew: fresh clams, mussels, shrimps, calamari, jumbo prawns & fresh catch - a little spicy  26.95
Fresh clams  In a red or white sauce on a bed of linguine  21.95
FRESH MUSSELS  In a red or white sauce on a bed of linguine  18.95
Jumbo Prawns “Pina”  Prawns in garlic, white wine sauce & fresh basil  23.95
grilled salmon “Rafaella”  Over risotto with creamy brandy sauce  24.95
salmon-alla “Quintino”  Grilled salmon topped with a shrimp pink sauce, a side of penne  24.95

Consumer Advisory: consuming raw or under-cooked meat, poultry or seafood may increase your risk of food borne illness

Main Entrees
Served with your choice of soup of the day or side house salad

ASK ABOUT OUR DAILY SEAFOOD FEATURES

Vitello / Veal

alla parmigiana  With tomato sauce & provolone cheese  22.95
alla saltimbocca  Topped with proscuitto & provolone cheese, with sage sauce  23.95
alla trattoria roma House featured light tomato sauce with artichokes, roasted peppers & mushrooms 24.95
Al’ Agro  Lemon caper sauce with white wine  24.95

Fresh veal medallions pounded into scaloppini
Served with pasta & your choice of soup of the day or side house salad

Manzo / Beef

filetto di manzo  Fillet mignon, grilled & then sautéed in butter & thyme  26.95
bistecca al chef  NY strip steak, grilled & then sautéed with cream brandy sauce  22.95
bistecca alla siciliana Grilled NY strip steak topped with a Sicilian red wine sauce with roasted peppers & green olives 22.95

Aged Angus beef
Served with vegetables or pasta & your choice of soup of the day or side house salad

Pollo / Chicken
Fresh chicken breast pounded & sautéed

alla marsala  Mushroom & marsala wine sauce, over fettuccine  17.95
alla parmigiana  Melted mozzarella & red sauce, over fettuccine  16.95
alla “Guiseppe”  With Italian sausage, new potatoes in oregano, white wine sauce with tomatoes  18.95
alla Casareccia Stuffed with roasted peppers & cheese, with creamy brandy sauce, a side of penne 18.95

ASK ABOUT TODAY’S FEATURES OR HOMEMADE DESERTS


