Crispy Fresh Mozzarella
arrabbiata dip, lemon pesto 7.5

Calamari Fritti

ANTIPAST)

Parmesan Fries
fresh herbs, parmesan,
four-cheese sauce 3

Stuffed Mushrooms

Spicy Ricotta Meatballs 5
Oven-Fired Artichoke Hearts 5

Bruschetta Crostini 4

\ITALIAN TAPAS

Choose 2 for $9

Shrimp, Cannellini Bean &
Avocado Crostini 6

Baked Prosciutto &

crisp-fried, pepperoncini, arrabbiata 9
hot italian sausage, goat cheese,

Mediterranean Olives spinach, toasted breadcrumbs 8 Mac & Cheese Bites,
citrus marinade 2 Truffle Dip 5
PIZZA& PANTRY
FLATBREAD
Salad Sampler Market Chop

Primo Pepperoni Pizza market chop, caesar, bibb & blue 10

artisan pepperoni, fresh mozzarella,

parmesan 10 Caesar pumpkin seeds 12
romaine, parmesan, garlic croutons 7
Italian Sausage Pizza add chicken 3, shrimp 4 Bibb & Blue

spicy fennel sausage, ricotta salata 10

L Caprese walnuts, pickled red onions,
Margherita Pizza vine-ripened tomatoes, fresh mozzarella, buttermilk dressing 8
vine-ripened tomatoes, fresh mozzarella, basil 9 add chicken 3, shrimp 4
basil 9.5
Parmesan-Crusted Chicken © Warm Spinach & Shrimp
Wild Mushroom & fresh greens, prosciutto, parmesan ranch, baby spinach, fennel, prosciutto, pine nuts 13
Goat Cheese Flatbread balsamic glaze 10 with scallops 14

caramelized onions, truffle oil, herbs 11.5
Smoky Shrimp Flatbread SouPs
seared shrimp, smoked mozzarella,

Blackboard Soup 5
pancetta, saporita 14 ackboard soup

Pomodorina Soup

Roasted Chicken & Arugula Flatbread basil pesto 4.5

herb chicken, roasted peppers, arugula,
lemon oil 12

COMBINAT

£ CHOOSE 2 FOR $8.5 SOL!PS SALADS
or Pomodorina Soup Fresh Greens
Blackboard Soup Caesar
CHOOSE FOR $10
3 Market Chop

FRESH PASTA

Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5

Pasta di Mare
scallops, mussels, shrimp, spaghetti alla chitarra,
white wine, pomodoro, garlic 18

Whole Wheat Fettuccine
roasted chicken, broccolini, pecorino romano 12.5

Eggplant Quadratini
roasted eggplant, basil, tomato, Pesto Spaghetti
ricotta salata, red chile 12 rosemary ham, pesto, peas, ricotta salata,
crispy prosciutto 14
Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5
Carmela’s Chicken Shrimp Portofino

jumbo shrimp, capellini, spinach, mushrooms,
pine nuts, lemon butter 13

roasted chicken, rigatoni, caramelized onions,
mushrooms, marsala cream 12

Lobster Ravioli
lobster-stuffed, chardonnay cream sauce 18

Lasagna Bolognese
bolognese sauce, ricotta, grana padano,
pomodoro sauce 10
Mom'’s Ricotta Meatballs & Spaghetti
beef, veal & ricotta meatballs,
romano, crushed red chile
pomodoro 12 or bolognese 12.5

Eggplant Parmesan
capellini pomodoro, fresh mozzarella 10.5

Mushroom Ravioli
porcini-stuffed, caramelized onions,
marsala cream sauce 13

Fettuccine Alfredo
parmesan, butter, cream 9
add chicken 3, shrimp 4
Pasta Milano
roasted chicken, sun-dried tomatoes,
mushrooms, garlic cream 10

€ Create Your Own Pasta
choice of pasta, sauce, accompaniments 10

Mama’s Trio
chicken parmesan, lasagna bolognese,
chicken cannelloni 16

Penne Rustica
roasted chicken, shrimp, prosciutto,
rosemary cream, parmesan 12

roasted turkey, pepperoni, provolone,
artichoke, balsamic vinaigrette,

bibb leaves, blue cheese, pancetta,

plum tomatoes, mozzarella crouton,

PASTAS
Capellini Pomodoro
Carmela’s Chicken
Whole Wheat Fettuccine

Mozzarella 6

Goat Cheese Peppadew
Peppers 5

ARTISAN
SANDWICHES

Served with Fresh Greens, Caesar
or Parmesan Fries

Roasted Turkey
turkey breast, pancetta, arugula,
tomato, grain mustard,
ciabatta 9

Caprese Panini
tomato, mozzarella, basil pesto,
ciabatta 9

Ricotta Meatball Sliders
ricotta meatballs, tomato sauce,
crushed red chile, parmesan,
butter roll 9

