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APPETIZERS

Hot Antipasto .. (2) 28.00 .. (4) 34.00
Clams, mussels, eggplant rollatini, stuffed

peppers, shrimp parmigiana, shrimp oreganata,
artichokes & roasted red peppers

ClamsOreganata.................. 17.00
Whole Littleneck clams topped w/ toasted
breadcrumbs in a garlic & white wine sauce

RiceBalls................ccouatt. 13.00
Risotto, mozzarella, chopped meat &
peas w/ a side of tomato sauce

FritoMisto........................ 30.00
Fried shrimp & calamari served w/ a
side of marinara sauce for dipping

Bruschetta ........................ 16.00
Crostini w/ burrata, diced tomatoes,

drizzled & balsamic glaze

Fried Calamari .................... 21.00
Mozzarella Carozza ............... 15.00
Fried white bread stuffed w/ mozzarella

cheese & served w/ a side of tomato sauce
Mussels One of Three Ways ...... 20.00
Fra Diavolo, marinara or white wine sauce
CrabCake .........cciviiiiiiinnn.. 15.00
FriedRavioli....................... 15.00

Cold Antipasto .. (2) 22.00 ... (4) 28.00
Lettuce, tomatoes, artichokes, roasted red

peppers, marinated vegetables, ham, salami,
provolone cheese & sliced pepperoni

Mozzarella Sticks .................. 12.00
Fried Zucchini ..................... 15.00
WINgS ...t i e 15.00

Buffalo, BBQ, Sweet Thai Chili,
Mango Habanero, Teriyaki

Coconut Shrimp .................. 20.00
Shrimp Cocktail .................. 20.00
GarlicRollsorBread ............... 9.00
Parmigiana .................... add 2.00
Stuffed Peppers ................... 14.00

Peppers stuffed w/ chopped meat, rice,
topped w/ tomato sauce & mozzarella

Eggplant Rollatini ................. 14.00
Eggplant, ricotta cheese, tomato
sauce & melted mozzarella

Pasta Appetizer ................... 17.00
Your choice of pasta topped w/: tomato, marinara,
meat, Alfredo, white clam, or pink sauce

Small Large
Lettuce& Tomato Salad ...ttt i e neeens 8.00 ........ 9.00
Lettuce, tomatoes, red cabbage, carrots & black olives
Arthur Avenue Salad ...t it i e it 17.00 ....... 19.00
Arugula, radicchio, pears, figs & shaved parmesan, lightly
tossed in our house made balsamic vinaigrette dressing
Chef's Salad ..o i i ittt i et tan i tan s 17.00 ....... 19.00
Lettuce, tomatoes, olives, marinated vegetables, artichokes, roasted red peppers, ham,
salami, provolone, turkey, American cheese, pepperoni, shredded mozzarella cheese & eggs
House Special Salad ......... ... i i e eaaes 15.00 ........ 17.00
Lettuce, tomatoes, black olives, pepperoni & shredded mozzarella
Cheese Salad ...t i i et it a i it 15.00 ........ 17.00
Lettuce, tomatoes, black olives, cheese rolls, American cheese,
provolone & shredded mozzarella cheese
Greek Salad ... ..o i et et i i, 13.00 ....... 16.00
Lettuce, tomatoes, kalamata olives & feta cheese
Caesar Salad ... i ittt i, 13.00 ........ 15.00
Romaine lettuce, croutons & parmigiana cheese tossed in our housemade Caesar dressing
Rosano Salad ...t i i i e ettt 16.00 ........ 18.00
Lettuce, tomatoes, olives, artichokes, roasted red peppers & fresh mozzarella cheese
Maddalena Salad ............. i i e 17.00 ....... 19.00
Romaine lettuce, chopped fresh tomato, red onion, kalamata olives, mushrooms &
chopped fresh mozzarella cheese tossed in olive oil w/ fresh herbs & parmigiana cheese
Seafood Salad ... e 28.00
Calamari, scungilli, shrimp, capers & olives tossed
w/ lemon & vinegar served over a bed of lettuce
Pecan Crusted Chicken Salad .................ciiiiiiiiiininnnn. 20.00 ....... 23.00
Pecan crusted chicken served on a salad of mixed greens, pecans, dried
cranberries, mandarin oranges & gorgonzola cheese
Nuts About Salad ............ . i i i i e 17.00 ....... 19.00
Romaine lettuce, baby greens, pecans, sunflower seeds,
walnuts, raisins & gorgonzola cheese
Buffalo Chicken Salad ......... ...t it i e 17.00 ....... 19.00
Buffalo chicken cutlet over a lettuce & tomato salad w/ a side of blue cheese dressing
Grilled Chicken ..................... 6.00 FriedShrimp ...................... 10.00
ChickenCutlet ..................... 6.00 GrilledSalmon .................... 12.00
Grilled Shrimp ..................... 10.00 Fried Eggplant ..................... 5.00
CUP BOWL CUP BOWL
Minestrone .......... 8.00 ....... 10.00 Shrimp Bisque...... 10.00 ....... 13.00
Vegetable broth w/ mixed pasta, chickpeas, Celery, potatoes & diced shrimp
green peas, beans, carrots, celery & potatoes .
e Lentil ................ 8.00 ....... 10.00
Pasta Fagioli ........ 8.00 ....... 10.00 Lentils, carrots & celery
Tortellini en Brodo .. 8.00 ....... 10.00 Chicken Noodle ..... 800 ....... 10.00

