
americano custom pizzas

small 10" 9

large 14" 12

toppings each 1.5

toppings each 3

gluten free small 10" 11 toppings each 1.5R
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Sunday-Thursday 11AM–9PM
FriDAY and SatURDAY 11AM–10PM

www.roman-market.com

HAND TOSSED PIZZAS

SALADS

BUILD YOUR OWN PIZZA

MARGHERITA
olive oil, marinara, pizza cheese, fresh basil, roma tomatoes, 
fresh mozzarella, sea salt. 15 | 24

GIARDINIERA (the garden)
marinara sauce, pizza cheese, onions, mushrooms, 
peppers, olives, roma tomatoes, calabro mozzarella, 
spicy giardiniera. 15 | 26

BIANCO
alfredo sauce, pizza cheese, grilled chicken, garlic, 
roasted tomatoes, asparagus, artichokes, calabro. 16 | 28

BALSAMICO
olive oil, candied figs, dolce gorgonzola, pizza cheese, 
prosciutto di parma, balsamic reduction, gourmet greens, 
fig molasses. 16 | 28

SALUMI
marinara, pizza cheese, sopressatta, pepperoni, capicola, 
spiced honey, fresh basil. 15 | 26

JULIUS CAESAR
romaine, shaved parmesan, roasted tomatoes, croutons, 
creamy caesar dressing. 14

RUCOLA
arugula greens, tomato bruschetta, bacon, manchego cheese,
champagne vinaigrette, fried egg, balsamic drizzle. 16

SPINACI
baby spinach, mandarin oranges, strawberries, red onion,  
candied walnuts, raspberry vinaigrette. 14

POLLO
gourmet greens, sautéed chicken, apples, walnuts, brie cheese, 
creamy calvados. 17

CAPPELLETTI
fried “little caps” of meat-stuffed pasta, marinara and alfredo 
dipping sauces. 12

ANTIPASTO PLATTER
cured meats, imported cheeses, fresh and dried fruits, 
crostini, crackers. 19

SPINACH ARTICHOKE DIP
with herbed flatbread. 15 

HUMMUS
chickpeas, tahini, olive oil, lemon juice, salt, and garlic 
with giardiniera and grilled pita. 12

FETA BRUSCHETTA
tomatoes, basil, balsamic, olive oil, feta cheese, 
on four rustic crostini. 12

TRUFFLE FRIES
french fried potatoes tossed in parmesan cheese 
with truffle dust. 8

CARCIOFI
marinara sauce, pizza cheese, sausage, onions, marinated 
artichokes, fresh mozzarella, oregano. 15 | 24

VESUVIO
spicy marinara sauce, pizza cheese, italian sausage, 
pepperoni, cappicola ham, onions, sport peppers, fresh 
calabro mozzarella. 16 | 28

SUPREMO
marinara sauce, pizza cheese, pepperoni, sausage, 
green peppers, caramelized onions, roasted red peppers, 
fresh mozzarella. 16 | 28

GAMBERETTO
creamy pesto sauce, sautéed garlic shrimp, roasted tomatoes,
chèvre and fresh mozzarella. 15 | 24

*our house-made pesto contains tree nuts.

GORGONZOLA
gourmet greens, warm apple-maple dressing, fresh pears, 
candied walnuts, dolce gorgonzola. 16

BISTECCA
steak tips, seared onions, romaine & mixed greens blend,  
cucumbers, tomatoes, croutons, buttermilk ranch. 17

GREEK FEAST
romaine, red onion, olives, feta, greek peppers, tomato, 
cucumber, croutons, oregano, vinaigrette, pita. 15

SMOKED CHICKEN WINGS
house-smoked jumbo wings served with buttermilk ranch.
half pound | 7, full pound | 13 

choose 1 flavor: 

MUSSELS ALLA ROMANA
marinara, wine, garlic, lemon, crostini. 15
**extra toast 3

FONDUTA
cave aged cheese dip with toast points. 14
**extra toast 3

CHEESE CURDS
ranch & marinara dipping sauces. 12

PARMESAN FRIES
bread strips, artichoke oil, herbs, grated parmesan. 
dipping sauces: ranch, marinara, roasted garlic butter. 14

APPETIZERS

small 10”  serves 1-2 / large 14” serves 3-4

add 6oz chicken, 5oz steak, 3 shrimp or a whole avocado to any salad. 4

* Eating raw or undercooked meats and seafood may increase your risk of foodborne illness. 
Our experienced Chefs practice safe food handling and impeccable sanitation.

indicates our signature item

*GLUTEN FREE substitutions add $2

indicates quick lunch item

sauces: (choose one) included
fresh marinara, alfredo, pesto, olive oil, barbecue, 
buttermilk ranch, spicy marinara, tzatziki, rosé

cheeses:
pizza blend, fresh mozz, provolone, cheddar, swiss, american, feta, 
chevre, gorgonzola

meats:
pepperoni, sausage, cappicola, chicken, salami, thick bacon, 
anchovies, jumbo shrimp, prosciutto, gyro

garden:
tomatoes, onions, greek peppers, roasted red peppers, artichokes, green
peppers, portobello, asparagus, sport peppers, figs, truffle oil, mushrooms,
fresh basil, roasted tomatoes, spinach, green olives, kalamata olives, jalapeños

hot buffalo 
sweet & spicy BBQ
firecracker cajun

green dragon
diavolo (spicy)
italian dry rub

TOPPINGS



R
 m

a
 R

es
ta

u
r
a
n
t

Sunday-Thursday 11AM–9PM
FriDAY and SatURDAY 11AM–10PM
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TRADITIONAL PASTAS

2 oz. dressing  .50
4 oz. sauce  1.00

bread  .50
giardiniera  .50

WRAPS

DINNER ENTRÉES

meatball  2.00
avocado  4.00

steak  4.00
chicken  4.00

shrimp  4.00
2 thick bacon  2.00

side of vegetables  4.00
risotto  4.00

garlic mashers  4.00
french fries  4.00

market or caesar salad  4.00
flatbread  7.00

BURGERS & SPECIALTIES
served with kettle chips, fresh fruit, pickle spear *sub fries for 2

served with a side caesar or market salad.

