
with friends. with family. we feast. 

Antipasti 

Crispy Brussels Sprouts 
crispy brussels sprout halves, balsamic glaze 9 (370 cal.) 

add crispy prosciutto 2 (40 cal.) 

Signature Mac + Cheese Bites 
7.5 (920 cal.) 

Bruschetta 
grilled rosemary bread, whipped ricotta, roma 

tomatoes, garlic, basil 7 (670 cal.) 

Crispy Fresh Mozzarella 
parmesan-breaded mozzarella, arrabbiata 9 (820 cal.) 

Choose 2 Antipasti for 11.5 

Baked Prosciutto + Mozzarella 
prosciutto-wrapped fresh mozzarella + basil, 
arrabbiata, grilled peasant bread 8 (610 cal.) 

Calamari Fritti 
crispy calamari, calabrian pepper pesto, citrus 

black pepper aioli 11.5 (760 cal.) 

Caprese Salad 

balsamic glaze 10.5 (510 cal.) 

stuffed mushrooms 

ricotta + spinach, mediterranean vinaigrette 10.5 (510 cal.) 

spinach + artichoke dip 
spinach, artichokes, parmesan, mozzarella, white wine, hint of spice, 

garlic-brushed rosemary bread 9.5 (1100 cal.) add shrimp 2 (50 cal.) 

Spicy Ricotta Meatballs 
house-made beef, veal, pork + ricotta meatballs, 

caramelized onions, red chile, arrabbiata 7 (700 cal.) 

crisp-fried four-cheese pasta, tru°e alfredo sauce 

mushroom caps ÿlled with sausage, goat cheese, 

vine-ripened tomatoes, imported bu˜alo mozzarella, basil, 

salad + soup 
Italian Chopped 

roasted chicken, romaine, smoked bu˜alo mozzarella, roma 
tomatoes, artichokes, chopped pepperoni, feta, cucumber, 

garbanzos, parmesan, oreganata dressing 12.5 (620 cal.) 

Bibb + BlEU 
bibb leaves, gorgonzola, walnuts, crispy prosciutto, 

crispy onions, pickled red onions, buttermilk 
ranch 10.5 (520 cal.) 

add chicken 3.5 (160 cal.) | add shrimp 5 (70 cal.) 
add grilled salmon* 9 (590 cal.) 

Parmesan-crusted chicken 
parmesan-crusted chicken, fresh greens, crispy prosciutto, 

roma tomatoes, buttermilk ranch, balsamic glaze 12 (1080 cal.) 

Chicken Florentine 
roasted chicken, chopped spinach, orzo, sun-dried tomatoes, roma tomatoes, 

capers, olives, pine nuts, mediterranean vinaigrette 12 (1080 cal.) 

rosa's signature Caesar 
romaine, romano, creamy caesar dressing, rustic croutons 9.5 (470 cal.) 

add chicken 3.5 (160 cal.) | add shrimp 5 (70 cal.) 
add grilled salmon* 9 (590 cal.)

   Tomato basil 
tomatoes, fresh basil, herbs 
available daily 5.5 (110 cal.) 

SOUP OF THE DAY 
rotating selection; ask your server 5.5 

Create Your Own 
pasta 

You pick, we perfect. Customize your 
pasta with fresh Italian ingredients. 15 

1- Choose your pasta 
choose one 

spaghetti (400 cal.) • capellini (400 cal.) • penne (400 cal.) 
fettuccine (510 cal.) • rigatoni (400 cal.) 

2- choose your sauce 
choose one 

imported pomodorina (310 cal.) • arrabbiata (470 cal.) 
bolognese (430 cal.) • alfredo (640 cal.) • pesto (400 cal.) 

lemon butter (340 cal.) • garlic olive oil (510 cal.) 
roasted-garlic cream sauce (490 cal.) 

3 top it off 
choose up to three 

roasted peppers (10 cal.) • fresh spinach (8 cal.) 
roasted tomatoes (15 cal.) • sun-dried tomatoes (40 cal.) 

roasted garlic (40 cal.) • broccolini (12 cal.) 
roasted mushrooms (5 cal.) • fresh mushrooms (5 cal.) 

mediterranean olives (30 cal.) • asparagus (5 cal.) 

4 add your protein 

choose two for $5 

roasted chicken 3.5 (110 cal.) • prosciutto 2 (35 cal.) 
smoked bu˜alo mozzarella 3.5 (210 cal.) 

fresh mozzarella 2.5 (210 cal.) 
italian sausage 3 (430 cal.) • meatballs 3 (420 cal.) 

premium proteins 
shrimp 5 (170 cal.)  • grilled salmon 9 (590 cal.) 

ROMANO’S 

PEPPERONI 
pepperoni, fresh mozzarella 12 (1280 cal.) 

MARGHERITA 
bruschetta tomatoes, fresh mozzarella, 
extra virgin olive oil, basil 11 (1140 cal.) 

cheese 
fresh mozzarella, parmesan 11 (1170 cal.) 

farmhouse 
butcher-chopped bacon, prosciutto, pepperoni, 

sautéed spinach, fresh mozzarella, 
fonduta, parmesan 12.5 (1330 cal.) 

BRICK OVEN PIZZAS 

Our brick oven is a toasty 600 degrees. 
Perfect for creating that "crunchy on the outside, soft on the inside" pizza crust. 

I 
BRUNCH 

10AM TO 4PM 
SATURDAY & SUNDAY 

featuring $2 Bloody Marys & $2 Mimosas 

600 calories or fewer Romano's Favorite Items 

2,000 calories per day is used for general nutrition advice, but calorie needs vary. 



