Let us do the cooking for you to enjoy in the comfort of your home.
Order your Macaroni Grill favorites to go!

family style menu

Select for 4-5 guests or 8-10 guests.
(Some menu items may require 24-hour notice prior to the day of pick-up)

Lasagna Bolognese
(24-hour notice):
bolognese sauce, italian sausage, ricotta, grana padano, pomodoro sauce
$36.95/$74.95

Mom’s Ricotta Meatballs & Spaghetti
house-made beef, veal, pork + ricotta meatballs, romano cheese
$32.95/$66.95

Chicken Parmesan
breaded milanese-style chicken breast, imported pomodorina, mozzarella, capellini
$38.95/$78.95

Penne Rustica
roasted chicken, shrimp, prosciutto, rosemary cream, parmesan
$34.95/$70.95

Mushroom Ravioli
porcini-stuffed, carmelized onions, marsala cream sauce
$34.95/$70.95

Eggplant Parmesan
pan-fried breaded eggplant, capellini pomodoro, mozzarella
$34.95/$70.95

Chicken Marsala
chicken breast, cremini mushrooms, marsala wine sauce, roasted garlic, capellini
$38.95/$78.95

Chicken Scaloppine
artichokes, mushrooms, capers, prosciutto, lemon butter, capellini
$38.95/$78.95

rosa’s Caesar Salad
romaine, romano, garlic, croutons
$18.95/$38.95

Fresh Green Salad
mixed greens, grape tomatoes, croutons, Mediterranean vinaigrette
$18.95/$38.95

Notice: Before placing your order, please inform your server if anyone in your party has a food
allergy. While we offer a gluten free pasta, our preparation process is not guaranteed to be gluten free.
We prepare all items in a common kitchen, so it is impossible for us to completely prevent the crosscontact of products with gluten and products without gluten. Therefore, guests with celiac disease or
other gluten allergies should exercise extreme caution even in consuming items which, when prepared in isolation, are gluten-free (and as such, are labeled by us as “gluten-free”). Guests must,
however, ultimately decide whether a certain menu item will meet their health and dietary needs.
Gluten-free pasta available upon request.
*CONSUMING RAW OR UNDERCOOKED ANIMAL FOODS (SUCH AS: MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS) MAY INCREASE YOUR RISK OF CONTRACTING FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. MAY BE COOKED TO ORDER.
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ANTIPASTI
CRISPY FRESH MOZZARELLA

CALAMARI FRITTI

crisp-fried, calabrian pepper pesto, citrus black pepper aioli 11.95

parmesan-breaded mozzarella, arrabbiata 9.25

STUFFED MUSHROOMS

BLACKBOARD SOUP
ask your server 8.95

italian sausage, goat cheese, spinach, toasted breadcrumbs 12.95

MAMA’S TRIO

TUSCAN RIBEYE*

topped with tuscan butter, served with roasted potatoes
and asparagus 28.95

chicken parmesan, lasagna bolognese + fettuccine alfredo 25.95

GRILLED PORK CHOP*

bolognese sauce, italian sausage, ricotta,
grana padano, pomodoro 18.95

thick center-cut pork chop covered with a rosemary balsamic
glaze, served with wild mushroom risotto and broccoli 26.95

8.95 each or 2 FOR 16
BRUSCHETTA

PASTA

carne

toasted breadcrumbs, honey balsamic glaze 8.95

PENNE RUSTICA

BAKED PROSCIUTTO+MOZzARELLA

SPICY RICOTTA MEATBALLS

SEAFOOD

prosciutto-wrapped fresh mozzarella, arrabbiata, ciabatta 8.95

house-made beef, veal, pork + ricotta meatballs,
caramelized onions, red chile, arrabbiata, whipped ricotta 8.95

ZUCCHINI FRITTI

SIGNATURE MAC + CHEESE BITES

scallops, mussels, jumbo shrimp, fettuccine, white wine,
imported pomodorina, garlic, red chile 23.95

crisp-fried, arrabbiata 8.95

crisp-fried four-cheese pasta, trufe dip 8.95

roasted chicken, shrimp, prosciutto, rosemary cream,
parmesan 17.95

PASTA DI MARE

PARMESAN-CRUSTED CHICKEN

fresh greens, crispy prosciutto, chicken, buttermilk ranch dressing,
balsamic glaze 15.95

CHICKEN FLORENTINE

STEAK + GREENS*

5 oz. sliced NY strip, baby kale, spinach, radicchio, arugula,
crispy prosciutto, gorgonzola, crispy onions,
balsamic herb dressing 17.95

CAPRESE

chopped spinach, orzo pasta, sundried tomatoes, roma tomatoes,
capers, olives, pine nuts, roasted chicken, lemon vinaigrette 14.95

