ROCCO’S RESTAURANT

MAKE A
MENU “oo
1+(978) 657-7361
SMALL PLATES APPETIZERS
Soup of the Day $6 Spicy Spinach & Artichoke Dip $ 14
please ask your server farmhouse vegetables & parmesan
Fried Pickles $10 Crispy Calamari @) $15
housemade dill ranch cherry peppers, arugula, artichokes,
lemon & marinara
Mama's Meatballs $11 ie (©)
marinara, ricotta & basil Charcuterie \\Y) $17
. artisan meats, cheese & olives
Chips & Guacamole $8 ,
fresh tortilla chips Rocco's Nachos $15
pepperjack cheese blend, guacamole,
New England Clam Chowder @ $ 8 sour cream, jalapenos & pico de gallo
rocco's signature recipe .
Beef Carpaccio $16
Tomato Flatbread $11 mesculin salad, caper, evoo & parmesan

mozzarela, balsamic, evoo, parmesan, basil

Wicked Wings or Tenders $ 15

Pretzel Bites $9 buffalo, sweet thai chili, bourbon glaze
warm beer cheese or hot honey
Toasted Ravioli $10 Buffalo Chicken Dip $15
marinara & parmesan bleu cheese & scallions
The Sampler $16

cala.mari, meatballs, toasted ravioli &
SALADS & BOWLS garlic bread

add chicken $6 | add shrimp $8 | add salmon $10 | add steak $12

$ 11 PIZZAS & CALZONES

Insalata Della Casa @
tomatoes, cucumber, red onion, black olives

banana pepper & italian dressing Pepperoni $15
grande pepperoni, mozzarella,

Tomato Caprese @ $ 14 tomato sauce & parmesan

fresh mozzarella, heirloom tomatoes, .

field greens, balsamic, evoo & basil Margherita , $16
@ fresh mozzarella, tomatoes, evoo & basil

Crispy Chicken Cobb /) $18

bacon, tomatoes, cucumber, avocado, Cheeseburger $ 17

beef, lettuce, red onion, mozzarella

red onion, blue cheese, egg & buttermilk
& thousand sland

ranch dressing / can be made Gluten Free

Burrito Bowl @ $16 Prosciutto $18

cilantro rice, lettuce, black beans, pico mushroom, arugula, evoo & balsamic glaze
de gallo, jalapenos, sour cream & lime Buffalo Chicken $ 18

. crispy chicken tossed in wing sauce,
ﬂce?frﬁggirgl?;ggdcga;%%san $ 12 mozzarella, bleu cheese & scallions

focaccia croutons & lemon Vegetarian $ 15
. tomato, red pepper, mushroom,
Field Greens @ . $ 13 red onion & black olives
tomatoes, cucumber, red onion, gorganzola,
bacon & balsamic vinaigrette The Meats $ 18
epperoni, ham, bacon, sausage
Steak Salad ) $ 24 pepp 9
. . & mozzarella
steak tips, tricolor iettuce, tomatoes,
mushrooms, red onion, gorganzola, Chicken Florentine $ 17

horseradish, candied pecans & balsamic

Mediterranean Grain Bowl ) $ 15
zucchini, squash, red bell pepper, quinoa,
chickpeas, asparagus, tomatoes, red onions

& feta WINE BY GLASS

chicken, bacon, spinach, artichokes,
mozzarella & parmesan

DESSERT Chianti - Natale Verga $9
Tiramisu $10 Cabernet - Navigator $10
Chocolate Layer Cake $12 Pinot Grigio - VillaMagnolia $9
NY Cheese cake (¥) $1 Chardonnay - Gearbox $10
Bourbon Vanilla Gelato $9 Sauvignon Blanc - Archetype $ 11

193 Main Street - Wilmington MA 01887 | www.roccosma.com | facebook.com/roccoswilmington



ROCCO’S RESTAURANT

MAKE A

Resewation

M E N U 1+(978) 657-7361

BURGERS & HANDHELDS

choice of fries, onion rings, house chips or sweet fries

Rocco's Burger $15
american cheese, lettuce, tomato,
red onion & brioche

Philly $17
shaved steak, red peppers, onions,
mushrooms & mozzarella

Buffalo Chicken Wrap $15

crispy chicken tossed in buffalo sauce,
romaine & bleu cheese

Noni's Chicken Salad Sandwich $ 13

pulled chicken, capers, jalapenos, craberry
aioli & brioche

Chicken Caesar Wrap $14
grilled chicken, crisp romaine & parmesan

The Parm

crispy chicken, marinara, mozzarella, $ 16
arugula & ciabatta

Turkey & Prosciutto Club $15

oven roasted turkey, bacon, tomato, avocado
jalapenos, arugula, aioli & ciabatta

Nashville Hot $16

crispy chicken, pickles, slaw, brioche
& fire extinguisher

The Mobstah Lobster Roll $ 23

toasted brioche, arugula & lemon-aioli

SIGNATURE COCKTAILS

Rocco’s Espresso Martini $12
vanilla vodka, espresso & coffee liqueur

White Peach Sangria $10

peach vodka. white wine blend & fresh fruit

Blood Orange Old Fashioned $ 12

buffalo trace, solerno, orange & cherry

New Years Resolution $9

exotico tequila, orange liqueur, lemon & lime

The Flirt $11

raspberry vodka, cran, pineapple & procecco

Much Needed Vacation $10

coconut rum, orange, melon liqueur

Deep Thoughts $12

infused gin, elderflower & procecco

1940 Blue Cheese Martini $12

velo vodka, blue cheese olives

Wildberry Sangria $10

raspberry vodka, red wine blend & fresh fruit

PASTAS & ENTREES

Spaghetti & Meatballs (%) $19
house marinara & parmesan
Chicken Parmesan $24

house marinara sauce, mozzarella
& fettuccine

Fish & Chips $ 22
crispy haddock, fries, coleslaw,
tartar & lemon

Chicken Fettuccine Alfredo '/ $ 20
grilled chicken, spinach &
alfredo cream sauce

Lasagna Bolognhese $ 22
layers of pasta with marinara, meat sauce,
ricotta, alfredo & parmesan

Shrimp Scampi Penne $ 24
tomatoes, asparagus, shallots, capers,
lemon & shaved parmesan

Salmon Limone $ 26
grilled salmon, crispy potatoes,
sauteed spinach, capers & shallots

Italian Trio $ 26

lasagna bolognese, meatballs
& chicken parmesan

Pasta Bolognese $20
hearty meat sauce, penne & parmesan
Steak Tips $ 30

chef's secret marinade, mashed potatoes
& seasonal vegetable

Chicken Piccata $ 22

seared chicken, capers, shallots,
lemon & spaghetti

Baked Haddock (¥) $ 22

mashed potatoes, seasonal vegetable
& lemon butter sauce

Eggplant Parmesan $20
house marinara sauce, mozzarella
& fettuccine

Lobster & Shrimp Fra Diavolo (%) $ 28

spicy tomato cream sauce, mushroom,
shaved parmesan & basil

Mushroom Ravioli $ 23
mushrooms, grape tomatoes,
cream sauce asparagus & parmesan

Chicken Marsala $ 22

grilled chicken, mushroom marsala wine
sauce, mashed potatoes & seasonal vegetable

Consumer Adviser

Before placing your order, Please inform your server
if a Person in your Party has a food Allergy

Gluten Free options available upon request, please

~ let your server know about food allergies or sensitivities.

Nite Owl $11

procecco, cranberry & orange liqueur Consuming raw or under-cooked meat poultry, seafood,

shellfish or eggs may increase you risk of foodborne illness,
especially if your have certain medical conditions.




