ROSMARINO’S
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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

Savorful as owr warmith and WH@*
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Lunch Menu
~ Antipasti (Appetizers) ~

MG IR 5. v » 4s o R S e v HENE SR W o e S0 R NENS s ¢ oid s s e $4.95
Pan-fried mozzarella covered In ¢ marinara sauce.

NGkt MOTEITSIE & oo & 2isiain nieinldins o o's s iln o iis e e o SNURUIEES SAIVETe 7s WORER S o = a=s:s & & <IN $5.95
Slices of mozzarelia wrapped with prosciutto layered with fresh tomatoss, drizzled with olive oll,
ropped with basil and baked.

Bl Sl e CMEO - . . < i et R e ol P Sl B L I T e s e e $5.95
Buffale mozzarella sliced and topped off with clive cil, garlic, and basil.

alaiRait TR, v v Bl v Bt b e o n it oo s s 2 e s 4 s BNy u:s o A $5.95
Whole body calemari breaded, deep—fried, and topped with romano cheese. Served with marinara sauce.

GarciolD alla NanOBR I . « oo 85 v o 0o 0ol s & 4 6in v 4 4 ble i A b s 9 DR o o 5.0 0 & & druWiRie $5.95
Artichoke hearts deep—fried then baked in a light tomato sauce and sprinkled with romeno cheese.

BTG TH0 . . TR 3 0 iaci oo b 4 R a5 5 s v om i d SIS woe 40 424 SR doRtale e 4iace 408 $5.50
Olive pesto, basil pesto; and brushetta served with grilfed Italian bread.

Bttt TR . . oL W st G el R L ek e vk a e A R A $4.50
Grilled Italian bread served with chopped tomato, besil, gorlic, olive cil, and balsamic vinegar.

~ Inzalate [Salads) ~

P L TR AR S, TR, DY S e e small $6.95 large $7.95
Mixed greens served with mushrooms, ofives, pepperoni, salami, ham, mozzarella cheese, tomatoes,
pepperoncini, red roasted peppers and onions. Served with House Italian Dressing.

T T e . e $4.50
Mixed greens topped with gorgonzola cheese, pine nuts, and house dressing.

T I T e R R A PO e | s SRR s e AT $7.95

Mmfﬂdrﬂbmﬂmuﬁﬂjmmmdomdmmndm
fresh basil, garlic, olive oil, and balsamic ¥inegar.
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~ Pasta Entrees -
All pesta served with hoese salad
BT T iy I et R i o O M S S S e e . v FOTS

ﬁuﬁmﬂdmﬁnﬁmmﬂmﬂmhﬂddﬁhﬂﬁw&
One connéfloni is topped with ¢ soreonzols cream sauce, the other with o meat souce.

M. . . I it dn e n e it RS s e AR b o e R w e $8.95
Topped with g light tomato scuce.
PRl WD 0 s i o e ANk e e S s e S R e e $9.95

Pasta rubes cooked al dente and topped with our pesto sauce mede from fresh basil, offve oll
pine nuts, gerlic, and romano cheese.

T T e S ] F NS g SRS e 11 PR o e R S i) $9.95
A traditional ltafian dish Rosmarino’s style, it's a treat! (Please allow 20 minutes preparation time.)

POt aing AMTOdE. . . o v s ema ble s oninis Sle s s a i e o e e e a5 A e oA e i $8.95
The Classic! Try it with fresh mushrooms.

LT e | S A PR g IR 1 S S I s Gt (TR $8.95
Your choice of meat, cheese, or cilentro pesto ravioli served with choice of Alfredo, marinara, or meat sauce.

Pastn Aseltitias o i ows s L e Sl o LT TR R s s e $8.95

Spaghettini or linguini served with vour choice of sauces: marinara, meat, garlic and ofive oil, or Roma
tomatces in basil an dofive oil. Megtball, sausege, or combinaticn. (Combo $10.5)

Borsertina. .. ... BRI T v ¢ & § SR F R A R RS ae e e e AR e e W R $7.95

mm;&WMomemmammm
~ Frutti di Mare (Seafood) ~
All seafood entrees are served with bowse sofad,

ERRne A Ve s T e T e e e e e T @Ros

DR A I . B I . T a5 56 s v s o i HGN & B S v v 9 5.4,6.0 $8.95
Fresh clams served in a light whire wine sauce with pasta.