HALF SANDWICHES
Roasted Turkey
Caprese Panini

PRINCIPALE

Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5

Chicken Under a Brick
sage-roasted half chicken, asparagus,
roasted potatoes, diavola sauce 16

Chicken Marsala

cremini mushrooms, marsala, sage, capellini 12

Chicken Scaloppine
artichokes, mushrooms, prosciutto,
lemon butter, capellini 12

Chicken Parmesan
capellini pomodoro, fresh mozzarella 12

€ Pollo Caprese
grilled chicken breast, capellini
pomodoro, arugula salad 10.5

L€ Grilled Chicken Spiedini
roasted vegetables, lemon oil 10

Roasted Chicken Cannelloni
roasted chicken, ricotta, mozzarella,
arugula pesto 10.5

Florentine Steak & Frites”
prime sirloin, arugula pesto, parmesan fries 19

¢ Grilled Shrimp Spiedini
roasted vegetables, lemon oil 14

Grilled King Salmon*
mediterranean spices, sun-dried tomato orzo 18

€ Pan-Seared Branzino
vine-ripened tomatoes, arugula, cannellini beans,
fennel pollen 19

Parmesan-Crusted Sole
lemon butter, capers, sun-dried tomato orzo 15

* Notice: May be cooked to order. Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness.

L€ Entreés and select Combinations under 600 calories; ask your server for details.

Gluten-free pasta is available upon request
©2011 Romano’s Macaroni Grill
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QUARTINOS

Half Quartino / Quartino

SPARKLING
Prosecco: La Marca DOC /taly glass 8

SMOOTH, FRUITY WHITE
White Zinfandel: Woodbridge Robert Mondavi California 4 | 6.5
Moscato: Seven Daughters /taly 7.5 [ 10
S Riesling: Ste Michelle Washington 6 | 8.5

CRISP, FRESH, DRY WHITE
Pinot Grigio: Banfi Le Rime IGT /taly 6.25 [ 8.75
Pinot Grigio: Santa Margherita DOC /taly 10.5 [ 13
S Sauvignon Blanc: Villa Maria Private Bin New Zealand 8 [ 10.5
S Chardonnay: Emiliana Natura Unoaked Organic Chile 7 [ 9.5
S Chardonnay: Kendall-Jackson Vintner’s Reserve California 8.5 [ 11

LUSH, FRUITY RED
Pinot Noir: Bridlewood California 7.5 [ 10
Grenache/Syrah: Almira Los Dos Aragon DO Spain 5.5 | 8

MEDIUM-BODIED RED
Chianti: Ruffino Superiore DOCG /taly 7.25 [ 9.75
S Sangiovese/Cabernet Blend: Banfi Col di Sasso IGT /taly 6.75 | 9.25
Merlot: Ray’s Station California 7 [ 9.5

RIPE, CONCENTRATED RED
S Petite Sirah: Vinum Cellars California 7 [ 9.5
Nero d’Avola: MandraRossa IGT /taly 6 [ 8.5
Malbec: Alamos Argentina 6.75 | 9.25
Cabernet Sauvignon: 14 Hands Washington 6.5 [ 9

Perfect Martini
tanqueray gin, vermouth, sun-dried tomato olives 8.5

Sorrento Lemonade
absolut vodka, il tramonto limoncello, fresh lemonade 8

BIRRA

Sam Adams Miller Lite
Peroni Coors Light
Budweiser Corona
Bud Light Regional Beers

BIANCO
Bottle
SPARKLING
Prosecco: La Marca DOC /taly 28

SMOOTH, FRUITY WHITE
White Zinfandel: Woodbridge Robert Mondavi California 22
Moscato: Seven Daughters /taly 28
S Riesling: Ste Michelle Washington 25
Riesling: S.A. Priim Essence QbA Germany 30

CRISP, FRESH, DRY WHITE
S Pinot Grigio: Banfi Le Rime IGT /taly 25
Pinot Grigio: Santa Margherita DOC /taly 44

Orvieto Classico: Santa Cristina Campogrande DOC /taly 24

S Sauvignon Blanc: Villa Maria Private Bin New Zealand 28

S Chardonnay: Emiliana Natura Unoaked Organic Chile 25
Chardonnay: Chateau St Jean California 34

S Chardonnay: Kendall-Jackson Vintner’s
Reserve California 36

HOUSE WINE

Glass / Bottle

VALOROSO TOSCANO

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.

Chardonnay Blend 5.5 / 30
Chianti Blend 5.5 / 30

CRAFTED COCKTAILS

Italian Mojito
bacardi rum, mint, campari, la marca prosecco 8

Bellini Cipriani
la marca prosecco, white peach purée 7

SENZA

Non-alcoholic cocktails

Ginger Root Soda
ginger, lemon, lime, agave nectar, cream 3.5

Limonata Nojito
san pellegrino limonata, agave nectar, lime, mint 3.5

Cranberry Orange Spritz
cranberry, orange, san pellegrino aranciata 3.5

Indicates a winery that practices sustainable and/or organic farming.

