ROSMARINO’S

cucena ctaliana

THE HISTORY OF ROSMARINO’S
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A fOr ws, owr rother used it plentfidly.
Tt was always fresh, grown in owr garden.

Meats, breads, and sauces were (qyered

with iz pleasant tastefulness.

Fere at FRosmarino s we want to share that same robust
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At Rosmarinos we want each meal to be as
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ROSMARINO’S
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Dinner Menu

~ Antipasti (Appetizers) -

il M L s o S B e s « AP E e » o A sk o T s aie s b A $5.95
Fan—{ried mozzareila covered in @ maoringra soece.

RS PIOTEIRR i« . - o PTG e S R e A R I S . A $4.95
Slices of mozzarelia wrapped with prosciutto layered with fresh tomatoes, drizzled with olive oil,
topped with basil and baked.

Mooxaralks 2 Bt THID - 7 s e v i Totie s e 5 s s s s il s 6 we s "t s B $6.95
Buffalc mozrarella sliced and topped off with clive oil, garfic, and basil.

TR e o S R My gt s (o B - S W, SRl WP U PL R g $6.95
Whale hady ralomari breaded. deep—fried. and topped with romeno cheece Cerved with marinorn e

ORI DRI I s v - a5 cHE s o el ve o 5 el nl iR s s o T R s & oo alBin He s g $4.95

Artichcke hearts deep—fried then baked ir o fight romato sauce end sprinkied with romano cheese,

Irafian bread served with chopped tomato, basil, garfic, olive oil, and balsamic viregar.

~ Insalate (5alads) ~

B 1L e (LR g | oo Mk St st LR ol TR, LS AR small $6.95 large $8.95
Mixed greens served with olives, pepperori, salami, mozzarella cheese, tomatoes,
pepperoncini, red roasted peppers, end house dressing.

HASHAEY MRSIRGEING S 0 . T o s G & el SR a0 5 R T T e e e & o R e e P $6.50
Mixed greens topped with gorgonzoia cheese, pine nuts, and house dressing.

e FTE] L e b R S O ks SR IR P I PRGN . 7 Sl D $8.95
Charbroiled chicken breast on a bed of mixed greens with tomato, roasted red peppers,
amd house dressing.
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~ Pasta Entrees ~
All pacta seved with house salad

O o it i I R, R L s an a4 e Tk TS R o 314.95

Fresh rolled pasta filled with ricorts, mozzavella, and romano cheese mixed with beef and pork
Onc cannclloni is topped with o gorgonrola cream seuce, the other with @ moar sauce.

L R I (e il e v g e, SO el e S R Ty S SR $13.95
Fresh rolled pasta filled with -.'mrm, mozzarella, and romano cheese, ﬂam mixed with spinach.
Topped with a light tomato sauce,

T R SR RS o 5 ¢ B RRERANG SR T o S B e S e $14.95
Pasta tubes cooked al dente and topped with our peste savec made from fresh basil, al:wm
[pine nats, garlic, and romano cheese.

LAl PO 5 « 5 s — i e s P Al s IR T PP s » Wl e o B e a B> v = G $IL95
A traditional Ialicn dish Rosmarino’s style, it’s a wear! (Please allow 20 minutes preparation time.]

e, e e T o R o, T s T S Rt . SRR e S $12.95
The Classic! Try it with fresh mushrooms.

Ravioli. ..... R T R T L e PO Ry AT SRR e MRS N $11.95
Your choice of meat, cheese, or a!amm pésto ravioli served with choice of Alfredo, marinara, or meat sauce.

Pt ASINID: - i R e e . b e e e e o R e O L s $10.95

mefﬁmnmﬁﬂwmdmrmﬁmm%ﬂtwm
romatoes in basil an dolive oil. Mecthall, saucage, or combination. [Combo 312 95)

Cheese borseiing with your choice of marinara, meat, pesto, a'pesmumm

~ Frutd di Mare (Seafood) ~
All seqfood entrees are served with hovse salad,

Linpnine Sa Vet ot L0 Il e e R N e O TR R e 516.95
Linguini tossed with chopped shrimp and garlic sauce.

LinEhime Al VORNR 2 i T ve ha s s o s hes S a N Ris i o s Al B ¢ Sasa b e s $16.95
Fresh cams served in a light white wine sauce with pasta

I T e TR PR e s S (B SR g SR e e e N e £14.95
Squid sauréed in o fight tomato sguce and served on o bed of pesta

BT Bre . GRS T iR RORE e p | TIRe L T  CR e 5 e .t e . $16.95
Jumbo prawns in a garlic and white wine sauce.

LigRuine 318 Coomr o ) . 4 hasn 88L .« g snan dobla il mt Rt e 0 e oty P TR i T SRR $16.95
Fresh Mew Zcaland mussels cooked in ovr red sauce, spiced with orcgano.

