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C OC K TA IL S

BE E R

W INE

BE V E R A GE S

SIGNATURE ROMARITAS

NEW Agave Nectar with Cabo Wabo 
Blanco, Cointreau® & fresh lime juice

SuperBerry with Hornitos Reposado, 
Cointreau® & Acai extract 

Platinum Romarita with Patron Silver 
& Cointreau®

Cadillac Top-Shelf with 
Hornitos Reposado, Cointreau® 
& Grand Marnier®  

SPECIALTY DRINKS
SuperFruit Cosmo
Piña Colada
Long Island Iced Tea
Strawberry Daiquiri
Bahama Mama
Hurricane
Sour Apple Martini

C A D I L L AC T O P - S H E L F  M A R GA R I TA

IMPORTED & CRAFT BOT TLES
Amstel Light
Bass Ale
Blue Moon
Corona Light
Corona Extra
Foster’s Lager
Heineken

Newcastle Brown Ale
Sam Adams Lager
Stella Artois

DOMESTIC BOT TLES
Bud Light
Budweiser
Coors Light
Killian’s Irish Red

Michelob Ultra
Miller Lite
O’Doul’s

ON DRAFT
We offer some great domestic,  
import and regional brews  
on draft. Ask your server for today’s 
selection.

REDS
Woodbridge Cabernet Sauvignon  g 6 / b 23
14 Hands Cabernet Sauvignon  g 8 / b 31
Rodney Strong Cabernet Sauvignon  g 10 / b 39
Red Rock Merlot  g 6 / b 23
Blackstone Merlot  g 8 / b 31
Clos du Bois Merlot  g 10 / b 39
Mirassou Pinot Noir  g 8 / b 31
BearBoat Pinot Noir  g 10 / b 39
Black Swan Shiraz  g 6 / b 23
Gascon Malbec  g 10 / b 39

WHITES
Alice White Chardonnay  g 5 / b 19
Columbia Crest Chardonnay  g 6 / b 23
Rodney Strong Chardonnay  g 8 / b 31
BearBoat Chardonnay  g 10 / b 39
Ecco Domani Pinot Grigio  g 6 / b 23
Chateau St. Michelle Riesling  g 6 / b 23
Sutter Home White Zinfandel  g 5 / b 19

Iced Tea | Juices | Soft Drinks | Kid's Beverages | Bottled Water | Coffee



S TA R T E R S  &  S OUP S

IT ALL STARTED BACK IN 1972 IN NORTH MIAMI WHEN TONY OPENED HIS FIRST PLACE.
One weekend Tony threw some Baby Back Ribs on the grill and the rest is history. 

Considered the pioneer of Baby Back Ribs, Tony Roma’s can now be found all over the world. With 
nearly 200 restaurants in 32 countries, the sensation that Tony started has become a worldwide 
success story. Tony Roma’s is committed to serving the best ribs anywhere.
 
But the Tony Roma’s story does not end with ribs. Crisp, fresh salads, mouth watering char-grilled 
steaks, and delicious, custom-topped seafood make up a menu that is sure to please.

Chef’s Recommendation NEW

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

©2010 RomaCorp, Inc

S TE A K &  WI L D  M US H R O O M F L ATB R E A D

R O M A’ S  S A M P L E R

STEAk & WILD MuSHROOM FLATBREAD*

Crisp flatbread topped with grilled beef tenderloin, melted 
Havarti cheese, crumbled Bleu cheese, wild mushrooms, red 
peppers, chives and creamy horseradish sauce.  11

kICkIN’ SHRIMP
Tempt your taste buds with tender shrimp fried to a crispy 
golden brown and tossed in a spicy, creamy sauce exploding 
with flavor.  9

CARIBBEAN COCONuT SHRIMP
Huge, hand-breaded shrimp with an island flair. Served with a homemade 
orange marmalade dipping sauce that is spicy and sweet.  9

POTATO SkINS
Crispy potato skins covered with cheese, topped with chives 
and bacon pieces. Served with sour cream.  7

SPINACH ARTICHOkE DIP
Creamy spinach blended with a mix of Asiago, Provolone and 
Mozzarella cheeses and artichoke hearts. Served with warm 
homemade tortilla chips, fresh sour cream and salsa.  7

ONION LOAF
Giant hand-cut Spanish onions, breaded, deep fried and served 
with our Original™ BBQ sauce. 
Half Loaf  4          Full Loaf  7

BONELESS BITES
Tender chicken breast lightly breaded and tossed in Buffalo sauce. 
Served with Asian greens and creamy Bleu cheese dressing.  8 
Also available with Carolina Honeys™ or Thai Chili sauce.

