DINNER MENU

PASTA 101

sauce of olive oil, chicken broth and toasted garlic

Penne RicaTE wiTH
Prince EpwARD IsL.AND MUSSELS

toasted garlic, white wine, basil & confetti 14.2§

LINGUINE wiTH SPINACH, BASIL
AND WiLD MusHROOMS

with parmesan 13.00

Rotint South PHiLLY STYLE
with with roasted red peppers, calamata olives,
eggplant, sun dried tomato & pesto 13.2§

PASTA 102

Pomodoro sauce, basil, toasted garlic and extra virgin olive oil
Ricaront Pomoboro
an old favorite, made with the right ingredients 12.2§

PENNE BOLOGNESE

a stout meat sauce with pancetta, pork, sausage

and beef with generous amounts of Barolo

and toasted garlic 17.50

Dr. C’s Surivp “Fra Diavoro”

spicy pomodoro sauce, confetti and reggiano parmesan 21.50

PASTA 201

Alfredo sauce or Alfredo base with additions

FETTUCCINE ALFREDO
rich cream sauce with cracked black pepper;

butter and reggiano parmesan 12.7§

FerrucciNe CARBONARA
rich cream sauce with pancetta, a delicious and
earthy rolled Italian bacon 14.75

Rococo SpeciaLTy Pasta
(See your server for the chef s inspiration) Market

PASTA 401

Rococo Specialties

Rococo SautEep JumBo SHRiMP Scampt

WITH LINGUINE

our version is made with toasted garlic, basil, wild

mushrooms and roma tomatoes, in a rich, buttery sauce 21.50

LincuiNE witH LitTLENECK CLAMS,

RED orR WHITE

toasted garlic, white wine, basil, extra virgin olive oil

and reggiano parmesan 18.50

VEGETABLE LASAGNA WiTH BOLOGNESE
eggplant, zucchini, squash, peppers layered with stout lasagna
noodles, bolognese, riccotta, parmesan & mozzarella 20.00

ADD THESE TO ANY DISH
GriLLED BonELESs CHICKEN BREAST 4.25

SKEWER OF GRILLED JUMBO SHRIMP 8.25

SEAFOOD

LEmMON SoLE

MEUNIERE: with dusting of flour, sautéed in butter,
with Beurre Noisette, lemon and parsley 17.2§

GRENOBLOISE: same as Meuniere, with the
addition of capers, lemon pulp and croutons 18.25

FRANCAISE: dipped in a batter of eggs, parmesan and

parsley, sautéed and served with beurre blanc and lemon ~ 18.25

YELLOWFIN TuNA
grilled with lemon and olive oil 24.75
pan-roasted with rich and bearty bordelaise 26.50

New Encranp Bakep COD
buttery bread crumbs & a baked tomato Market

GRILLED SALMON
grilled, served with lemon and olive oil Market

BaMBOO STEAMED SALMON

steamed in a bamboo steamer over a fragrant broth, served
with stir-fried green cabbage, pea pods, scallions, carrots,
wild mushrooms and Rococo Asian glaze & sesame 0il ~ Market

CHEF JASON’S CORIANDER SALMON

rubbed with grated ginger & cracked coriander, pan roasted
medium and served with a fragrant ginger sauce Market



“A GreaT Piece or Ta”

cold water lobster tail braised with shallots,
white wine & butter, served with drawn butter Market

LossTEr AND SHRIMP RisoTTO
with fresh fennel, confetti and toasted garlic,

finished with Parmesan and AA butter 28.50

Scarrop AND MusarooMm Risorto
with confetti and toasted garlic,

finished with Parmesan and AA butter 27.50

Ruobe IsL.AND FISHERMAN'S STEW

shrimp, scallops, sole, sausage, clams & mussels

sautéed then braised in a hearty saffron tomato broth 35.75
LoBsTER FEST

ask your server about all the creative ways

to enjoy lobster! Market

INTERNATIONAL
CHOP HOUSE FARE

Pan-RoasTED or GRILLED RIBEYE
14 ounces of Certified Angus Beef 29.25

Pan-RoasTED OR GRILLED NEW YORK STRIP
14 ounces of Certified Angus Beef 3175

Pan-RoasteED or GRILLED FiLET MicNON

7 ounces of Certified Angus Beef Market
twin filet Market
“Enjoy a great piece of tail with your filet” Market

Roast Rack or CoLorapo Lams

served with a succulent fond lie & Parmesan
mashed potatoes 45.75

Pork TENDERLOIN
pan roasted medium with sage, sliced and served

with grilled pears, brandy & shallots 19.50

Dr. Marx’s PaN Roastep VearL Chor

First rate veal chop, from bones 1-4 only (the best).

Seasoned, carefully, seared and roasted; served with

a bearty wild mushroom and cognac-scented

sauce “tvoire”. Market

Note: The Health Department would like you to know that individuals may be at a higher risk for a foodborne illness if the following foods are undercooked: Eggs. Beef. Fish, Lamb, Milk Products, Pork, Poultry, Shellfish

Long Istanp DuckLing

This is a little complicated. The thigh’s cooked ‘confit”

then crisped. The breast is carefully seared & roasted

medium rare. The livers are made into little ‘cookies”

which compliment the dish, served with jus lie. 26.75

SAUTEED VEAL SCALLOPINI

Choice of saltimbocca, piccatta, marsala, Florentine

or Parmesan. All served with pasta. 29.00
GriLLED Pork LoiN

brushed with a Bourbon barbeque sauce and

served thinly sliced 18.25

Pan-Roastep Sturrep Pork CHop

a huge pork chop, stuffed with a mixture of provolone,
spinach and pine nuts, served with natural juices,
Barolo and shallots 27.75

BonEeLEss SKINLESS CHICKEN BREAST

Choice of Saltimbocca, Piccatta, Marsala, Florentine,
Mediterranean or Parmesan. All served with pasta. 16.25

SIDES & ADD-ONS

Lear Spinach SAUTEED WiTH ToASTED GARLIC 7.2§
Dowmestic MusHrRoOMS SAUTEED WITH SWEET ONIONS 7.2§

YukoN GoLp MaSHED POTATOES WiTH
Heavy Cream aND BurTeR 6.75
Stir-Fry or GREEN CABBAGE, PEA Pobs,

ScarLruions, CArroTs, WiLD MUSHROOMS,
Rococo AsiaN GLAZE & SEsaME O1L 6.75

SauTiED GRAPE ToMATOES WiTH TOASTED GARLIC

AND ExtrA ViReIN OLive O1L 8.00
SEAWEED SALAD 8.25
STEAMED OR GRILLED FRESH ASPARAGUS Market
SteamED JasmINE Rice 4.50
SarrroN RicE 6.50
Sucar SNAP Peas with OYSTER SAUCE 6.25
SAUTEED SQuASH & EccpLANT witH POMODORO 6.25
ITALIAN SAUSAGE, PEpPERS & ONIONS WiTH PoMODORO 6.25
WiLp MusHroom Risotto 7.2§