 

LAND + SEA 
Chicken Scaloppine GRILLED LAMB CHOPS* 

chicken breast, artichokes, mushrooms, capers, grilled bone-in lamb chops, mustard cream sauce, roasted 
prosciutto, lemon butter, capellini 18 (1240 cal.) parmesan potatoes, seasonal vegetables 28 (790 cal.) 

Chicken Parmesan Grilled Salmon* 
hand-breaded milanese-style chicken breast, imported grilled salmon ÿlet, calabrian honey pepper glaze, 

pomodorina, mozzarella, capellini 17 (1610 cal.) spinach + sun-dried tomato pasta 22 (930 cal.) 

Pollo Caprese Shrimp Portofino 
grilled chicken breast, tomatoes, imported bu˜alo sautéed jumbo shrimp, capellini, spinach, mushrooms, 

mozzarella, herbs, arugula, pickled onions, garlic, pine nuts, lemon butter 18.5 (1200 cal.) 
balsamic glaze 16 (448 cal.) Steak + Potatoes* 
Chicken Marsala 10 oz. sirloin, buttermilk mashed potatoes, 

chicken breast, mushrooms, marsala wine sauce, sautéed broccolini 
roasted garlic, capellini 19.5 (790 cal.) oreganata sauce (1220 cal.) or rosemary butter (1250 cal.) 26 

CARMELA’S CHICKEN shrimp scampi 
sautéed jumbo shrimp, capellini, garlic, 

marsala cream sauce, rigatoni 16.5 (1090 cal.) 
roasted chicken, carmelized onions, mushrooms, 

rosemary butter, roma tomatoes 20 (1180 cal.) 

rosemary ribeye*Chicken UNDER A BRICK 
grilled 12 oz. ribeye, rosemary butter, roasted parmesan 

roasted parmesan potatoes 19.5 (1590 cal.) potatoes, seasonal vegetables 32 (1430 cal.)
roasted half chicken, seasonal vegetables, 

 Pasta Di Mare* Parmesan-Crusted Sole 
jumbo shrimp, scallops, mussels, fettuccine, white wine, hand-breaded sole ÿlet, lemon butter, capers, spinach, 

imported pomodorina, garlic, red chile 21 (1030 cal.) sun-dried tomato orzo 17.5 (1460 cal.) 

pasta 
Pasta milano 

roasted chicken, sun-dried tomatoes, mushrooms, rigatoni, roasted-garlic cream sauce 16.5 (1040 cal.) 

mushroom ravioli 
porcini-stu˜ed fresh pasta, carmelized onions, marsala cream sauce 17 (930 cal.)

  Penne Rustica 
roasted chicken, shrimp, prosciutto, rosemary cream, parmesan 17.5 (1060 cal.) 

seafood Ravioli 
seafood-ÿlled fresh pasta, roma tomatoes, asparagus, lemon butter, shrimp 20.5 (920 cal.) 

Mama's Trio 
chicken parmesan, lasagna bolognese, fettuccine alfredo 20 (2110 cal.) 

Signature truffle mac + cheese 
penne, asiago, fontina, smoked mozzarella, cheddar, pecorino, tru°e oil, herbed breadcrumbs 15.5 (1060 cal.) 

add crispy prosciutto 2 (70 cal.) 

Mom's ricotta meatballs + Spaghetti 
house-made beef, veal, pork + ricotta meatballs, romano, spaghetti 

pomodorina sauce 15.5 (1270 cal.) or bolognese sauce 16.5 (1460 cal.)

  Fettuccine Alfredo 
parmesan, butter, cream 14 (1140 cal.) 

add chicken 3.5 (230 cal.) | add shrimp 5 (170 cal.) 

Butternut Tortellacci 
tortellacci stu˜ed with four-cheese blend, asiago cream, butternut squash, prosciutto, parmesan 19 (980 cal.) 

Lasagna Bolognese 
bolognese sauce, italian sausage, ricotta, mozzarella, imported pomodorina 17 (1110 cal.) 

Pomodoro Tortellacci 
tortellacci stu˜ed with four-cheese blend, imported pomodorina, charred tomato 18 (460 cal.) 

EGGPLANT PARMESAN 
pan-fried breaded eggplant, capellini, imported pomodorina, mozzarella 14.5 (1340 cal.) 

add unlimited 
Side of soup, Rosa s Signature 

Caesar or Fresh Greens salad 2.5 
(with purchase of entrée) 

sides 3.5 
parmesan tru°e fries (210 cal.) broccolini (100 cal.) 

grilled asparagus (150 cal.) crispy brussels sprouts (190 cal.) 
buttermilk mashed potatoes (480 cal.) sautéed spinach (480 cal.) 

spinach + sun-dried tomato pasta (480 cal.) 

600 calories or fewer ROmano’s Favorite Items 
2,000 calories a day is used for general nutrition advice, but calorie needs vary. Notice: Before placing your order, please inform your server of any food allergies. Despite our many e˜orts to accommodate the dietary restrictions of our guests, we cannot, however, guarantee that any of our dishes – including 
our “gluten free” items – are entirely free of allergens. All dishes are prepared made-to-order in a common kitchen (including, where applicable, the same fryer), so all dishes are at risk of cross-contact and/or cross-contamination. Accordingly, guests must ultimately decide whether a certain dish will meet 
their health needs. *Consuming raw or undercooked meats, poultry, seafood, shellÿsh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. May be cooked to order. Additional nutrition information available upon request. M
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	Create Your Own 
	BRUNCH 
	tomatoes, fresh basil, herbs 

	milano roasted chicken, sun-dried tomatoes, mushrooms, rigatoni, roasted-garlic cream sauce 16.5 (1040 cal.) 
	spinach + sun-dried tomato pasta (480 cal.) 
	pasta 