BIBB + BLEU

sautéed jumbo shrimp, capellini, spinach, mushrooms,
garlic, pine nuts, lemon butter 21.95

GRILLED SALMON*

FETTUCCINE ALFREDO

atlantic fllet, mediterranean-spiced vinaigrette,
sun-dried tomato orzo, lemon 22.95

SHRIMP SCAMPI

porcini-stufed fresh pasta, caramelized onions,
marsala cream sauce 17.95

LOBSTER RAVIOLI

lobster-flled fresh pasta, tomatoes, asparagus, lemon butter 24.95

ROSA’S signature caesar

FRESH ISLAND FISH*

fresh romaine, romano, creamy Caesar dressing, rustic croutons 9.95

ADD FRESHLY GRILLED CHICKEN BREAST 5
ADD JUMBO GRILLED SHRIMP 7

ADD FRESHLY GRILLED CHICKEN BREAST 5
ADD JUMBO GRILLED SHRIMP 7

ARTISAN PIZZA

BUTTERNUT ASIAGO TORTELLACI

seared local fsh, white wine, lemon 22.95

four-cheese stufed tortellacci, asiago cream,
butternut squash, prosciutto, parmesan 17.95

CREATE YOUR OWN PASTA

choice of pasta, sauce, toppings; ask your server 17.95

CHICKEN UNDER A BRICK

roasted half chicken, asparagus, roasted parmesan potatoes 21.95

CHICKEN MARSALA

FARMHOUSE

butcher-chopped bacon, prosciutto, and pepperoni, sautéed spinach, fresh mozzarella, fonduta, parmesan 16.95

chicken breast, cremini mushrooms, marsala wine sauce,
roasted garlic, capellini 19.95

PEPPERONI

POLLO CAPRESE

pepperoni, fresh mozzarella 14.95

grilled chicken breast, imported bufalo mozzarella,
imported pomodorina, capellini 17.95

MARGHERITA

bruschetta tomatoes, fresh mozzarella, extra virgin olive oil, basil 14.95

EGGPLANT PARMESAN

pan-fried breaded eggplant, capellini pomodoro, mozzarella 17.95

CHICKEN

From the dough to the toppings, our Neapolitan-style pizza is carefully handcrafted with the fnest ingredients,
and baked at a blistering 600 degrees in our brick oven.
NEW Add imported Bufalo Mozzarella 4

parmesan, butter, cream 15.95

ADD roasted CHICKEN 5
add sautéed SHRIMP 7

MUSHROOM RAVIOLI

sautéed jumbo shrimp, capellini, garlic,
rosemary butter, roma tomatoes 22.95

vine-ripened tomatoes, imported bufalo mozzarella,
basil, honey balsamic glaze 12.95

bibb leaves, gorgonzola, walnuts, crispy prosciutto, crispy onions,
pickled red onions, buttermilk ranch 13.95

MOM’S RICOTTA
MEATBALLS + SPAGHETTI

house-made beef, veal, pork + ricotta meatballs, romano cheese
pomodoro sauce 15.95
bolognese sauce 16.95

SHRIMP PORTOFINO

SALADS

CARMELA’S CHICKEN

roasted chicken, rigatoni, caramelized onions,
mushrooms, marsala cream sauce 18.95

GOAT CHEESE PEPPADEW PEPPERS

grilled ciabatta bread, whipped ricotta, roma tomatoes,
garlic, basil 8.95

LASAGNA BOLOGNESE

CHICKEN SCALOPPINE

ADD A FRESH SALAD

to any entrée

Fresh Green Salad 5.50
Rosa’s Caesar Salad 5.50
Bibb + Blue 6.50

artichokes, mushrooms, capers, prosciutto,
lemon butter, capellini 19.95

italian sausage

spicy fennel sausage, house made whipped ricotta, basil 14.95

CHICKEN PARMESAN

wild mushroom and goat cheese

breaded milanese-style chicken breast, imported pomodorina,
mozzarella, capellini 19.95

caramelized onions, trufe oil, herbs 15.95

NEW!

Lunch Combo Menu

Monday - Friday 11AM - 4 pm (Excluding Holidays)

Select 2 items for 13 or 3 items for 17

ROMANO'S HOUSE FAVORITES

SOUP OR SALAD*

panini*

pasta*

Caesar Salad • Mixed Greens
Blackboard Soup

Turkey Panini • Caprese Panini

Capellini Pomodoro • Carmela’s Chicken
Fettucine Alfredo • Sausage Rigatoni

*Guests may select only one item from each section

MAIN MENU Ala Moana (1-18)

share your pictures With Us!
#MACGRILLHAWAII

facebook.com/macgrillhawaii

@MacGrillHawaii

@MacGrillHawaii

Served with house-made basil pesto,
romano cheese, extra virgin olive oil and
balsamic vinegar 1.95/loaf