ROMA’S SAMPLER
A trio of appetizers - Boneless Bites, Spinach Artichoke Dip and 
our signature Half Onion Loaf matched with Bleu cheese dressing, 
salsa, sour cream and our Original™ BBQ sauce.  13

BAkED POTATO SOuP
Topped with grated cheddar cheese, bacon and chives. 
Bowl  4          Cup  3          Cup with Entrée  2

SOuP OF THE DAy
Ask your server for today’s selection. 
Bowl  4          Cup  3          Cup with Entrée  2



S IGN AT UR E  S T E A K S

S E A F OOD

CHOOSE YOUR FLAVOR.
Prepared one of three great ways:

 Grilled, Blackened or
Pan-seared with a Sesame Crust

CHOOSE YOUR FINISH.
Enhanced with one of our four

signature toppings:

Served with rice pilaf and a fresh vegetable.

F I L E T  M E DA L LI O N S

T U S C A N P E S T O M A H I  M A H I

FILET MEDALLIONS*

Three filet medallions with your choice of up to three gourmet 
toppings. Served with loaded mashed potatoes and your choice 
of dinner salad or cup of soup.  19

CHOOSE FROM Peppercorn Sauce • Cabernet Demi-glace • 
BBQ Onions • Bleu Cheese Crust • Balsamic Reduction & Dijon 
Mustard Sauce • Wild Mushrooms

12 Oz. NEW yORk STRIP*

A heartier, leaner cut of beef with its own distinctive taste. 
Seasoned to perfection with Tony’s special seasoning.  22

MOJO-GRILLED MAHI MAHI WITH PINEAPPLE SALSA
Seasoned Mahi Mahi basted with Tony’s exclusive citrus and 
brown mustard Mojo sauce and grilled to perfection. Topped 
with pineapple salsa made in-house and served with rice pilaf 
and a fresh vegetable.  17

8 Oz. FILET MIGNON*

A melt-in-your-mouth, lean cut of boneless beef tenderloin.  24

9 Oz. TONy’S SIRLOIN*

A big cut of beef that’s been grilled to capture the meat’s 
natural flavors.  18

14 Oz. RIBEyE*

Natural marbling makes this one of the richest, most flavorful 
steaks anywhere.  23

SHRIMP & SALMON PICCATA
Grilled Salmon topped with shrimp in a lemon caper wine sauce. 
Served with rice pilaf and a fresh vegetable.  20

TuSCAN PESTO MAHI MAHI
Grilled Mahi Mahi topped with a hearty mix of balsamic-glazed roasted 
artichoke hearts, grape tomatoes and red onion with feta cheese and 
fresh basil. Served with rice pilaf and a fresh vegetable.  18

CHERRy WOOD SMOkED SALMON
Moist, cherry wood smoked Salmon basted in dill butter and 
served with rice pilaf and a fresh vegetable.  17

SOuTH MIAMI FRIED SHRIMP
Hand-breaded jumbo shrimp served with French fries, cole slaw, 
cocktail and tartar sauces.  15

CHOOSE yOuR FISH.
Select filets served up fresh for you. 

Mahi Mahi  17 
Salmon  17

 Sweet Thai Chili Sauce

 Kickin’ Sauce

 Garlic Scampi Butter

 Tomato Pesto Salad

Tony Roma’s Signature Steaks are quality, grain-fed beef, grilled to your liking and topped with our own savory steak butter. Unless noted, steaks are served with 
choice of side item and dinner salad or cup of soup.



R IB S  &  C OMBO S

THIS IS THE STUFF THAT LEGENDS ARE MADE OF. The finest pork and beef ribs, richly seasoned 
with select spices, slow-smoked to mouthwatering perfection. Basted with your choice of one of our 
Signature Sauces: Original, Carolina Honeys™, Blue Ridge Smokies™, Maker’s Mark® Bourbon BBQ or 
Tony Roma’s Red Hots™.