Cheese tortellini w/ vegetables, carrots
& broccoli in a chicken broth

ROCCO’S
TABLE

ALL SIGNATURE DISHES ARE SERVED
W/ A HOUSE SALAD OR MINESTRONE SOUP

Pork Chop Amalfi

Grilled French cut pork chop served in

a white wine lemon sauce topped w/ sliced
sausage, sliced potatoes & cherry peppers.
Served w/ your choice of pasta

King of the Grill

160z certified Prime Angus Ribeye grilled
to perfection, served w/ creamy mashed
potatoes & sauteed mixed vegetables

Spicy Rigatoni

Rigatoni tossed in a vodka sauce
infused w/ Calabrian chili peppers
topped w/ homemade burrata

Money Bags

Four cheese stuffed pasta purses
tossed w/ mushrooms & Prosciutto
Di Parma in a pink vodka sauce

Vodka Italiano

Diced chunks of crispy chicken cutlet
& fresh mozzarella served over rigatoni
tossed in a pink vodka sauce

Rigatoni Tre Feste

Shrimp, chicken & veal sautéed w/ broccoli
& portobello mushrooms in a marsala

wine sauce, served over rigatoni

Pollo Amaretto
Pecan crusted chicken tossed in an Amaretto
cream sauce served over your choice of pasta.

Cavatappi Bianco

Cavatappi tossed w/ chicken scallopini

in a rich white truffle cream sauce,
finished w/ shaved Parmigiano Reggiano,
sprinkled w/ toasted breadcrumbs

ENTREES

ALL ENTREES ARE SERVED W/ YOUR
CHOICE OF: PENNE, SPAGHETTI OR
LINGUINI' IN TOMATO SAUCE OR THE
SAME SAUCE AS MAIN ENTREE OR
FRENCH FRIES OR MIXED VEGETABLES &
A HOUSE SALAD OR MINESTRONE SOUP

Chicken One of Three Ways ....... 27.00
Marsala, Francese or Parmigiana
Chicken Siciliana ................. 28.00

Chicken cutlet layered w/ eggplant & topped
w/ tomato sauce & melted mozzarella cheese

Chicken Pizzaiola ................ 28.00

Scaloppini of chicken in a red sauce
w/ peppers, onions & mushrooms

Chicken alla Maddalena .......... .29.00
Scaloppini of chicken w/ portobello

mushrooms in a sherry brown sauce

served on a bed of spinach

Chicken Napolitano .............. 28.00
Chicken cutlet topped w/ arugula,

chopped tomatoes, fresh stracciatella

burrata, drizzled w/ a balsamic glaze

Drunken Chicken ................. 29.00

Chicken cutlet in a pink vodka sauce,
smothered in melted mozzarella

Chicken Arrabbiata............... 28.00

Scaloppini of chicken sautéed in a lemon-white
wine sauce w/ mushrooms & hot cherry peppers

Chicken Michelangelo ............ 29.00
Chicken parmigiana & eggplant rollatini
Chicken Scarpariello ............. 29.00

Scaloppini of chicken in a white wine
& lemon sauce w/ touch of garlic,
hot cherry peppers & sliced sausage

Chicken Cacciatore ............... 28.00
Chicken slow braised in a red sauce
w/ pepper, onions & mushrooms

Veal One of Three Ways .......... 29.00
Marsala, Francese or Parmigiana
VealallaRocco ..........cvvvnnn.. 29.00

Scaloppini of veal in a white wine lemon
sauce w/ potatoes & red vinegar peppers

Veal Saltimbocca ................. 30.00
Scaloppini of veal w/ prosciutto & spinach in a
brown sauce & topped w/ melted mozzarella

Veal Pizzaiola .................... 29.00
Scaloppini of veal in a red sauce w/
peppers, onions & mushrooms

Veal Siciliana ..........ccovivnnn.. 29.00

Veal cutlet layered w/ eggplant, tomato
sauce & melted mozzarella

Veal Michelangelo ................ 33.00
Veal parmigiana & eggplant rollatini
Drunken Veal ..................... 32.00

