
antipasti
Bruschetta

tomato, basil, parmesan  11.3  670 cal  1830 sod
Calamari Fritti

crisp-fried, pepperoncini,  
arrabbiata  12.5  760 cal  700 sod

Spicy Ricotta Meatballs
pomodoro, caramelized onions,

citrus, cheese  9  700 cal  1680 sod

insalate

Pasta

Fresh Greens
lettuce mix, tomatoes, carrots, croutons,  

mediterranean vinaigrette   10.5  340 cal  340 sod
add chicken 4  500 cal  800 sod  |  add shrimp 5.5  430 cal  1420 sod

Caprese     
vine-ripened tomatoes, fresh mozzarella,  

basil  11.5  510 cal  510 sod

 Mushroom Ravioli
porcini-stuffed, caramelized onions, mushrooms, 

marsala cream sauce  18  930 cal  970 sod

Shrimp Scampi
sautéed garlic jumbo shrimp, capellini, house-made rosemary  

compound butter, grape tomatoes  22.5  1180 cal  2560 sod

Mom’s Ricotta Meatballs & Spaghetti
beef, veal & ricotta meatballs, romano, crushed red chile

pomodoro, 18.5  1270 cal  2550 sod  |  bolognese, 18.5  1460 cal  3320 sod

Fettuccine Alfredo
parmesan, butter, cream  16  1140 cal  1840 sod

add chicken 4  1370 cal  2470 sod  |  add shrimp 5.5  1310 cal  2480 sod

Pasta Milano
roasted chicken, sun-dried tomatoes, mushrooms,  

rigatoni, gratinata sauce  18  1040 cal  1850 sod

  Entrées under 600 calories.

Chicken Marsala
cremini mushrooms, marsala wine sauce,  

roasted garlic, capellini  21  790 cal  1010 sod

Chicken Parmesan
capellini pomodoro, fresh mozzarella 18.5  1610 cal  1890 sod

Pollo Caprese  
grilled chicken breast, capellini pomodoro  17.6  560 cal  1080 sod

Eggplant Parmesan
capellini pomodoro, fresh mozzarella  16.5  1340 cal  1520 sod

Grilled Salmon*
mediterranean spices, sun-dried tomato orzo  23  1020 cal  1080 sod

add fresh greens or caesar 4  190/240 cal  190/460 sod  
add bibb & bleu 5  270 cal  560 sod

Cheese
fresh mozzarella, parmesan  12  1170 cal  2040 sod

Pepperoni
artisan pepperoni, fresh mozzarella, basil,  

parmesan  13.5  1280 cal  2860 sod

Margherita
vine-ripened tomatoes, fresh mozzarella,  

basil  12.5  1140 cal  2310 sod

Entrées

* NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions.

This facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish and shellfish.  
Please speak to the manager on duty regarding any allergen-related issues.

Artisan Pizza

Caesar
fresh romaine, imported romano, creamy caesar  11.25  470 cal  920 sod

add chicken 4  630 cal  1090 sod  |  add shrimp 5.5  540 cal  1710 sod

Bibb & Bleu
bibb leaves, bleu cheese, walnuts, crispy prosciutto,

pickled red onions, buttermilk dressing  11.5  520 cal  1070 sod
add chicken 4  680 cal  1380 sod  |  add shrimp 5.5  590 cal  1850 sod

Mac Grill_MCOMGL01_042222

add fresh greens or caesar 4  190/240 cal  190/460 sod  
add bibb & bleu 5  270 cal  560 sod

New York Style Cheesecake� 
shortbread crust, fresh strawberries  7.5  690 cal  420 sod

dolce

An 18% Gratuity will be added to parties of 6 or more



An 18% Gratuity will be added to parties of 6 or more

6oz. / 9oz. / Bottle

6oz. / 9oz. / Bottle

bianco

crafted
cocktails

Del Vento Pinot Grigio
tart citrus and ripe white fruits, with 

lively lemon and lime zests  10/15/40
 

Altitude Project Chardonnay
sweet citrus and pineapple flavors  
compliment a clean finish  8/12/32