(available after 5pm) served with a side caesar or market salad.

* Parties of 6 or more may be subject to an automatic gratuity of 18%. A 3% convenience fee will be added to all non-cash payments.

served with kettle chips, pickle spear and grapes.

SIDES

LA CAPRA BURGER
1/2 lb grilled beef patty, chevre goat cheese, cheddar, caramelized  
onions, BBQ mayo, mixed greens. 16 

MUSHROOM SWISS BURGER
1/2 lb beef patty, portobella mushrooms, 
swiss cheese, truffle aioli. 15

ROMA BURGER
1/2 lb beef patty, thick bacon, cheddar, greens, tomato, 
aioli sauce. 15

BEYOND PORTABELLA BURGER (V)
plant-based patty, sautéed mushroom cap, provolone, 
red pepper, greens, aioli. 14

ITALIAN BEEF
1/2 lb roasted beef, grilled ciabatta bun, chicago-style with 
spicy giardiniera relish. 15

FRENCH DIP
1/2 lb roasted beef, swiss cheese, on a hoagie roll with au jus. 15

GREEK GYRO
grilled beef and lamb, warm pita, lettuce, tomato, onion, 
cucumber, tzatziki sauce. 14  
Sub chicken upon request

SPAGHETTI IMPERIAL
with two house-made meatballs, fresh marinara, 
shaved parmesan. 18

CHEESE RAVIOLI (V)
eight jumbo ravioli, creamy rosé sauce. 17

SHELLS & CHEESE
chicken, smokehouse bacon, alfredo, cheddar
& parmesan breadcrumbs, green onions. 19

GNOCCHI BOLOGNESE
pan fried potato dumplings in a hearty tomato cream with meat. 18

FETTUCCINE ALFREDO
housemade alfredo, fettuccine, sautéed chicken. 19

CHICKEN MARSALA
6 oz chicken breast, garlic mashed potatoes, chef’s vegetables,
marsala wine sauce, mushrooms. 21

FILET MIGNON
6oz beef tenderloin, two sautéed shrimp, gorgonzola cream, 
chef’s vegetables, garlic mashed potatoes. 32

WALLEYE DIVINA
8oz fillet, cracker crust, chef’s vegetables, risotto primavera, 
lemon wedge. 26 

TRUFFLE SACCHETTI (V)
wild mushrooms, ricotta cheese, fontina cream,  
field greens, balsamic. 21

STEAK WRAP
5 oz seared steak, romaine, gourmet greens, tomato, red onion, 
four cheeses, buttermilk ranch dressing. 17

CHICKEN CAESAR WRAP
chicken, four cheeses, roma tomatoes, romaine lettuce, 
caesar dressing, shaved parmesan. 16

TUSCAN CHICKEN
seared breast, grilled sourdough, roasted tomatoes, basil, 
mozzarella & chèvre cheeses. 15

REUBEN
corned beef, sauerkraut, swiss,1000 island, marble rye. 15

HOT NERO
1/2 lb homemade italian sausage, provolone, marinara, 
spicy giardiniera relish, grilled ciabatta. 15

MAHI MAHI TACOS
grilled fillets, pico de gallo, spring mix, cilantro 
sour cream. 17

CAESAR’S HOAGIE
three jumbo meatballs, marinara, mozzarella and 
parmesan cheeses. 15

TROJAN TENDERLOIN
filet mignon steak, french hoagie, grilled onions, 
portobello mushrooms, provolone, au jus. 21

HALF SANDWICH AND SOUP
chicken salad, sourdough bread, lettuce, tomato, 
and a cup of today’s soup. 11

SAUSAGE ARRABBIATA
italian sausage spiked with black pepper,crushed chili
marinara, linguine. 19

LASAGNA CLASSICO
beef, pork and five cheeses layered in thin pasta sheets with 
house made marinara. 17

SHRIMP POMODORO
five jumbo shrimp, garlic,rosemary, tomatoes, white
wine, lemon buerre blanc, angel hair pasta. 24

SAUSAGE MOSTACCIOLI
spicy sausage, alfredo, marinara, penne, italian cheeses. 19

SCALLOPS PUTTANESCA
red wine marinara, olive tapenade, linguini, parmesan. 24 
substitute portabella for vegan option

VEGETABLE RISOTTO (V)
vegan risotto, sauteed vegetables, balsamic reduction. 18 
add shrimp, steak, or chicken + 4

CHICKEN PARMESAN
6 oz chicken breast, marinara, penne noodles, parmesan.
served with sauteed vegetables. 21

RAGU PAPPARDELLE
braised beef in a rich tomato sauce over wide noodles. 24

ITALIAN WRAP
pizza dough stuffed with hard salami, pepperoni, capicola ham,  
four cheeses, fresh basil, marinara. 17

WALLEYE TORTILLA WRAP
arugula greens, tomatoes, buttermilk ranch. 17