Veal cutlet in a pink vodka sauce,
smothered in melted mozzarella



ENTREES

ALL ENTREES ARE SERVED W/ YOUR
CHOICE OF: PENNE, SPAGHETTI OR
LINGUINI' IN TOMATO SAUCE OR THE
SAME SAUCE AS MAIN ENTREE OR
FRENCH FRIES OR MIXED VEGETABLES &
A HOUSE SALAD OR MINESTRONE SOUP

Sausage & Peppers ............... 26.00
Sliced sweet sausage in red sauce
w/ peppers & onions

Sausage Parmigiana.............. 26.00
Sliced sweet sausage topped w/ tomato
sauce & melted mozzarella

ZuppaDiPesce .................. 49.00
Shrimp, New Zealand mussels, Littleneck

clams, scungilli & calamari in a marinara

sauce or spicy Fra Diavolo sauce

Shrimp One of Three Ways ....... 29.00
Francese, Parmigiana or Scampi
Shrimp & Veal Parmigiana ........ 34.00

Breaded butterfly shrimp & veal cutlet topped
w/ tomato sauce & melted mozzarella

Stuffed Shrimp ................... 36.00
Jumbo shrimps stuffed w/ our homemade

seafood stuffing (crabmeat, mussels, shrimp, &
calamari), baked to perfection in a scampi sauce

Shrimp Oreganata................ 29.00
Sautéed shrimp topped w/ our breadcrumb
stuffing in a garlic & white wine sauce

Marinara or Fra Diavolo .......... 29.00
Choose one: Shrimp, Mussels,
Scungilli, Calamari or Clams

Filet of Sole Francese ............ 29.00
Filet of Sole lightly battered & served
in a lemon-white wine sauce

SoleallaRosa .................... 34.00
Filet of sole stuffed w/ our homemade

seafood stuffing (crab meat, mussels, shrimp, &
calamari), baked to perfection in a pink sauce

Princess Salmon .................. 35.00
Broiled to perfection in a white wine lemon

sauce topped w/ diced tomatoes, capers

& sliced portobello mushrooms

Grilled Salmon ................... 32.00
Faroe Island Salmon seasoned &
grilled to perfection (GF)

Eggplant Parmigiana ............. 24.00
Fried eggplant topped w/ tomato
sauce & melted mozzarella

Eggplant Rollatini ................ 25.00
Fried eggplant stuffed w/ ricotta cheese &
topped w/ tomato sauce & melted mozzarella

WEDGES

Soprano’s Turkey Hero ............ 16.00
Turkey, provolone, arugula, sun-dried
peppers drizzled w/ Mikes Hot Honey

Veal ltaliano ..............ccvovnt.. 15.00
Veal cutlet w/ lettuce & tomato

Veal Parmigiana ................... 15.00
SonhyBoy ......ciiiiiiiiiiiieeee 16.00

Chicken cutlet, pepper jack cheese,
lettuce, tomato & spicy chipotle mayo

Sausage & Peppers ................ 14.00
Sausage Parmigiana............... 14.00
Meatball Parmigiana .............. 14.00
Eggplant Parmigiana .............. 13.00
Chicken Parmigiana ............... 14.00
Chicken Italiano ................... 14.00
Chicken cutlet w/ lettuce & tomato

TheRosano..................cou... 16.00

Prosciutto, fresh mozzarella, roasted peppers,
romaine lettuce, tomato & olive oil

TheRocky .........coiviiiiiinan..
Grilled chicken, lettuce, tomato,

fresh mozzarella & roasted peppers

w/ olive oil & balsamic glaze

The Alexa
Chicken & eggplant parmigiana

Buffalo Chicken ...................
Chicken cutlet, buffalo sauce &
melted mozzarella cheese

Shrimp Parmigiana ................
Peppers &Eggs ...................
ColdCombo.......................

Ham, salami, provolone cheese,
lettuce & tomatoes

My CousinVinny ..................
Chicken cutlet, arugula, sun-dried peppers &
fresh mozzarella drizzled w/ a balsamic glaze

LITTLE FOODIES

Spaghetti & Meatballs or Meat Sauce 15.00 Chicken Parmigiana w/ Spaghetti . 17.00

Ziti or Spaghetti in Tomato Sauce . 13.00 Baked Ziti ......................... 15.00
Kids Personal Pizza ............... 18.00 Chicken Fingers & French Fries ... 15.00
Ravioli w/ Tomato Sauce .......... 15.00 Penne or Spaghetti w/ Butter ..... 13.00

ROCCO’S HOMEMADE PASTA

ALL PASTA ENTREES ARE SERVED W/ A HOUSE SALAD OR MINESTRONE SOUP
SPAGHETTI » PENNE « LINGUINI

Cavatappi Rapinese
Corkscrew pasta w/ chicken & sun-dried
tomatoes in a pink sauce