F I L E T  M E DA L LI O N S &  R I B S  CO M B O

B E E F S H O R T R I B 

Chef’s Recommendation NEW

SIDE ITEMS

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

THE ORIGINAL BABy BACk RIBS
Tender, lean pork loin meat, basted with TR’s Original or your 
choice of one of our other delicious sauces. 
Roma Rack  18    Full Slab  20

ST. LOuIS RIBS
A larger, meatier cut of pork rib with more natural marbling. 
Finished with TR’s original or your choice of sauce. 
Roma Rack  18    Full Slab  20

BOuNTIFuL BEEF RIBS
Hearty ribs with a rich beef flavor. Glazed with TR’s Original or 
your choice of sauce. 
Roma Rack  21    Full Slab  24

BEEF SHORT RIB
Braised and grilled bone-in short rib topped with Cabernet demi-
glace and fire-roasted zucchini, yellow squash, red peppers and 
carrots. Served with loaded mashed potatoes.  16

ST. LOuIS RIB SAMPLER
A dozen of our St. Louis Ribs featuring four of Tony’s Signature 
Sauces: Original™, Carolina Honeys™, Blue Ridge Smokies™ and 
Tony Roma’s Red Hots™.  20

FILET MEDALLIONS AND* ...
Two perfectly prepared filet medallions topped with Cabernet 
demi-glace, paired with your choice of one of the select entrées 
below. Served with loaded mashed potatoes and a fresh vegetable.

Half Rack of Baby Back Ribs  23
Shrimp Scampi  20
Cherry Wood Smoked Salmon  22

ST. LOuIS RIBS AND ...
St. Louis Ribs and one of the items below. Served with your 
choice of two sides.

BBQ Chicken  16
Chicken Tenders  16
South Miami Fried Shrimp  17
Caribbean Coconut Shrimp  17
Grilled Salmon  18

All entrées include cole slaw and your choice of one side, unless otherwise 
noted. Add a cup of soup or dinner salad for just 2 dollars.

 Cole Slaw
 French Fries

 Corn on the Cob
 Rice Pilaf

 Loaded Mashed Potatoes
 Baked Potato

 Ranch Style Beans
 Fresh Vegetable

NEW PREMIuM SIDES
Only 1 dollar more

 Bacon Mac & Cheese

 Creamed Spinach

 Fire-Roasted Vegetables



S A L A D S

S A NDW IC HE S

SAL AD DRESSINGS

G R I L L E D CH I CK E N &  F I R E- R OA S TE D V EG E TA B L E SA L A D

N O L I TA D E L I  PA N I N I

TONy’S ASIAN SALADS
Fresh chopped Asian greens, diced red peppers, Thai chili 
sauce, cilantro, fried wonton noodles and sesame seeds. Served 
with our Pan Asian dressing and your choice of:  
Grilled or Crispy Chicken  9     Grilled Salmon  12

CHIPOTLE CHICkEN SALAD
Mixed greens with crisp tortilla strips, red onions, sunflower seeds, 
Chevre cheese and tomato pesto. Topped off with cilantro and a 
chipotle and garlic grilled chicken breast. Served with a cheese 
quesadilla and Tony’s own southwest vinaigrette dressing.  11

BLEu CHEESE WEDGE CHOP
Chopped iceberg lettuce with red wine vinaigrette, Bleu cheese 
dressing, Bleu cheese crumbles, tomato pesto, bacon and red 
onions.  5     With Entrée  3

GRILLED CHICkEN & FIRE-ROASTED VEGETABLE SALAD
A savory mix of grilled chicken, zucchini, yellow squash, 
carrots, red peppers and chives blended with chopped greens. 
Served with tomato pesto vinaigrette dressing and toasted 
cheddar flatbread.  9

TENDERLOIN & ROASTED VEGETABLE SALAD*

Grilled beef tenderloin, wild mushrooms, roasted grape 
tomatoes, artichoke hearts, asparagus, red onion and crisp 
eggplant piled on a bed of fresh greens, topped with rosemary 
bacon and bleu cheese crumbles. Served with homemade 
balsamic Dijon vinaigrette.  12