ROSSO

Bottle

LUSH, FRUITY RED
Pinot Noir: Bridlewood California 28
Pinot Noir: La Crema California 42
Grenache/Syrah: Almira Los Dos Aragon DO Spain 25

MEDIUM-BODIED RED
Chianti: Ruffino Superiore DOCG /taly 26
Chianti Classico: Antinori Péppoli DOCG /taly 48
Sangiovese: Cecchi Bonizio /taly 24
S Sangiovese/Cabernet Blend: Banfi Col di Sasso IGT /taly 25
Valpolicella: Allegrini DOC /taly 32
S Barbera d'Asti: Michele Chiarlo “Le Orme” DOC /taly 27
Barbera d’Asti: Vietti “Tre Vigne” DOC /taly 38
S Rosso di Montalcino: Castello Banfi DOC /aly 45
Tempranillo: Massimo Rioja Spain 25

Merlot: Ray’s Station California 25

RIPE, CONCENTRATED RED

Syrah/Merlot Blend: Tenuta di Biserno
Insoglio del Cinghiale IGT /taly 46

Nebbiolo d’Alba: Renato Ratti Ochetti DOC /taly 40
Aglianico: Feudi di San Gregorio Rubrato Irpinia IGT /taly 30
Sangiovese: Luna Vineyards California 42
S Merlot: J. Lohr Los Osos California 27
S Petite Sirah: Vinum Cellars California 25

Nero d’Avola: MandraRossa IGT /taly 25
Malbec: Alamos Argentina 25
Barbaresco: Prunotto Classico DOCG /taly 67
Cabernet Sauvignon: 14 Hands Washington 25
s Cabernet Sauvignon: Paul Dolan Vineyards California 40

S Cabernet Sauvignon: Robert Mondavi California 52

Blood Orange Cosmo
ketel one oranje, blood orange 8

Margarita Prima
milagro silver tequila, tuaca, agave nectar, lemon 8.5

BEVANDE

Italian Soda, Flavored Tea, & Lemonade
blackberry, pomegranate, white peach, blood orange, or raspberry

Coca-Cola’ Minute Maid" Lemonade

Diet Coke’ San Pellegrino
Sprite’ Acqua Panna

Dr Pepper’ llly Coffee

009-2966 FIWI03L



S\TALIAN

CHOOSE 2 FOR $9

Baked Prosciutto & Mozzarella 6
Bruschetta Crostini 4
Spicy Ricotta Meatballs 5
Mac & Cheese Bites, Truffle Dip 5

ANTIPAS

Crispy Fresh Mozzare
Calamari Fritti
crisp-fried, pepperoncini,
arrabbiata 9
citrus marinade 2

Spicy Herb-Roasted Mu

white wine, garlic, pepperoni, fre

Stuffed Mushrooms
hot italian sausage, goat cheese,
spinach, toasted breadcrumbs 8

arrabbiata dip, lemon pesto 7.5

Mediterranean Olives

Shrimp, Cannellini Bean & Avocado Crostini 6

Oven-Fired Artichoke Hearts 5

Goat Cheese Peppadew Peppers 5

Tl

lla

SOUPS

Pomodorina Soup

plum tomatoes, mozzarella crouton,

basil pesto 4.5
ssels

sh herbs 10 Blackboard Soup 5

PANTRY

Salad Sampler
market chop, caesar, bibb & blue 10

Caesar
romaine, parmesan, garlic croutons 7
add chicken 3, shrimp 4

& Caprese
vine-ripened tomatoes, fresh mozzarella, basil 9

Parmesan-Crusted Chicken
fresh greens, prosciutto, parmesan ranch, balsamic glaze 10

Wild Mushroom &
Goat Cheese Flatbread
caramelized onions, truffle oil, herbs 11.5

Primo Pepperoni Pizza
artisan pepperoni, fresh mozzarella,
parmesan 10

Margherita Pizza
vine-ripened tomatoes,

* Notice: May be cooked to order. Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness.

L€ Entrées under 600 calo

Smoky Shrimp Flatbread
seared shrimp, smoked mozzarella,
pancetta, saporita 14

Market Chop
roasted turkey, pepperoni, provolone,
artichoke, balsamic vinaigrette, pumpkin seeds 12

Bibb & Blue
bibb leaves, blue cheese, pancetta, walnuts, pickled
red onions, buttermilk dressing 8
add chicken 3, shrimp 4

L Warm Spinach & Shrimp

baby spinach, fennel, prosciutto, pine nuts 13
with scallops 14

lemon oil 12

Italian Sausage Pizza
fresh

mozzarella, basil 9.5

ries.

Gluten-free pasta is available upon request.