Villa Maria Sauvignon Blanc   
juicy grapefruit notes, a pleasant palate 

and balanced acidity  11/16.5/44

Louis Jadot Mâcon-Villages  
Chardonnay 

flavors of apple and melon, citrus notes,  
and a crisp acidic balance  11/16.5/44

Altitude Project  
Cabernet Sauvignon

profound scents of blackberry  
jam, with flavors of plum  

and cassis  8/12/32

Nielson Pinot Noir
dark fruit flavors give way  

to hints of spice and a smooth,  
silky finish  13/19.5/52

Columbia Crest H3 Blend
rose petal aromas, dark fruit  

and cherry flavors and a smooth,  
vibrant finish  13/19.5/52

Sorrento Lemonade
absolut vodka, il tramonto limoncello, fresh lemonade  390 cal

Margarita Prima
milagro silver tequila, tuaca, agave nectar, lemon  440 cal

Limoncello Valoroso Martini
limoncello, cointreau, fresh lemonade, valoroso rosso  200 cal 

Ultimate Bellini
bacardi rum, valoroso bianco, peach purée, black raspberry  430 cal 

House Margarita
jose cuervo gold tequila, agave nectar, lime  290 cal

The Ultimate Hand Shaken Bloody Mary
hangar one, elements bloody mary elixir  184 cal

draught
120-200 cal  0-10 sod

Stella Artois • Samuel Adams Seasonal  
Knights McCoy Session IPA • Bud Light

bottleS
70-220 cal  10 sod

Peroni • Corona Extra • Modelo Especial • Heineken 
Michelob ULTRA (16oz.) • Miller Lite (16oz.) • Budweiser (16oz.) 

Samuel Adams Boston Lager  • Angry Orchard Cider  
Heineken 0.0 N/A

CANS
100-220 cal  10 sod

Samuel Adams Boston Lager • Blue Moon • Lagunitas IPA
Sierra Nevada Hazy Little Thing IPA • Guinness Stout Nitro 

Kona Big Wave Golden IPA • Dogfish Head Seaquench
TRULY Wild Berry • TRULY Strawberry Lemonade 

High Noon Pineapple

Chardonnay Blend | Chianti Blend
The Edelweiss flower symbolizes the valor,  

strength and bravery of Count Placido, who brought  
peace to the Tuscan region where Valoroso Toscano  

is crafted today exclusively for Romano’s  
Macaroni Grill  8/12/56

Chalk Hill Chardonnay 
apple, melon and citrus aromas, hazelnut 

and vanilla on the palate  14/21/56

Evolution White Blend
A lush & tropical blend, with flavors  
of nectarine and citrus  13/19.5/52 

 
Four Graces Rosé 

bright notes of ripe watermelon that  
lead into a soft minerality  13/19.5/52

 
Chandon Brut Classic

nutty flavors, hints of brioche and a 
refreshing dry finish 

Split 13.59

Mionetto Prosecco
aromatic notes of honey  

and white peach  
Split 14

Alamos Malbec
well integrated hints of brown spice  
and vanilla, with a full structure, firm 

tannins and long finish  11/16.5/44 

Hess Shirtail Ranches  
Cabernet Sauvignon

cherry, raspberry and blackberry  
with spice notes and flavors of  

currant and cloves  14/21/56 

Marques de Caceres  
Tempranillo Rioja

soft spice and oak on the nose,  
a rich palate of fresh and  
mature fruits  13/19.5/52 

birra

house wine

rosso

Mason Cellars  
Sauvignon Blanc 

compounded and balanced palate  
with vibrant acidity  13/19.5/52

120-630 cal  5-30 sod

120-630 cal  5-30 sod
6oz. / 9oz. / Bottle
120-630 cal  5-30 sod


