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*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.
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s a n d w i c h e s

seafood linguine  Sweet, 
tender shrimp, scallops and 
clams sautéed with oven-
roasted tomatoes, basil, and 
linguine in a white wine, 
garlic and olive oil sauce  
17.95

Shrimp Portofino  Tender, 
sautéed shrimp with 
mushrooms, pine nuts and 
spinach in a tangy lemon 
butter sauce. Served with 
pasta  L 13.95   D 16.95

Pasta Milano  Imported 
bowtie pasta with tender, 
grilled chicken, sun-dried 
tomatoes and fresh 
mushrooms in a roasted 
garlic cream sauce   
L 12.95   D 14.95 

CAMELA’S CHICKEN 
RIGATONI  Roasted chicken, 
mushrooms, caramelized 
onions with imported 
rigatoni pasta in a Marsala 
demi glace   
L 12.95   D 14.95

CAPELLINI POMODORO  
Imported capellini pasta 
tossed with ripe tomatoes, 
Italian tomato sauce, fresh 
basil and extra virgin olive 
oil  10.25 

Chicken sorrentino  
Grilled chicken breast in 
honey balsamic glaze served 
with roasted roma tomatoes, 
and imported buffalo 
mozzarella on capellini pasta  
15.95

CENTER-CUT FILET  8 oz. 
aged tenderloin filet served 
with Calabrese potatoes and 
grilled asparagus  24.50

Tuscan Rib-eye*  A juicy 
16-oz. bone-in Choice steak 
cooked to order, then served 
with creamy garlic mashed 
potatoes and fresh grilled 
asparagus  24.50

Pollo Magro “Skinny 
Chicken”  Grilled chicken 
breast with honey balsamic 
glaze served with grilled 
tender-crisp asparagus  
and broccoli. Less than  
6 fat grams and 500  
calories  13.50

CHIANTI STEAK  Grilled 
sirloin steak with a Chianti 
red wine sauce.  Served with 
imported fettuccine tossed 
in a light cream sauce with 
mushrooms, spinach and 
sun-dried tomatoes  18.95

Grilled Pork Chops  Thick 
center-cut chops covered 
with a rosemary balsamic 
glaze, then served with 
wild mushroom risotto and 
broccoli  18.95

CALABRESE STEAK  Grilled 
sirloin steak served with 
Calabrese potatoes roasted with 
rosemary and ripe tomatoes  
19.95

Simple Salmon  Seasoned 
grilled salmon filet served 
with grilled tender-crisp 
asparagus and broccoli. Less 
than 600 calories  17.95

Honey Balsamic Chicken  
Savory grilled chicken 
with honey balsamic glaze. 
Served with sun-dried tomato 
capellini pasta and grilled 
broccoli  L 13.50   D 15.75

Grilled Halibut Lightly 
seasoned halibut topped with 
a tomato basil relish and 
served with creamy pesto 
Parmesan risotto  18.95

GRILLED SALMON  Salmon  
filet with honey-teriyaki 
glaze. Served with spinach 
orzo pasta  17.95

GRILLED CHICKEN SPIEDINI  
Tender chicken grilled on 
rosemary skewers and 
served with colorful roasted 
vegetables 12.95

JUMBO SHRIMP SPIEDINI  
Succulent shrimp grilled 
on rosemary skewers and 
served with colorful roasted 
vegetables 14.95

POLLO LIMONE RUSTICA™  
Roasted chicken sautéed 
with imported penne pasta, 
lemon-basil cream sauce 
and fresh spinach, then 
baked until golden  12.95

Penne Rustica®  Imported 
penne pasta with shrimp, 
grilled chicken and 
smoked prosciutto baked 
under a golden crust of 
Parmesan cheese  
L 13.50   D 15.95

POLLO CAPRESE  Juicy 
chicken simply grilled with 
extra virgin olive oil and 
fresh lemon. Served with 
Capellini Pomodoro and 
fresh mozzarella 10.95  
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Margherita  Featuring the 
classic taste of tangy tomato 
sauce, mozzarella, fresh 
tomatoes and herbs  10.95

GAMBERITTI   A seafood 
specialty topped with asiago 
pesto cheese sauce, tender 
shrimp, olives, red onions 
and roasted peppers  12.95 