©2011 Romano's Macaroni Grill

Roasted Chicken & Arugula Flatbread

herb chicken, roasted peppers, arugula,

spicy fennel sausage, ricotta salata 10

FRESH PASTA

Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5

Pasta di Mare
scallops, mussels, shrimp, spaghetti alla chitarra, white wine, pomodoro, garlic 18

Whole Wheat Fettuccine
roasted chicken, broccolini, pecorino romano 13.5

Eggplant Quadratini
roasted eggplant, basil, tomato, ricotta salata, red chile 12.5

Pesto Spaghetti
rosemary ham, pesto, peas, ricotta salata, crispy prosciutto 14

Carbonara
pancetta, spaghetti alla chitarra, parmesan, poached egg 13

CLASSICS

Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5

Shrimp Portofino
jumbo shrimp, capellini, spinach, mushrooms,
pine nuts, lemon butter 15

Mushroom Ravioli
porcini-stuffed, caramelized onions, marsala cream sauce 13

Mom’s Ricotta Meatballs & Spaghetti
beef, veal & ricotta meatballs, romano, crushed red chile
pomodoro 12 or bolognese 12.5

Carmela’s Chicken
roasted chicken, rigatoni, caramelized onions, mushrooms, marsala cream 12

Penne Rustica
roasted chicken, shrimp, prosciutto, rosemary cream, parmesan 13

Pasta Milano
roasted chicken, sun-dried tomatoes, mushrooms, garlic cream 12

Lobster Ravioli
lobster-stuffed, chardonnay cream sauce 18

Eggplant Parmesan
capellini pomodoro, fresh mozzarella 10.5

Lasagna Bolognese
bolognese sauce, ricotta, grana padano, pomodoro sauce 12

¢ Create Your Own Pasta
choice of pasta, sauce, accompaniments 10

Fettuccine Alfredo
parmesan, butter, cream 10
add chicken 3, shrimp 4

Mama’s Trio
chicken parmesan, lasagna bolognese, chicken cannelloni 16

Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5

Chicken Under a Brick
sage-roasted half chicken, asparagus,
roasted potatoes, diavola sauce 16

Chicken Scaloppine
artichokes, mushrooms, prosciutto, lemon butter, capellini 14

Chicken Parmesan
capellini pomodoro, fresh mozzarella 13

€ Pollo Caprese
grilled chicken breast, capellini pomodoro, arugula salad 10.5

Roasted Chicken Cannelloni
roasted chicken, ricotta, mozzarella, arugula pesto 11

L€ Grilled Chicken Spiedini

roasted vegetables, lemon oil 10

Chicken Marsala
cremini mushrooms, marsala, sage, capellini 14

Grilled King Salmon™
mediterranean spices, sun-dried tomato orzo 18

Parmesan-Crusted Sole
lemon butter, capers, sun-dried tomato orzo 15

L Grilled Shrimp Spiedini
roasted vegetables, lemon oil 14

£ Pan-Seared Branzino
vine-ripened tomatoes, arugula, cannellini beans, fennel pollen 19

Florentine Steak & Frites”
prime sirloin, arugula pesto, parmesan fries 19

Veal Saltimbocca
veal scaloppine, rosemary ham, garlic, roman artichoke pasta 19

Pan-Roasted Pork Chop™
fresh pea & mushroom risotto, chianti-mustard sauce 18

009-2974 FIW1I03D



CRAFTED
COCKTAILS

Sorrento Lemonade
absolut vodka, il tramonto limoncello, fresh lemonade 8

Margarita Prima
milagro silver tequila, tuaca, agave nectar, lemon 8.5

Blood Orange Cosmo
ketel one oranje, blood orange 8

Perfect Martini
tanqueray gin, vermouth, sun-dried tomato olives 8.5

Italian Mojito
bacardi rum, mint, campari, la marca prosecco 8

Bellini Cipriani
la marca prosecco, white peach purée 7

BIRRA

Sam Adams Miller Lite
Peroni Coors Light
Budweiser Corona
Bud Light Regional Beers

SENZA

Ginger Root Soda

ginger, lemon, lime, agave nectar, cream 3.5

Limonata Nojito
san pellegrino limonata, agave nectar, lime, mint 3.5

Cranberry Orange Spritz

cranberry, orange, san pellegrino aranciata 3.5

BEVANDE

Italian Soda, Flavored Tea, & Lemonade
blackberry, pomegranate, white peach, blood orange, or raspberry

Coca-Cola’ Minute Maid" Lemonade

Diet Coke’ San Pellegrino
Sprite’ Acqua Panna

Dr Pepper’ llly Coffee

QUARTINOS

Half Quartino / Quartino

SPARKLING
Prosecco: La Marca DOC /taly glass 8

SMOOTH, FRUITY WHITE
White Zinfandel: Woodbridge Robert Mondavi California 4 [ 6.5
Moscato: Seven Daughters /taly 75 [ 10
S Riesling: Ste Michelle Washington 6 | 8.5