CAESAR SALAD
Fresh Romaine lettuce tossed in Caesar dressing and topped 
with shaved Asiago cheese and croutons.  6 
With Grilled or Crispy Chicken  8   With Grilled Salmon  11

ROMA’S CAESAR DINNER SALAD
Fresh Romaine lettuce tossed in Caesar dressing and topped with 
shaved Asiago cheese and croutons.  3  With Entrée  2

ROMA’S DINNER SALAD
Mixed greens, Roma tomato wedges, shaved Asiago cheese, 
croutons and red onion rings with your choice of dressing.  3   
With Entrée  2

Honey Mustard | Ranch | Bleu Cheese | Caesar | Balsamic Vinaigrette | Oil & Vinegar | Tomato Pesto Vinaigrette | Fat‑Free Italian | Red Wine Vinaigrette | Pan Asian | Balsamic Dijon Vinaigrette | Southwest Vinaigrette

TuRkEy CHEDDAR MELT
Tender turkey sliced thin and piled high on Texas toast with 
cheddar cheese, bacon, tomato slices, crispy onions and our 
Original BBQ™ sauce.  9

PuLLED PORk BBQ SANDWICH
Tender hand-pulled pork with our Memphis dry rub and 
Memphis BBQ sauce.  7

NOLITA DELI PANINI
Thin-sliced smoked turkey, Genoa salami, melted Havarti 
cheese, homemade Italian spiced pepperoncini and caper sauce 
piled on toasty Italian bread.  9

CHICkEN CAPRESE PANINI
Seasoned grilled chicken breast, hearty fresh mozzarella, 
marinated tomato slices and fresh basil nestled between slices 
of Italian bread and grilled to crusty perfection.  9

CHICkEN JACk & BACON SANDWICH
Grilled chicken breast topped with melted Jack cheese and crisp 
bacon on a toasted bun. Served with tomato slices, Romaine 
lettuce, red onion rings, and a side of honey mustard.  9

Each sandwich is served with French fries and a pickle. Add a cup of soup or dinner salad for just 2 dollars.

RCI_V1 3/8/2011



C HIC K E N

PA S TA

SENSATIONAL FRESH INGREDIENTS. At Tony Roma’s, we take pride in using the freshest greens, 
herbs, fruits, vegetables, meats and seafood for our salads and entrees. It’s part of a tradition that 
includes making dozens of items from scratch every day — like fire-roasted vegetables, oven-baked 
desserts, hand-mashed redskin potatoes with real cream, sauces, marinades, dressings and original 
steak and seafood toppings. But the quality doesn’t stop there. Our innovative cooking techniques 
and attention to service help us deliver individually crafted dishes and memorable meals. Tony 
Roma’s captures the flavor of fine dining at affordable prices.

Chef’s Recommendation NEW

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

M O J O CH I CK E N

S H R I M P S C A M P I  PA S TA

GRILLED CHICkEN SPINACH STACk
Two stacked, chicken breasts straight from the open grill. Covered 
with a rich blend of four cheeses, artichoke hearts and creamy 
spinach.  Served with rice pilaf and a fresh vegetable.  12

BBQ 1/2 CHICkEN
A juicy, half chicken basted in TR’s Original sauce and 
charbroiled. Served with French fries and cole slaw.  12

CHICkEN TENDERLOIN PLAT TER
Golden, crisp chicken tenderloins served with French fries, cole 
slaw and honey mustard.  10

MOJO CHICkEN
Seasoned, grilled chicken breasts basted with Tony’s citrus and 
brown mustard Mojo sauce. Topped with our house-made pineapple 
salsa and served with rice pilaf and a fresh vegetable.  13

FIRE-ROASTED TuSCAN CHICkEN
Two grilled chicken breasts topped with roasted grape 
tomatoes, artichoke hearts, red onion, fresh basil, Feta cheese 
and a green olive pesto sauce. Served with rice pilaf and a 
fresh vegetable.  13

CHICkEN CAPRESE LINGuINE
Grilled chicken breasts smothered with fresh mozzarella and roasted 
tomato sauce served atop a bed of linguine tossed with roasted 
Roma tomatoes, onion, Asiago cheese and tomato sauce.  13

