
T he Best Western Clock Tower Resort and Conference Center has 

a long history of providing Rockford with superior dining and enter-

tainment options.  In years past, the Clock Tower has been privileged to 

be home to such locally famous attractions and establishments as  

Henrici’s, the Time Museum, Bellamy’s, the Clock Tower Dinner Theatre, 

Figg’s Café, Quark Video Dance Club, and more.  And now we are 

pleased to welcome you to Tempo Italian Bistro and Lounge.  

 

tem· po (noun, plural tempos, tempi) 

Translated from Italian for “time” originated from the Latin “tempus”. 

1. Music, relative rapidity or rate of movement, usually indicated by 

such terms as adagio, allegro,  etc., or by reference to the metro-

nome.  

2. characteristic rate, rhythm, or pattern of work or activity. 

http://dictionary.reference.com/browse/movement


 

 

APPETIZERS 
 
Dipping sauces include our Chef’s own rich basil cream, chunky marinara, Ranch, or creamy Alfredo.  
 

MOZZARELLA STICKS  
Breaded Buffalo Mozzarella served with choice of dipping sauce.      $6 

 

BREADED MUSHROOMS 
Savory button mushrooms, lightly breaded and deep fried to golden brown perfection,  

served with choice of dipping sauce.           $6 

 

BREADED ZUCCHINI  
Delicate garden zucchini, lightly breaded and deep fried to golden brown perfection,  

served with choice of dipping sauce.         $6 

 

TOASTED RAVIOLI  
Pillows of pasta, stuffed with a delicious combination of four cheeses,  

lightly breaded and toasted, served with choice of dipping sauce.      $7 

 

FRIED CALAMARI  
Fresh, breaded squid served with choice of dipping sauce.       $7 

 

CRAB STUFFED MUSHROOMS  
Crimini Mushrooms stuffed with jumbo lump crab stuffing, baked to perfection,  

served with a citrusy lemon butter sauce.        $9 
 

SHRIMP DE JONGE 
Jumbo shrimp coated with a delightful garlic and herb crust.      $11 

 

 

SANDWICHES 
 
All sandwiches served with your choice of a side of French fries or house salad.  

 

MEATBALL POOR BOY  
Jumbo meat ball topped with homemade marinara sauce served on garlic bread.    $7 

 

ITALIAN BEEF  
Slow roasted beef sliced thin and pile high on slightly seasoned hoagie bun.     $8 

 

TEMPO BURGER  
8oz Black Angus burger grilled to your desired temperature, served with fresh pickle,  

onion, tomato, and lettuce.  Add crispy bacon for $1.       $8 

 

ITALIAN SAUSAGE POOR BOY  
Zesty grilled Italian sausage served with a chunky, tangy marinara sauce on a Poor Boy bun.  $8 

 

CHICKEN CORDON BLEU 
Marinated and grilled chicken breast, topped with fresh prosciutto and mozzarella.      $8 

 

Add cheese to any sandwich for $1(American, Mozzarella, or Swiss).  
 

 

Consuming raw or undercooked foods may increase your risk of food borne illness.  



 

 

PASTA DISHES  
 

Pasta dishes are served with warm dinner rolls and choice of soup or salad. 

 

SPAGHETTI  
Served with homemade tangy marinara sauce. Add tender Italian meatballs for just .75 each.  $8 

 

MOSTACCIOLI  
Served with homemade tangy marinara sauce. Add tender Italian meatballs for just .75 each.   $8 

 

TORTELLINI (CHEESE OR BEEF)  
Jumbo tortellini noodle topped with fresh tomato sauce       $10 

 

FETTUCCINE ALFREDO 
Made fresh to order. Rich, creamy Alfredo sauce poured over deliciously delicate  

Fettuccine noodles.          $10 

 

LASAGNA  
Chef’s special recipe lasagna featuring three delicious cheeses, layers of meat  

and sauce, topped with tangy homemade marinara sauce.      $12 

 

 

ENTREES 
 
All Entrées are served with your choice of soup or salad and with the choice of spaghetti, mostaccioli,  

French fries or baked potato. 

 

GRILLED CHICKEN BREAST  
Specially marinated chicken breast served with fresh garden vegetables.     $11 

  

CHICKEN PARMIGIANA  
Lightly breaded pan seared chicken breast topped with a tangy marinara sauce and  

mozzarella cheese served over your favorite bed of pasta.       $11 

 

CHICKEN MARSALA  
Pan seared chicken breast topped with Crimini mushrooms and Marsala wine sauce  

served with fresh garden vegetables.         $13 

 

FRIED COD  
Lightly breaded cod, fried to golden, flakey perfection, served with veggies.     $10 

 

BAKED COD 
Fresh Icelandic cod, baked just the way you like it and topped with a white wine sauce  

served with fresh garden vegetables.         $12 

 

BROILED SALMON  
Fresh hand cut Salmon broiled to perfection topped with a zesty lemon butter sauce  

served with fresh garden vegetables.        $14 

  

TEMPO RIBEYE 12 oz  

Grilled to your liking, served with choice of pasta, bake potato, or French fries.    $16  

 

 
 



Pepperoni 

Sausage 

Ham 

Chicken 

Bacon 

Italian Beef 

Mushroom 

Green Pepper 

Black olives 

Green Olives 

Onion 

Tomatoes 

Spinach 

Pineapple  

 

 

TEMPO PIZZA 
 
Our hand crafted pies feature real cheese, a homemade zesty sauce, and our Chef’s own special recipe pizza dough.  

 

TEMPO ARTISEAN PIZZA     MED 12”  LRG 14”  XLG 16” 
Thin crust with Alfredo sauce grilled chicken, spinach, artichokes,  

fresh garlic, and tomatoes topped with Mozzarella cheese.  $12   $14   $16 

 

CHEF’S CHOICE WHITE PIZZA 
Extra thin crust drizzled with olive oil topped with chicken, spinach,  

tomatoes, and fresh garlic topped with light mozzarella.  $12  $14   $16 

 

PHILLY CHEESE STEAK PIZZA 
Thin crust pizza with cheddar cheese sauce and thinly sliced beef,  

onion and green peppers topped with mozzarella cheese.  $12  $14  $16 

 

TEMPO MEAT LOVERS PIZZA 
Thin crust, light tomato sauce, pepperoni,  sausage, bacon, Italian  

sausage, meat balls and ham covered with mozzarella cheese.   $14  $16  $18 

 

CUSTOM PIES 

BUILD YOUR OWN MASTERPIECE  SML 10”  MED 12”  LRG 14”  XLG 16” 

Thin crust, cheese only.       $10     $12    $14   $16 

Pan style crust, cheese only.     $12    $14    $16   $18 

Add your favorite toppings (price per topping).  $ .75     $1    $1.25   $1.50 

 

 

 

 

 

 

 

 

BEVERAGES 
 

SOFT DRINKS AND MORE 
Pepsi, Sierra Mist, DOC 360, Diet Pepsi, Mt. Dew, Diet Mt. Dew, Diet Sierra Mist. 
Orange juice, apple juice, cranberry juice, lemonade. 

Coffee, Tea, Milk (plain or chocolate).  

 
BEER 
Full selection of domestic and imported draft and bottled beer available. 

 

WINE 
Delicious wines to compliment any entrée available by the glass or bottle. 
 

 

DESSERT 
 
Indulge your sweet tooth with the perfect ending to your meal. Ask your server about the Chef’s dessert of 

the day. 