TR st IR SR patei e e Y T T R STt TR $7.95
Squid sautéed in @ ficht tomato souce and served on a bed of pasta.

LN ST v os o ciidissassins s onisinbroienss oot nanBeds s snss vsdss $9.95
jumbo prowas in ¢ garlic and white wine sauce.

T L s S S B, G PSP LIS o e L S T $9.95

Hﬂlﬁ!wuﬂ#mﬂhﬂhwwmmﬂﬂm

P alls Rosmaiingt . oo ERTEE - L Ml ol s oo ook SI0.9%
Penne pasta tossed with Polly O Rizotta and Fontina Cheeses topped with a spicy tomato souce and rock prawns.

Peting PRoallone) . .. . i i s e ke s e e O S St S £ $10.95
Succulent scallops charbroiled on a skewer served with a side of Penne Pesto.

1 Coloe: Ravicll el LRI . .5 < oo nililie s oo bl v ts i w o B0 oo 5 BN sl 0.0 b $10.95

1ri color ravioli filled with crab meat and topped with g gorgonzola cream sauce,
R T R YT U St P, - o1 e S SR o e e M e $IL.95
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~ Polle [Chicken) -
All chicken sntrecs are served with house saiod and Resmarino Potatoes.
PR Al AR s v i il R it s 3 sk ER e 5 s SRR Wi s e e v e el O $8.95
Boneless chicken breast cooked bunter style.
POollo BPIER .ot e SO U cisie o p TS b Ui b e AR S e & v i we bR $£8.95
Boneless chicken breast lightly breaded and sautéed in butter, ofive oil, parfic, scallions, and Marsala wine.
Follo alle Fappandelle. . « « « c ccccsncninnnssaaisssanssssssa ol e S s sa JOIS
Rosemary pappardedie with charbroiled chicken in o sovory cream sauce.
POl 2 PIEAORIEEE. - o v cavsersetoese s blinsbien sl ey e sk ath e o oas o e’ £8.95
Boneless chicken breast sautéed with red cabbage, red wine, and spiced with garlic, fennel, and red chilies
Polbﬁcmn llllllll & & & ® & & 8 ® 8 B 8 & & & & 8 8 8 % B E W @ @ = 8w @ & & % & & & 8 8 & % % & &8 8 & &8 e EaeEEaE ﬂ%
Boneless chicken breast In @ white wine and lemon butter SJUCE WILh CIpers.
~ Vitello (Veal) ~
All veal emrees are served with house salad and Rosmarine Potaroes.
Vitello Parmigiana. . .« v e v v vvnnn.. T e Ly s e NP AN ity cos v i BT
wmwmhwmmmmhmaﬁwmm
T R e g el S RN ey gl TGS ] o SR s ety Sl T SR L $7.95
Lightly breaded veal soutéed in bumer, oilve oil, scallions, and Marsala wine.
Ve P O o ot T i i ey o e e R L

Veal soutéed with lemon, butter, olive oii, capers, and white wine

~ Rosmarino’s Especials ~
ARl spedials are served with house safad and Rosmarino Poutpes,

e o e G b SR T, DG S . e SN LV $8.95
Thin siices of egeplant bresded, fried and then layered with mozzarells, marinara souce, and permesan cheese.
SR B RN . oo 2 TR s D e o AR e b P e € AR>S s 5 50 0 $9.95

Sabatino’s Italian sausages, stuffed with goar cheese, grilled and sautéed with peppers and onions in a [ight
red sauce with a hint of Marsala wine.

Qmeaihﬁmh‘l& lllllllllllllllllllllllllllllllllllll Jl#l'!ll-i.t!htt..mlﬁ
Maringted and charbroiied filet mignon corﬂd in a pizzdiola seuce.

T R e e A PR 1 et ORGP = g N Py et T $10.95
Charbroiled medallions of Filet Mignon in a red wine sauce.

Rack of Lasub (Agneli0) .. v i ioicaine oo s niklitn auissioiaivs 6 v bmnoin s P 2Ry, T SIS g g $10.95
Marinsted and charbrolied served with a red wine sauce and 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




