
  

  

  
 

 

Antipasti - Appetizer 

Portobello alla Griglia…………………………………….11.95 
Grilled Portobello caps with spinach, roasted peppers, fresh mozzarella in a 
lemon butter sauce 
Calamari Fritti………………………...………………………..11.95 
Golden fried calamari served with spicy marinara sauce. 
Mozzarella in 
Carozza……………….…………………......10.95 
Mozzarella breaded and fried, served with fresh marinara sauce 
Vongole 
Oreganata……...………………………………….....12.95 
Baked clams with butter, garlic, oregano, and a touch of white wine 
 

Zuppe - Soup 

Minestrone Di Verdure……………..….………….……….....7.95 
Fresh Vegetables simmered in Italian style chicken broth 
Pasta E Fagioli…..………………………….................................7.95 
Cannellini beans and pasta soup 
Soup Of the Day…………………………………………………..P/A 
   

Insalata - Salads 

Insalata Mista De Rino ..……………..……………………..8.95 
Spring mixed greens with fresh tomatoes, mushrooms, olives, onions, 
cucumbers, in a vinaigrette dressing 
Insalata Tri Colore….……………………………………........8.95  
Arugula, endive, radicchio & Parmesan cheese, balsamic-vinaigrette 
Insalata Caesar.…………………………………….………......8.95 
Classic Caesar salad served with our delicious homemade dressing 
Caprece d’ 
Mozzarella…………………………………….….10.95 
Homemade mozzarella, sliced tomatoes, basil & extra virgin olive oil 
  

Pastas 

Penne Alla Caprese…………………………………………...17.95 
Short pasta Sautéed with fresh tomatoes and fresh mozzarella 
Spaghetti Puttanesca……………………………..……....…18.95 
Olives, anchovies, onions, fresh herbs and garlic 
Rigatoni Siciliano………………………………………...….17.75 
Tube shaped Pasta baked with eggplant, ricotta, and mozzarella cheese and 
fresh tomato sauce 
Linguini Alla Vongole……………………..……………….19.95  
New Zealand baby clams choice of red or white wine sauce 
Fusilli Alla Primavera………………………………….......18.95 
Twist pasta with fresh mixed vegetable and garlic, oil or marinara sauce 
Pappardella Alla Vodka……………………………..….....17.95 
Wide striped noodles, with prosciutto vodka flamed, in a blush cream sauce 
Tortellini Bolognese……………………………………….....17.95 
Country meat sauce 
Ravioli d Cassa………...………………………..........................18.75      
homemade cheese ravioli in a fresh Tomato Sauce 
Gnocchi Al Pesto………………………………………………...17.95 
Homemade potato dumpling in a light creamy-pesto sauce 
Fettuccini Pollo Jardinia………………………..………20.95 
Diced chicken, capers, fresh herbs and spices with a touch of cream 
 

Pesce – Fish 
Linguini Pescatore……………………………….....................27.95 
Shrimps, scallops, clams, calamari & mussels in a white wine marinara sauce 
Flounder Francese…………………………………………......24.95 
A Filet of white fish sautéed with capers in lemon butter sauce 
Gamberi Novohorizonte   ......................................................26.95 
Jumbo shrimp, spinach & sundried tomatoes, over fettuccini, white wine sauce  
Broiled Salmon…………………………………………….........23.95 
Served with a side of Dijon mustard sauce  
  

  

  
 

 
Pollo - Chicken 

 
Pollo Parmigiana……………………………………....…..20.95 
Lightly breaded chicken breast topped with tomato sauce and melted mozzarella 
Pollo Portobello……………………………………………....21.95 
Chicken with prosciutto, Portobello mushrooms, mozzarella, sherry wine sauce 
Pollo alla Siciliana………………………………………...21.95 
Chicken breast, mushroom, black olives & scallions, garlic-white wine sauce 
Pollo Piccata……………………..……….……………..……20.95 
Pan seared chicken breast with capers, lemon & butter-white wine sauce 
Pollo alla Champagna…………………………………….21.95 
Sautéed chicken breast with grapes, peaches in a champagne-cream sauce 
Pollo alla Portofino…………………………………………21.95 
Breast of chicken, mushrooms & roasted peppers, light marinara sauce 
 

Carni - Meat 
 
Vitello Parmigiana………………………………………….22.95 
Lightly breaded veal topped with tomato sauce and melted mozzarella cheese 
Saltimbocca alla Romano……………………….………22.95 
Medallions of veal topped with prosciutto, spinach & melted mozzarella in a 
white wine sauce 
Veal Marsala…………………………………….……….…….22.95 
Medallions of veal, sautéed with wild mushrooms and Marsala wine sauce 
Contadina….……………………………………………….…..23.95 
Veal, sun dried tomatoes, artichokes & mushrooms, pinot grigio-lemon sauce 
Vitello alla Sorentina……………………………………..23.95 
Sautéed tender veal, topped with eggplant, prosciutto and fresh mozzarella 
Bistecca alla Griglia…………………………….………...29.95 
Grilled skirt steak 
 

Grandmother’s Brick Oven Thin Crust Pizza 
 

Plain Cheese Pizza……………………………...……………….13.95  
Traditional pie with cheese 
Pizza Marguerita…………………...………………………..…..16.95 
Traditional pie with tomatoes, fresh mozzarella, olive oil and basil 
Pizza Di Pepperoni……………………………….…...................16.95 
Our family pepperoni recipe, homemade mozzarella and tomato sauce 
Pizza Alla Roma………………….…………………...…………..18.95 
Imported prosciutto, mushrooms, tomato sauce and homemade fresh mozzarella 
Pizza Bianca…………………………………………………..…....15.95 
White pie with aged prosciutto, mozzarella and ricotta cheese    
Pizza Primavera……………………...……….………...…..…….17.95 
Spring mixed vegetable pie with homemade fresh mozzarella 
Pizza del Mare………………………………………………….….19.95 
Shrimp, calamari and clams, topped with marinara sauce & fresh mozzarella 
Pizza Alla Venezia………………………………………………18.95 
Grilled chicken, sundried tomatoes, artichokes, ricotta and mozzarella cheese 
 

Legume - side orders 
 
Side of Pasta…………………………………………………….8.95 
Garlic &oil or Marinara sauce 
Side of vegetables……………………………………………..8.95 
Sautéed spinach………………………………………….……8.95 
Sautéed broccoli rabe………………………………….……8.95 
Garlic bread……………………………………………………..4.95 
 
 
 

Rino Trattoria 