TR U S el P T SOt o el s SO SRR 1 £16.95
Penne pasta tossed with M&mefmmwm“ﬁqmmmmm

o e 5T e et e S AT SR R oy U R S e $I7.95
Secculeat scallops charbroiled on o skewer served with ¢ side of Penne Pesto.

Tk Golor Raviol Ol aBinain, . 0. v« Cins Ties o3 SN St n v - Py a s et s b Smtis B ka e 317.95

Tri color ravioli filled with crab megt and topped with o gorgonzola craam souce.
Cioppino alla Livornese, , . . ..ovvvvnnees N R KL e . S S . $16.95
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~ Pollo (Chicken) ~
All chicken entrees are served with house saiod ond Roemarine Potamoes.

Pl S R . o i e R L e K S, IRt R $15.95
Boneless chicken breast cooked hunter style.

e SR A LTS D R~ S S e e, s M T S o N~ gl S o sis 9%
Boneless chicken breast fightly breaded and soutéed in butter, olive oil, garfic, scallions. and Marsala wine.

Ol T . . T R e e o T T e Y s e A e $16.95
Rosemary pepparcelle with charbroiled chicken in ¢ savory aeam souce

Pl PR . . i e e ST e e s s e e B e S e 515.95
Boneless chicken breast seutéed with red cabbage, red wins, and spiced with garfic. fenrel, and red chiliss.

T R e PR - SR R i N R e TE U PR, - gt - L $15.95

Boneless chicken breast in o white wine end lemon butter sauce with capers.

~ Vitello (Veal) -
All veal erirees are served with house soled and Rosmarino Posotoes.
g e T e, R SN | T SRR NN e U b S Ly T o $17.95
Lightly breaded veal baked in the oven, covered with morzarella and a fight rometo sauce.
Vi Marsalil . o o . e i e sl e o D e R e s $18.95
Lightly breaded veal sautéed in burter, oilve oil, scailions, and Marsala wine.
VIR - . . ., it et st i it e sl i s wiits o e $18.95

Veal soutéed with lemon, butter, oiive ofl, capers, and white wine.

~ Rosmarino’s Especials -
All specials are served with house salad and Rosmarino Potatoes.

Ml ane PatINIRBR . . iii' cuivts o 5ot s S W WERE o v e i i B R e R R A S o e o & $10.95
Thin slices of eggplant breaded, fried and then layered with mozzarelia, marinara sauce, and parmesan cheese.
It ORI o e Ty U & sl bominin a8 e o e g e S T e s AT s o Tl $14.95

Sabatino’s Italian sausages, stuffed with goat cheese, grilled and sautéed with peppers and onions in a light
red sguce with o hint of Marsala wine,

CarmeglPERalONs % o e ARty e e i e e e e e TR T e $21.95
Marinated and charbroiled filet mignon covered in a pizzaiola sauce.

Bishives Al PHENeRE-LE . croaiade L0 1 B she s e i AR T L I $21.95
Charbroiled medallions of Filet Fﬁm in a red wine sauce.

ik of 1N B - MR e, T s s e s s S dg e o e A o b s Al acql §23.95

Marinared end charbroiled served with a red wine sauce cnd pesto glaze.
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~ Desserts ~
T amicy IDOTted FrotBilal. & . o S S et v e e e A A R I R S e e $5.95
H et CaniolE-o. < oo e o e s o oA a I, ol RO I R A SR LR s 2595
4 Layer Chocolate Raspberry Ganach Cake from Martha Greens Bakery................... £5.95
Spumonl Fom Plemonite CISEMIEEY . . 5« o s ois sin o B L Uit e 4w s i o o wls e v e $3.95
NY Cheesecake - Flown in from Carnegie Deli in NewYork. . .. ... ... .o iiiiiineins 34.95
BRI RO I L+ v il et w0 e st AT o i R B B 8 B B L w6 o b W R e $3.95

T e R e S e SR N T S g B O R $3.00
Pellegrino Sparkling Water (Large Bottle - Enough for Two) . . .. . ..o v i i i i i ie i it e ns $3.95
SOIE EHSHIR . o0 vt O e wihle s e A SR Ly ¢ ia b e ah Palave 37 e MERIATE 0w ae $1.50
B g o R e T, TG, b FEERT G e S i s IR $1.50
(8 T R - R S M o SN ST, | M NGRS $3.95
S Tl R B ) < R O e T SRR N T T LR L o $2.95
PEREChERO © - o S S Sy e s I e T s A A T e s e B S TR $2.95

* Ask your server for our beer and wine list

Credit Cards: Visa - MasterCard - American Express
20% gratuity for parzies of 8 or more
Split Plate Charge: $3.00
Corkage Charge: $6.00




