- APPETIZERS

h Chicken Flat Bread
Fresh Baked Bread Sticks Bruschetta WO Les of chicken over
Lightly browned, and gently covered Fresh chopped tomatoes, creamy pesto, pickled red onion,
with a buttery garlic spread marinated in extra virgin olive oil, ;... 21, and parmesan, baked
Served with red sauce on the side, basil, select spices and more, to perfection 8.99
for your dipping pleasure served with eight toasted baguettes
Four to an order for 3.29 8.75 Flat Bread of the Day
Chef’s selection of ingredients 8.99
Shrimp Cocktall Fried C_alamarl Mussels
6 Jumbo shrimp served Served with a sweet '
; i ] X Served in homemade red sauce
with a side of cocktail sauce 7.99 and spicy plum sauce 8.99 8.99
S .
'SPECIALTY SOUPS|
Cup 3.65 ¢« Bowl 4.75
Italian Wedding Soup Chicken Tortilla (served daily) Scappelle
(served daily) topped with sour cream and A light and fluffy fried crépe,
tortilla chi j
Sl N i
Topped with croutons and mozzarella Shrimp Corn Chowder b . piping
Tarsdlay o) ot chicken broth.
and oven baked (Thursday only . .
_ Truly a delightful experience!
for a truly outstanding flavor. .
Lobster Bisque Ty e
Soup du Jour . . . Ask your server (Friday only) ty a Sampler for 1.
Caesar Steak Salad
Romaine lettuce, parmesan cheese, tomatoes, Tender strips of USDA Choice Sirloin over a healthy base
homemade croutons and Caesar Dressing 6.49 of Romaine lettuce, parmesan cheese, tomatoes,
with Chicken 8.49 red onions, carrots, and homemade croutons. 12.99
Grilled Chicken Salad
Romaine lettuce, tomatoes, red onions, Your Choice of Dressing8=
cheese, and homemade croutons, Italian, Ranch, Caesar, Bleu Cheese, Thousand Island,
topped with sliced grilled chicken breast French, Honey Mustard, Sesame Orange Ginger Vinaigrette,
and your choice of dressing 8.49 Balsamic Vinaigrette, Fat Free Raspberry Vinaigrette

ROBERTO’S ITALIAN SPECIALTIES

All dinners served with loaf of Fresh Baked Italian Bread,
Homemade dipping oil, and choice of 2 Sides.
Try our delicious Fra-Diavolo sauce on any Italian item for + $2.00
There is a $4.00 charge for all split dinners

Eggplant Parmesan Gnocchi Sirloin Fra Diavolo
Thin, tender slices of eggplant, not Stuffed with Asiago cheese and  Tender strips of USDA Choice sirloin,
breaded, grilled to perfection, smothered served in a light olive oil sauce with  served over fresh pasta or penne,
with sauce and mozzarella. Oven baked  fresh tomatoes and garlic 13.99 smothered with a hot and spicy
and served with a side of pasta homemade fra diavolo sauce.
13.99 15.99
- (e | ~ ALA CARTE
ick any .
Roasted Red Potato Broccoli .Small S.lde Salad 3.99
Baked Potato Green Beans Side Italian Pasta Salad
(Load it for +$2.00) (Cooked in olive oil & garlic) (SeasonalAvallablllty) 3.99
2% Apple Sauce Penne w/ Red Sauce Meatballs 1.39¢4.

Roberto’s Sauce To Go 3 99
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Spaghetti with Meatballs Tortellini Fettuccine Alfredo
A very generous portion of fresh pasta  Filled with cheese and Italian ~ Fresh, tender fettuccine noodles covered
smothered in Roberto’s homemade sauce  spices, these are covered with with a rich, creamy Alfredo sauce 12.95
and topped with three meatballs 9.95  Roberto’s homemade sauce, ~ Topped with tender sliced chicken 14.95 |

Lo Cheese Tortellini 10.99 Or add fresh grilled shrimp 18.95
Ravioli Meat Tortellini 11.99
Eight plump ravioli, smothered in Bistro Steak
Roberto’s homemade sauce, Tender and Delicious
topped with two meatballs Homemade Lasagna Grilled to your specifications
Cheese Ravioli 10.49 Tender lasagna noodles layered Just 13.95
Meat Ravioli 11.49 with Roberto’s homemade sauce,
Spinach Ravioli 10.99 meat and our homemade White Clam Sauce
ricotta cheese mixture . .
Veal Parmesan 12.95 overl ngulneh S
Pounded filet, lightly breaded A generous por%‘zon of fresh linguini,
’ ’ . covered with a homemade
smothered with Roberto’s homemade Chicken Parmesan A e
sauce and mozzarella. Oven baked  Boneless breasts, lightly breaded, chopped clam s, and garlic
and served with a side of pasta ~ smothered with Roberto’s homemade 15.95
18.95 sauce and mozzarella. Oven baked
) S and served with a side of pasta Shrimp Scampi
Grand-E-Oli Ravioli 13.95 Sautéed shrimp in garlic sauce
Stuffed with portabella mushrooms, served over pasta 15.99
topped with two meatballs Baked Ziti
and Roberto’s delicious red sauce A very generous portion of Seared Salmon
HIGHLY RECOMMENDED  penne pasta lightly covered in Roberto’s Served With & ligl.at basil pesto
Three for 14.95 homemade sauce, generously topped and sliced olives over
or...Substitute Alfredo sauce ~ with mozzarella cheese, oven baked until ¢ bed of orzo pasta 16.95
w/ no meatballs bubbly and topped with one meatball
9.49

ROBERTO’S GREAT DINNERS

All dinners served with loaf of Fresh Baked Italian Bread,
Homemade dipping oil, and choice of 2 Sides.

Chicken Dinner 14 oz. Delmonico Steak Fabulous Prime Rib :
Two 4 oz. boneless breasts 12.49 18.95 Roasted to perfection and served with F)
au jus, or have it Cajun Style + $2.00 /
ot 8 oz. Filet Mignon 10 oz. petite cut 16.95 L~
Fresh Baked Tilapia Outstanding Choice! 16 oz. med. cut 21.95 '
Two 4 oz. filets 13.95 28.95 24 oz. king cut 28.95

Superb Marbling and Flavor!

(Not responsible for Well Done Steaks)

BEVERAGES FOR THE 12 AND UNDER

FREE refills on fountain products or coffee with entrée GROUP
Coffee, Hot Tea, Pepsi, Diet Pepsi, Mon - Thurs kids eat for 2.50 w/ adult purchase*

Lipton Unsweetened Iced Tea, Grilled Cheese Sandwich 2.95

Lipton Raspberry Iced Tea, Sierra Mist, 1 hetti
Diet Sierra Mist, Pink Lemonade, Ginger Ale 1.99 Small Spaghetti Includes 1 Meat Ball 3.95
Fettuccine with Alfredo Sauce 6.95
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Milk 16 oz. Glass 1.59 Peanut Butter and Jelly Sandwich 2.95
Chicken Fingers and Fries 5.95
San Pellegrino Sparkling Mineral Water 16.9 oz. 1.99 SmaliMilkor Small Fountain Drink

(with safety lid) 95¢
*Limit 2 children per one adult dinner purchase
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Consummg raw or undercooked meat, poult

~shellfish or eggs may increase your risk of foo
%steaks not guaranteed
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