CRISP, FRESH, DRY WHITE
Pinot Grigio: Banfi Le Rime IGT /taly 6.25 | 8.75
Pinot Grigio: Santa Margherita DOC /taly 105 /13
S Sauvignon Blanc: Villa Maria Private Bin New Zealand 8 [ 10.5
S Chardonnay: Emiliana Natura Unoaked Organic Chile 7 [ 9.5

s Chardonnay: Kendall-Jackson Vintner's Reserve California 8.5 / 11

LUSH, FRUITY RED
Pinot Noir: Bridlewood California 7.5 10
Grenache/Syrah: Almira Los Dos Aragon DO Spain 5.5 / 8

MEDIUM-BODIED RED
Chianti: Ruffino Superiore DOCG /taly 7.25 975
S Sangiovese/Cabernet Blend: Banfi Col di Sasso IGT /taly 6.75 | 9.25
Merlot: Ray’s Station California 7 / 9.5

RIPE, CONCENTRATED RED
S Petite Sirah: Vinum Cellars California 7 | 9.5
Nero d’Avola: MandraRossa IGT /taly 6 | 8.5
Malbec: Alamos Argentina 6.75 [ 9.25
Cabernet Sauvignon: 14 Hands Washington 6.5 | 9

BIANCO

Bottle

SPARKLING
Prosecco: La Marca DOC /taly 28

SMOOTH, FRUITY WHITE
White Zinfandel: Woodbridge Robert Mondavi California 22
Moscato: Seven Daughters /taly 28
S Riesling: Ste Michelle Washington 25
Riesling: S.A. Priim Essence QbA Germany 30

CRISP, FRESH, DRY WHITE
Pinot Grigio: Banfi Le Rime IGT /taly 25
Pinot Grigio: Santa Margherita DOC /taly 44
Orvieto Classico: Santa Cristina Campogrande DOC /taly 24
S Sauvignon Blanc: Villa Maria Private Bin New Zealand 28
s Chardonnay: Emiliana Natura Unoaked Organic Chile 25
Chardonnay: Chateau St Jean California 34

S Chardonnay: Kendall-Jackson Vintner’s Reserve California 36

HOUSE WINE

Glass / Bottle

VALOROSO TOSCANO

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.

Chardonnay Blend 5.5 / 30
Chianti Blend 5.5 /30

S Indicates a winery that practices sustainable and/or organic farming

LUSH, FRUITY RED
Pinot Noir: Bridlewood California 28
Pinot Noir: La Crema California 42
Grenache/Syrah: Almira Los Dos Aragon DO Spain 25

MEDIUM-BODIED RED
Chianti: Ruffino Superiore DOCG /taly 26
Chianti Classico: Antinori Péppoli DOCG /taly 48
Sangiovese: Cecchi Bonizio /taly 24
S Sangiovese/Cabernet Blend: Banfi Col di Sasso IGT /taly 25
Valpolicella: Allegrini DOC /taly 32
S Barbera d’Asti: Michele Chiarlo “Le Orme” DOC /taly 27
Barbera d’Asti: Vietti “Tre Vigne” DOC /taly 38
S Rosso di Montalcino: Castello Banfi DOC /taly 45
Tempranillo: Massimo Rioja Spain 25

Merlot: Ray’s Station California 25

RIPE, CONCENTRATED RED

Syrah/Merlot Blend: Tenuta di Biserno Insoglio del Cinghiale IGT /taly 46

Nebbiolo d'Alba: Renato Ratti Ochetti DOC /taly 40
Aglianico: Feudi di San Gregorio Rubrato Irpinia IGT /taly 30
Sangiovese: Luna Vineyards California 42
S Merlot: J. Lohr Los Osos California 27
S Petite Sirah: Vinum Cellars California 25
Nero d’Avola: MandraRossa IGT /taly 25
Malbec: Alamos Argentina 25
Barbaresco: Prunotto Classico DOCG /taly 67
Cabernet Sauvignon: 14 Hands Washington 25
S Cabernet Sauvignon: Paul Dolan Vineyards California 40

s Cabernet Sauvignon: Robert Mondavi California 52

009-2974 FIW1103D



ITALIAN TAPAS

Mac & Cheese Bites
white truffle dipping sauce 5

Spicy Ricotta Meatballs

pomodoro sauce, caramelized onion, citrus cheese 5

Goat Cheese Peppadew Peppers
stuffed sweet peppers, toasted breadcrumbs, balsamic glaze 5

