
THE ROMAN MENU

C A E S A R  S A L A D
little gem + creamy dressing + grana +
garlic butter croutons + Aleppo

s i m p l e  m i x E D  g r e e n  S A L A D
shaved red onion + baby heirloom tomato +
Sicilian olives + balsamic vinaigrette

W I L D  A R U G U L A  S A L A D
baby heirloom tomatoes + toasted pine nuts + shaved
red onion + microplaned parmigiano + saba + citrus oil

SALAD SELECTION 

c a p r e s e  b r u s c h e t ta
blistered tomato + basil + stracciatella + e.v.o.o. 

ANTIPASTI  SELECTION 

PRINCIPALE SELECTION 

C H I C K E N  PA R M I G I A N A
San Marzano tomato + herb-breaded + mozzarella +
served with rigatoni alla vodka

C H I C K E N  &  S A U S A G E
C A C C I AT O R E
caramelized onions + peppers + potato + San Marzano
tomato wine sauce + served with rigatoni alla vodka

R av i o l i  c a c i o  e  p e p e
house-made spinach & cheese ravioli + pecorino
cream + pepper

DOLCE

N Y  C H E E S E C A K E
creamy cheesecake + salted caramel sauce 

Please inform your server of any food allergies before ordering. Menu items may contain or come
into contact with wheat, gluten, dairy, eggs, fish, shellfish, tree nuts, peanuts, soy, and sesame.
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