BBQ Chicken  Spicy Italian 
BBQ chicken smothered in 
bubbling mozzarella and 
pecorino cheeses  11.95
 
Sicilian  Sweet Italian 
sausage, pepperoni, 
fontina and mozzarella 
cheeses baked with a spicy 
marinara sauce and topped 
with basil  11.95
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MUSHROOM RAVIOLI   Porcini-
filled pasta sautéed with a 
Marsala cream sauce and 
fresh mushrooms  12.95

Lobster Ravioli  Decadent 
lobster-filled pasta topped 
with sautéed shrimp, 
asparagus, tomatoes and 
lemon butter sauce  17.95

CHICkEN CANNELLONI  
Hand-rolled pasta filled with 
roasted chicken baked with 
creamy spinach pesto and 
zesty tomato sauce  13.95

new!

new!

new!
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*A 15% gratuity will be added for parties of eight (8) or more.

CREATE YOUR OWN PASTA
Choose an imported 
pasta, sauce and fresh 
ingredients. Ask your 
server for an order pad. 
Starting at   

  L 11.95   D 12.95

Chicken OR Eggplant  
Parmesan
Hand-breaded chicken or
eggplant slices lightly 
sautéed and baked with a 
rich tomato sauce, fresh 
basil, mozzarella and 
Parmesan. Served with pasta
Chicken	 L 12.50	D 15.75 
Eggplant	L 11.50	D 13.25   

Mama’s Trio  Three Italian 
favorites on one plate.  
Lasagna Bolognese, Chicken 
Cannelloni and Chicken  
Parmesan  16.95

LASAGNA AL FORNO  
Twice-baked lasagna layered 
with authentic Bolognese 
meat sauce, ricotta and 
mozzarella. Topped with 
imported Italian tomato 
sauce, mozzarella and basil 
14.95

PARMESAN-CRUSTED SOLE 
Hand-breaded and sautéed 
then topped with lemon but-
ter sauce and capers. Served 
with sun-dried tomato and 
spinach orzo pasta   
L 13.95 	 D 16.95

Chicken Scaloppine   
Sautéed chicken breast with 
mushrooms, artichokes, 
tangy capers and smoked 
prosciutto in a lemon 
butter sauce. Served over  
capellini pasta   
L 12.95   D 16.25

Chicken Marsala  
Chicken topped with fresh 
Portobello mushrooms, 
roasted garlic and our  
marsala wine sauce. Served 
with capellini pasta  
Chicken 	L 12.50 	 D 15.75

Spaghetti & Meatballs  
Served with your choice of a 
tomato basil or hearty meat 
sauce  L 11.50   D 12.95
Spaghetti & Meat Sauce  
L 10.50   D 11.95

Fettuccine Alfredo  
Fettuccine pasta with a 
homemade sauce of cream, 
butter and Parmesan cheese  
L 10.50   D 12.50
Add chicken  2.75
Add shrimp  3.75

GRILLED CHICKEN   Tender, 
grilled chicken with fresh 
mozzarella, spinach, red 
onions and ripe tomatoes. 
Served with french fries  
10.25

BRICK OVEN MEATBALL   
Italian meatballs, marinara 
and mozzarella piled onto 
baked open-faced ciabatta 
bread and served with french 
fries  10.25

CHICKEN CAESAR 
calzonetto®  Fresh pizza 
dough stuffed with grilled 
chicken, Caesar dressing, 
roasted tomatoes and basil 
pesto aïoli  9.95

IMPORTED PROSCIUTTO  
Thinly-sliced imported 
prosciutto, fresh mozzarella, 
spinach, red onions and 
ripe tomatoes. Served with 
french fries  10.25
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	 JUST CALL 30 MINUTES AHEAD 
	A ND PLACE YOUR ORDER.
	
	PULL  INTO ONE OF OUR SPECIAL 
	T O GO PARKING SPACES.

	 ENTER THROUGH OUR TO GO
      ENTRANCE TO PICK UP YOUR FOOD.

6.95 EACH

 C HILDR     E N  1 2  &  U N D E R .
 

ALL    C HILDR     E N ’ S  M E N U  IT  E MS   AR  E  S E RV  E D 
WITH     Y O UR   C H O I C E  O F  B E V E RA  G E .