Bruschetta Crostini 4
Shrimp, Cannellini Bean & Avocado Crostini 6

Parmesan Fries

fresh herbs, parmesan, four-cheese sauce 3

Baked Prosciutto & Mozzarella

fresh mozzarella, prosciutto, arrabbiata sauce 6

Oven-Fired Artichoke Hearts

lemon zest, toasted breadcrumbs, garlic aioli 5

PIZZA%
FLATBREAD

Primo Pepperoni Pizza
artisan pepperoni, fresh mozzarella, parmesan 10

Margherita Pizza

vine-ripened tomatoes, fresh mozzarella, basil 9.5

Italian Sausage Pizza
spicy fennel sausage, ricotta salata 10

Roasted Chicken & Arugula Flatbread

herb chicken, roasted peppers, arugula, lemon oil 12

Wild Mushroom & Goat Cheese Flatbread

caramelized onions, truffle oil, herbs 11.5

Smoky Shrimp Flatbread

seared shrimp, smoked mozzarella, pancetta, saporita 14

009-2995 B1103



CRAFTED
COCKTAILS

Sorrento Lemonade

absolut vodka, il tramonto limoncello, fresh lemonade 8

Italian Mojito

bacardi rum, mint, campari, la marca prosecco 8

Bellini Cipriani
la marca prosecco, white peach purée 7

Perfect Martini

tanqueray gin, vermouth, sun-dried tomato olives 8.5

Blood Orange Cosmo
ketel one oranje, blood orange 8

Margarita Prima

milagro silver tequila, tuaca, agave nectar, lemon 8.5

HAPPY HOupR

ONLY IN THE BAR AND PATIO
5-7rm & 9pM-CLOSE

Crafted Cocktails - 5
House Wine & Draft Beer - 3
Artisan Pizza - 5

Primo Pepperoni | Margherita | ltalian Sausage

HALF-PRICE
— WINE BOTTLES —

EVERY THURSDAY

We

©2011 Romano’s Macaroni Grill 009-2995 B1103



ANTIPASTI

Serves 8-10 people
Bruschetta Crostini 21

Pomodorina Soup 11
serves 3-4

Spicy Ricotta Meatballs 22
Mediterranean Olives 13

Chicken Tenders 45

PANTRY

Serves 8-10 people

Fresh Greens 18 Market Chop 38
Caesar 18 Bibb & Blue 22
add chicken 8.5, shrimp 10 add chicken 8.5, shrimp 10
Caprese 34 Parmesan-Crusted Chicken 39

SIDES

Serves 5 - 6 people

Asparagus 15 Broccolini 14
Sun-Dried Tomato Orzo 17 Roasted Potatoes 18
Macaroni & Cheese 22 Tuscan Bread 3

two loaves

SENZA

Non-alcoholic beverages, one gallon

Iced Tea 6
Flavored Tea 8

blackberry, pomegranate, white peach, blood orange, or raspberry
Minute Maid' Lemonade 8

Flavored Lemonade 9
blackberry, pomegranate, white peach, blood orange, or raspberry

TO ORDER, CALL
1-888-MACGRILL

©2011 Romano’s Macaroni Grill

ENTREES

Serves 8 - 10 people and includes two loaves of bread
Pasta Milano 59

Mom’s Ricotta Meatballs & Spaghetti
pomodoro 54 or bolognese 58

Spaghetti & Pomodoro Sauce 45
Spaghetti & Bolognese Sauce 47
Chicken Parmesan 65
Penne Rustica 65
Carmela’s Chicken 59
Chicken Scaloppine 65
Chicken Marsala 65
Eggplant Parmesan 57

Fettuccine Alfredo 50
add chicken 13, shrimp 16

Mushroom Ravioli 58

Lasagna Bolognese 58
24-hour notice is required

Pollo Caprese 65
Capellini Pomodoro 45

Eggplant Quadratini 57

DOLCE

Serves 12 - 15 people

Homemade Chocolate Cake 37
24-hour notice is required

Tiramisu 40
24-hour notice is required

New York Style Cheesecake 36

Cookies, per person 1.5
minimum order 12

24-hour notice is requested. A gratuity fee of $20 or 10% of total food and
beverage, whichever is higher, will be added to final bill for delivery. No
additional fees within a seven mile radius. Some minimums may apply. Your
order will be delivered and set up on paper table coverings with disposable
containers, plates, napkins, flatware & utensils.

009-2988 T188



T1am - 4pm, Monday - Friday

ARTISAN SANDWICHES

Served with Fresh Greens, Caesar or Parmesan Fries

Caprese Panini Ricotta Meatball Sliders
tomato, mozzarella, basil pesto, ciabatta 9 ricotta meatballs, tomato sauce,
crushed red chile, parmesan,
Roasted Turkey butter roll 9

turkey breast, pancetta, arugula,
tomato, grain mustard, ciabatta 9

LUNCH COMBINATIONS

& CHOOSE 2 FOR $8.5 CHOOSE 3 FOR $10

SOUPS HALF SANDWICHES
Pomodorina Soup Roasted Turkey
Blackboard Soup Caprese Panini