Trio Ravioli alla Rosa
Cheese, shrimp & spinach ravioli
tossed in a pink sauce

Sunday Sauce
Meatball & sausage served over spaghetti
in our award-winning tomato sauce

Penne Alla Vodka
Tortellini Alfredo
Gnocchi

Cavatelli Broccoli, Garlic & Oil ...
Meatball or Sausage
Broccoli, Garlic & Oil
Lasagna

Stuffed Shells
Cheese Ravioli
Ravioli Parmigiana
Garlic & Oil
Fettuccine Alfredo
Marinara Sauce
Meat Sauce

Baked Ziti

Ziti baked in tomato sauce & topped
w/ melted mozzarella

Ziti Sorrentino
Ziti baked in tomato sauce & ricotta cheese

& topped w/ melted mozzarella

ALL DINE IN PIZZAS ARE SERVED W/ A HOUSE SALAD & ROCCO’S GARLIC ROLLS
AVAILABLE TOPPINGS ..... ..ot iii i nia i eeas Half 3.00 .... Full 4.00

Extra Cheese * Anchovies ¢ Garlic * Ham ¢ Meatballs * Mushrooms ¢« Onions * Peppers
e Sausage * Pepperoni * Salami *« Eggplant ¢ Black Olives ¢« Bacon ¢ Broccoli ¢« Spinach

16° LG 20’ X-LG PanPizzaforTwo ................. 18.00
Cheese ............. 25.00 ....... 27.00 Calzone (Individual)
Sicilian ............. 25.00 ....... 27.00 Extra Calzone Fillings (Per Addition) 2.00

SPECIALTY PIZZA

Penne Primavera
Mushrooms, spinach, carrots, zucchini, broccoli, green

peas, artichokes & roasted red peppers served in your
choice of marinara sauce or a light consommé sauce

Linguine in Clam Sauce
White sauce over linguine

Puttanesca

Capers, onions, black olives &
anchovies in a marinara sauce

Ziti Siciliana

Ziti w/ eggplant baked in tomato sauce
& topped melted mozzarella

Ziti Bolognese
Ziti baked in meat sauce topped
w/ melted mozzarella

AlKa Seltzer ... e e e 29.00 ........ 31.00
Combo Italiano Sausage & MUSHIOOMS +vve v et e e e e e enenennnnnnnn 29.00 ........ 31.00
For The Gambler Any six 1tems v vu vt ii ittt teta e rarararararasnns 33.00 ....... 35.00
Meat Lover Ham, pepperoni, sausage & Meatballs v e v nnennernnenns 30.00 ....... 32.00
Michelangelo Peppers, sausage & MUSArOOMS +vviveivinnn i rnnenennnnn 30.00 ....... 32.00
Vegetarian Mushrooms, peppers, artichokes & eggplant «veveereernnenennnn 30.00 ....... 32.00
NO Date Garlic, 0NiONS & PEPPEIS vt vt s snnrnsnnrnesnsnsrasnnrnsnnsnsnns 29.00 ........ 31.00
White Pizza Ricotta & Mozzarella «vee v e eeeeseinie s etanneeaneeennnnns 29.00 ........ 31.00
Fisherman Shrimp, mussels & garliC v v v e e e e rnrarnrararnrnrnrasasnns 32.00 ....... 36.00
Margarita Fresh mozzarella, basil, & tOMato SAUCE v vv v v v rnrrnrnnenennenn 27.00 ....... 28.00
Maddalena Salad Pizza Romaine lettuce, chopped fresh tomatoes, kalamata olives, mushrooms &
chopped fresh mozzarella tossed in olive oil, fresh herbs & parmigiana cheese . .vvuve v eernneenn.. 32.00
Lasagna Sausage, meatballs & ricotta CheeSe .+ vt et et et et ararararararasasanenenenenennnnns 31.00
White Vegetarian Spinach, ricotta, mushrooms & mozzarella Cheese v v v v e v v renennenrnnenns 31.00
Penne VodKa ...t i s 26.00 ....... 29.00
Chicken Parmigiana ...ttt ittt e e e enenns 27.00 ....... 29.00
Chicken Marsala ... it es 27.00 ....... 29.00
BEVERAGES
Meatballs Soda ... e 4.00
Sausage PitcherofSoda..................... 7.00
Sautéed Mushrooms Coffee ..., 4.00
Sautéed Broccoli Rabe Cappuccino .........ccciiiiiiiaaa, 6.00
) 1L L= T 4.00
Sauteed or steamed ESpresso .........ccoiiiiiiiinnnnnnnn 4.00
Broccoli Small Large
Sautéed or steamed Pellegrino ........... 5.00 ........ 8.00
IS“’Iaiu)igec!]I \gggeeat:lgges Acqua Panna ........ 5.00 ........ 8.00
DomesticBeer ..................... 6.00
Imported Beer ..................... 7.00
PremiumBeer ...................... 7.00