BASIL PESTO MAHI & VEGETABLE LINGuINE
Mahi Mahi encrusted with bacon, basil pesto and bread crumbs served 
atop linguine tossed with fire-roasted vegetables, mushrooms, tomato 
pesto and Asiago cheese in a light butter sauce.  14

CHICkEN ALFREDO FLORENTINE
Grilled chicken breast, sun-dried tomatoes and fresh spinach 
tossed in a lemon alfredo sauce and served over linguine. Topped 
with shaved Asiago cheese and fresh chopped parsley.  13

BASIL PESTO CHICkEN & VEGETABLE LINGuINE
Grilled chicken breast encrusted with bacon, basil pesto and 
bread crumbs served atop linguine tossed with fire-roasted 
vegetables, mushrooms, tomato pesto and Asiago cheese in a 
light butter sauce.  13

SHRIMP SCAMPI PASTA
A generous portion of shrimp lightly sautéed with garlic, fresh 
basil, tomato pesto and a hint of   chipotle. Served over linguine 
and topped with shaved Asiago cheese.  14



Chef’s Recommendation NEW

Each burger is 100% pure beef, grilled medium, medium-well or well-done and 
served with French fries, lettuce, tomato, red onion and a pickle unless noted.

Lunch portions available until 4 pm Monday through Friday.

Lunch-sized portions of some of Tony Roma’s Favorites.

s t e a k h o u s e b u r g e r

de s s e r t s

L UN C H  F E AT UR E S

BUR GE R S

M I N I  D e s s e r t s a N D t r I o

STEAkHOuSE BuRGER*

A grilled pure-beef burger topped with Cabernet demi-glace, 
creamy Havarti cheese and rosemary bacon.  10

WILD MuSHROOM HAVARTI BuRGER*

A juicy burger topped with buttery Havarti cheese and sautéed 
wild mushrooms.  9

CA JuN ONION BuRGER*

A grilled pure-beef burger topped with cheddar, Cajun-seasoned 
onion crisps and spicy chipotle mustard sauce.  9

ROMA BuRGER*

A classic all-beef burger loaded with Cheddar cheese.  8

CHEESy BuRGER*

A thick burger piled high with cheddar, Havarti and Monterey 
Jack cheeses.  8

MEMPHIS BuRGER*

A grilled pure-beef burger loaded with cheddar, bacon, red onion, our 
signature pulled pork and Memphis BBQ Sauce.  10

BISTRO BuRGER*

A juicy burger topped with caramelized onions, Asiago cheese, 
tomato pesto and fresh mozzarella on a bakery-style bun with 
lettuce, pickles and a sun-dried tomato pesto sauce.  10

 GRILLED CHICkEN SPINACH STACk
A grilled chicken breast covered with a rich blend of four 
cheeses, artichoke hearts and creamy spinach.  Served with 
rice and a fresh vegetable.  9

SOuTH MIAMI FRIED SHRIMP
Hand-breaded jumbo shrimp served on a bed of French fries 
with cole slaw, cocktail and tartar sauces.  8

FILET MEDALLIONS*

Two filet medallions with Cabernet demi-glace and loaded 
mashed potatoes.  12

LuNCH SALADS
TONy’S GRILLED SALMON ASIAN SALAD  10 

GRILLED SALMON CAESAR SALAD  9 

CHIPOTLE CHICkEN SALAD  9

WORLD FAMOuS RIBS
A Half Slab of our Original Baby Back, St. Louis or Bountiful Beef 
Ribs basted with TR’s Original or your choice of sauce.  14
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MOJO CHICkEN

SHRIMP SCAMPI PASTA

CHICkEN CAPRESE LINGuINE

CLASSIC BuRGER*

BONELESS BITES & FRIES

HALF ASIAN CHICkEN SALAD Grilled or Crispy

HALF CHICkEN CAESAR SALAD Grilled or Crispy

A 15% gratuity will be added to all parties of eight or more.

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

MINI DESSERTS
The perfect finish. The perfect size.
Ask about our scrumptious seasonal offerings.  3

• Red Velvet Cake

• Key Lime Tart

• Raspberry Brownie Royale

• Golden Apple Tart

• Chocolate Chunk Cookie Sandwich

• Strawberry Cheesecake

• Bourbon Pecan Cupcake

DESSERT TRIO
Sample three delicious mini desserts.  8