SALADS PASTAS

Fresh Greens Capellini Pomodoro
Caesar Carmela’s Chicken

Market Chop Whole Wheat Fettuccine

KIDS MENU

Spaghetti & Pomodoro 5 Pepperoni Pizza 6
Spaghetti & Meatballs 6 Chicken Strips 6
Spaghetti & Meat Sauce 6 Grilled Chicken with Pasta 6

Mac & Cheese 5

One hour notice is requested

ANTIPASTI

Serves 8-10 people
Bruschetta Crostini 21 Chicken Tenders 45

Mediterranean Olives 13 Pomodorina Soup 11

serves 3-4
Spicy Ricotta Meatballs 22
PANTRY
Serves 8-10 people
Fresh Greens 18 Market Chop 38
Caesar 18 Bibb & Blue 22

add chicken 8.5, shrimp 10 add chicken 8.5, shrimp 10

Caprese 34 Parmesan-Crusted Chicken 39

ENTREES

Serves 8 - 10 peaple and includes two loaves of bread
Pasta Milano 59 Chicken Marsala 65

Mom’s Ricotta Meatballs & Spaghetti Eggplant Parmesan 57

pomodoro 54, bolognese 58
Fettuccine Alfredo 50

Spaghetti & Pomodoro Sauce 45 add chicken 13, shrimp 16

Spaghetti & Bolognese Sauce 47 Mushroom Ravioli 58

Chicken Parmesan 65 Lasagna Bolognese 58

24-hour notice is required

Penne Rustica 65
Eggplant Quadratini 57

Carmela’s Chicken 59
Capellini Pomodoro 45

Chicken Scaloppine 65
Pollo Caprese 65

SIDES

Serves 5 - 6 people

Asparagus 15 Broccolini 14

Sun-Dried Tomato Orzo 17 Roasted Potatoes 18

CURBSIDE SERVICE

Call 30 minutes ahead and place your order.
Pull into one of our special to-go parking spaces.
Your food will be delivered to your car.

D 0 L C E Macaroni & Cheese 22 Tuscan Bread 3
two loaves
New York Style Cheesecake 5 Quattro Cannoli 5
e e DOLCE oMANDy
iramisu emon Passion
Serves 12 - 15 people : dmm‘
Homemade Chocolate Cake 5 Homemade Chocolate Cake 37 Tiramisu 40 GRILL.

24-hour notice is required 24-hour notice is required

macaronigrill.com

New York Style Cheesecake 36

Lc Select Combinations under 600 calories; ask your restaurant for details.
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ANTIPASTI

Crispy Fresh Mozzarella Mac & Cheese Bites, Truffle Dip 5
arrabbiata dip, lemon pesto 7.5
Bruschetta Crostini 4
Mediterranean Olives
citrus marinade 2 Spicy Ricotta Meatballs 5
Oven-Fired Artichoke Hearts 5 Stuffed Mushrooms
dinner only hot italian sausage, goat cheese, spinach,
toasted breadcrumbs 8
Calamari Fritti
crisp-fried, pepperoncini, arrabbiata 9

PIZZA
FLATBREAD

Roasted Chicken &
Arugula Flatbread
herb chicken, roasted peppers,
arugula, lemon oil 12

Wild Mushroom &
Goat Cheese Flatbread

caramelized onions, truffle oil, herbs 11.5

Margherita Pizza
vine-ripened tomatoes, fresh
mozzarella, basil 9.5

Italian Sausage Pizza
spicy fennel sausage, ricotta salata 10

Smoky Shrimp Flatbread Primo Pepperoni Pizza
seared shrimp, smoked mozzarella, artisan pepperoni, fresh mozzarella,
pancetta, saporita 14 parmesan 10

PANTRY

Market Chop
roasted turkey, pepperoni, provolone,
artichoke, balsamic vinaigrette,

Salad Sampler
market chop, caesar, bibb & blue 10

Caesar pumpkin seeds 12
romaine, parmesan, garlic croutons 7
add chicken 3, shrimp 4 Bibb & Blue

bibb leaves, blue cheese, pancetta, walnuts,
pickled red onions, buttermilk dressing 8

€ Caprese
add chicken 3, shrimp 4

vine-ripened tomatoes, fresh
mozzarella, basil 9
L€ Warm Spinach & Shrimp
baby spinach, fennel, prosciutto, pine nuts 13
with scallops 14

Parmesan-Crusted Chicken
fresh greens, prosciutto, parmesan
ranch, balsamic glaze 10

SOUPS

Pomodorina Soup Blackboard Soup 5
plum tomatoes, mozzarella crouton,

basil pesto 4.5

* Notice: May be cooked to order. Consuming raw or undercooked meat, poultry,
seafood or shellfish may increase your risk of foodborne illness.
€ Entrées under 600 calories.
Gluten-free pasta is available upon request.