CHICKEN FINGERIAS w/choice of fries or macaroni & cheese

GRILLED CHICKEN & BROCCOLI Boneless, skinless grilled 
chicken breast & steamed broccoli served w/ pasta

MACARONI ’N CHEESE  Noodles and cheese

MONA LISA’S MASTERPIZZA Cheese, pepperoni or sausage

FETTUCCINE ALFREDO Parmesan cheese sauce over pasta

SPAGHETTI  Choice of red sauce or meat sauce with one  
giant meatball

SOLE  Kids seafood selection

GRILLED CHEESE SANDWICH  The classic sandwich 

SEAFOOD CIOPPINO  
Scallops, clams, and baby 
shrimp served in a zesty 
tomato broth. Served with 
garlic bread  12.95

Mozzarella Fritta  
Fried mozzarella with zesty  
pizzaiola and basil pesto 
8.50

TOMATO BRUSCHETTA  
Ripe tomatoes, fresh basil, 
garlic and extra virgin olive 
oil with grilled, rustic 
focaccia bread  8.50

Calamari Fritti  Thin, 
crispy calamari with zesty 
pizzaiola and basil pesto 
aïoli sauces for dipping  
9.95

CRUB-STUFFED MUSHROOMS  
Fresh mushrooms filled with 
lump crabmeat, shrimp and 
Italian seasonings  10.95 

Romano’s Sampler  A platter 
for every palate. Tomato 
Bruschetta, Mozzarella Fritta 
and Calamari served with our 
zesty pizzaiola sauce  11.95

Shrimp & Artichoke Dip  
Shrimp, artichokes and 
spinach baked together and 
bubbling with Parmesan and 
mozzarella cheeses. Served 
with Parmesan bread  
crisps  9.25

lemon passion  Lemon 
mousse topped with Italian 
whipped cream and layered 
onto citrus cake soaked in a 
sweet cream  4.95

SIMPLE LEMON POUND CAKE  
Delicate slices of lemon 
pound cake garnished with 
fresh fruit  4.95

ITALIAN SORBETTO  Imported 
Italian raspberry and lemon 
sorbets made with fresh 
fruit juice. Served with an 
almond biscotti   5.75

APPLE CROSTATA   Thinly-
sliced apples baked with 
vanilla custard in a flaky 
crust. Served with vanilla 
ice cream  6.95

TIRAMISU  Ladyfingers 
soaked in espresso, then 
layered between rich  
mascarpone cream  6.95

SMOTHERED CHOCOLATE 
CAKE  Rich chocolate cake 
smothered in homemade 
ganache and sprinkled with 
pecan pieces  6.95

RICOTTA CHEESECAKE
Topped with honey and 
fresh lemon zest  4.95

MOZZARELLA ALLA CAPRESE  
Vine-ripened tomatoes with 
fresh mozzarella, extra virgin 
olive oil, aged balsamic vin-
egar and fresh basil (4)8.50  
(6)10.50

PARMESAN-CRUSTED CHICKEN 
With bacon, feta cheese, 
Roma tomatoes and mixed 
greens with Parmesan 
peppercorn ranch dressing  
12.95    

WARM SPINACH   
Fresh spinach wilted and 
tossed with aged prosciutto, 
garlic, lemon and extra vir-
gin olive oil  10.95
Add Scallops for an addi-
tional  3.75   

Caesar or Garden  
Choose your favorite with 
any entrée  3.50  

Seared Sea Scallops  Seared 
sea scallops, spinach, crispy 
prosciutto, toasted walnuts 
and Parmesan crisps with 
light citrus dressing  14.95

CHICKEN CAESAR  Grilled 
chicken with fresh romaine 
lettuce, aged Romano, 
homemade croutons and 
Caesar dressing  12.95 

SIGNATURE SOUP Ask your 
server for today’s choices 
Cup  3.95  Bowl  5.75

soup & salad (Lunch only)
Your choice of soup and  
Caesar or Garden Salad. 
Served with warm bread 
8.50

SIGNATURE SOUPS

TO GO ORDERS : 645-1242
ROMANO’S MACARONI GRILL
MCB CAMP S.D. BUTLER, BUILDING 9
TEL: 645-1246

new!

new!

new!

new!

i n s a l a Ta

d e s s e r t sa n t i pa s t i