FRESH PASTA

Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5

Pasta di Mare
scallops, mussels, shrimp, spaghetti alla chitarra, white wine, pomodoro, garlic 18

Whole Wheat Fettuccine
roasted chicken, broccolini, pecorino romano L 12.5 / D 13.5

Eggplant Quadratini
roasted eggplant, basil, tomato, ricotta salata, red chile L 12 / D 12.5

Pesto Spaghetti
rosemary ham, pesto, peas, ricotta salata, crispy prosciutto 14

CLASSICS

Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5

Shrimp Portofino
jumbo shrimp, capellini, spinach, mushrooms, pine nuts, lemon butter L 13 / D 15

Mushroom Ravioli
porcini-stuffed, caramelized onions, marsala cream sauce 13

Mom'’s Ricotta Meatballs & Spaghetti
beef, veal & ricotta meatballs, romano, crushed red chile
pomodoro 12 or bolognese 12.5

Carmela’s Chicken
roasted chicken, rigatoni, caramelized onions, mushrooms, marsala cream 12

Penne Rustica
roasted chicken, shrimp, prosciutto, rosemary cream, parmesan L 12 [ D 13

Pasta Milano
roasted chicken, sun-dried tomatoes, mushrooms, garlic cream L 10 / D 12

Lobster Ravioli
lobster-stuffed, chardonnay cream sauce 18

Eggplant Parmesan
capellini pomodoro, fresh mozzarella 10.5

Lasagna Bolognese
bolognese sauce, ricotta, grana padano, pomodoro sauce L 10 / D 12

Fettuccine Alfredo
parmesan, butter, cream L 9 /D 10
add chicken 3, shrimp 4

Mama’s Trio
chicken parmesan, lasagna bolognese, chicken cannelloni 16

CREATE YOUR OWN PASTA

Starts at $10

PASTA: Spaghetti, Capellini, Penne, Whole Wheat Fettuccine,,
Farfalle, Rigatoni, Gluten-Free Penne

SAUCE: Pomodoro, Arrabbiata, Bolognese, Garlic Cream, Alfredo, Basil Pesto
UP TO THREE: Roasted Peppers, Broccolini, Fresh Spinach, Roasted Tomatoes,

Snap Peas, Roasted Mushrooms, Cannellini Beans, Asparagus

ADD: Pancetta 3, Shrimp 4, Rosemary Ham 3, Italian Sausage 3,
Ricotta Meatballs 3, Roasted Chicken 3

Add Fresh Greens or Caesar, $3
Add Bibb & Blue, $4.5

POLLO

Chicken Under a Brick
sage-roasted half chicken, asparagus, roasted potatoes,
diavola sauce 16

Chicken Scaloppine
artichokes, mushrooms, prosciutto, lemon butter, capellini L 12 / D 14

Chicken Parmesan
capellini pomodoro, fresh mozzarella L 12 / D 13

L€ Pollo Caprese
grilled chicken breast, capellini pomodoro, arugula salad 10.5

Roasted Chicken Cannelloni
roasted chicken, ricotta, mozzarella, arugula pesto L 10.5 / D 11

L€ Grilled Chicken Spiedini
roasted vegetables, lemon oil 10

Chicken Marsala
cremini mushrooms, marsala, sage, capellini L 12 / D 14

PESCE

Grilled King Salmon*
mediterranean spices, sun-dried tomato orzo 18

Parmesan-Crusted Sole
lemon butter, capers, sun-dried tomato orzo 15

L€ Grilled Shrimp Spiedini
roasted vegetables, lemon oil 14

L€ Pan-Seared Branzino
vine-ripened tomatoes, arugula, cannellini beans, fennel pollen 19
CARNE

Florentine Steak & Frites”
prime sirloin, arugula pesto, parmesan fries 19

Veal Saltimbocca
veal scaloppine, rosemary ham, garlic, roman artichoke pasta 19
dinner only

Pan-Roasted Pork Chop*
fresh pea & mushroom risotto, chianti-mustard sauce 18
dinner only
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DOLCE

Tiramisu
mascarpone, ladyfingers, espresso, rum, cocoa 5

New York Style Cheesecake
shortbread crust, fresh strawberries 5

Lemon Passion
citrus cake, lemon curd, whipped cream 4

Quattro Cannoli
ricotta, chocolate chip, grand marnier,
candied orange, pistachio 5

Sorbet
white peach 3

Gelato
double vanilla, dark chocolate 3

Homemade Chocolate Cake
warm ganache, chocolate toffee, whipped cream 5
Made With Ghirardelli® Chocolate

CAFE

llly Coffee
100% arabica beans 2.75

llly Espresso
single shot, biscotti 3

Café Mocha

cappuccino, chocolate ganache 4.5

Café Latte
espresso, steamed milk 3.75

Biscotti Toddy
baileys, frangelico, coffee, biscotti 5.5

Cappuccino
espresso, frothed milk 3.75

Café Romano
coffee, kahlda, baileys, chocolate, whipped cream 5.5

Coffee, Cappuccino and Café Latte
available in vanilla or hazelnut
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