
Dinner Menu

Insalata:

Antipasti
Assorted meats, cheeses, and marinated vegetables

Artichoke Hearts
Marinated with a red wine vinaigrette

Caesar Salad
Crisp romaine, croutons, pecorino romano, house-made dressing

Chilled Roasted Peppers
Served with baby greens and fresh mozzarella

Baby Spinach
Toasted almonds, dried cranberries and cranberry vinaigrette

Mixed Greens
Roasted peppers, artichoke hearts, pine nuts, kalamata olives, crumbled bleu or
feta cheese and red wine vinaigrette

Appetizers:

Garlic Bread

Bruschetta alla Roma
Roma tomatoes, basil, and extra virgin olive oil

Fried Mozzarella
Served with fresh marinara

Spinach or Broccoli Sautee
Extra virgin olive oil and garlic

Shrimp Cocktail
Served with chilled house-made cocktail sauce



Wild Mushroom Risotto
Arborio rice, shitake and Portabello mushrooms

Steamed Clams or Mussels
Garlic and butter or marinara

Fried Calamari
Served with fresh marinara

Pasta:

Linguine, Spaghetti or Penne with choice of the following
Fresh marinara, garlic and extra virgin olive oil, pesto, meat sauce, meatballs,
sausage, vodka cream, red or white clam sauce

Meat, cheese or spinach ravioli

Stuffed Shells or Manicotti

Lasagna or Baked Penne with meat sauce

Fettuccine Alfredo

Gnocchi

Add to any Pasta or Entree: portabella mushrooms, seasonal vegetables,
chicken, sausage, shrimp, scallops, crab, lobster tail (3oz. Or 5oz.), crab cake.

Senior and Child portions available

Entrees:

Eggplant, chicken, veal, or shrimp parmigiana

Chicken and Seafood:

Roasted Chicken Roma
Served on the bone in a wine sauce reduction



Boneless Chicken Cacciatore
Served in a tomato wine sauce with choice of mushrooms or peas

Boneless Chicken Marsala
Sautéed with mushrooms in a marsala wine sauce

Chicken Francaise
Simmered in a lemon butter sauce and served over broccoli with melted
mozzarella

Chicken Florentine
Breast of chicken braised in a prosciutto wine sauce, served over sautéed
spinach with melted mozzarella

Roasted Salmon
Served in a white wine and lemon butter sauce

Scallops and Vegetable Risotto
Scallops, seasoned vegetables and Arborio rice

Lobster Ravioli
Served with crab and tomato cream

Shrimp Scampi
Served over linguine

Seafood Scampi
Clams, scallops, mussels, shrimp and calamari served over linguine

Seafood Marinara
Clams, scallops, mussels, shrimp and calamari in a tomato wine sauce served
over linguine

Pan Seared Ahi Tuna
Sushi grade, served with wasabi and soy ginger sauce, vegetables and potatoes

Lump Crab Cakes
Maryland style, pan seared with house remoulade, vegetables and potatoes

Lobster Genovese
6 ounce lobster tail in a white wine and lemon butter sauce



Steak and Veal:

Veal Scallopini Picante
Simmered in a lemon butter sauce

Veal Scallopini Francaise
Batter dipped and pan fried in a lemon butter reduction

Veal Scallopini Marsala
Sautéed in a marsala wine sauce with button mushrooms

Saltimboca alla Roma
Tender veal topped with proscuitto, sautéed spinach and melted mozzarella

N.Y. Strip Steak
10 oz. Strip

Roma Steak
New York Strip steak with mushrooms, sweet red peppers and onions in a wine
sauce reduction

Grilled Lamb Chops
Served with seasonal vegetables and potatoes

Smoked Porkloin
Served over potatoes in a portwine bacon mushroom reduction with vegetable
del giorno

Filet Mignon
8 oz. Filet

Steak Temperatures
Rare – very red

Medium Rare – slightly red
Medium – pink

Medium Well – slightly pink
Well – no pink

3 President’s Drive, Dover, DE   Please visit: www.romadover.com
For Reservations and Take Out orders call:  302.678.1041

A gratuity of 20% will be added to all parties of 6 or more.  All major credit cards
accepted. No separate or personal checks accepted.  Please silence all cell phones and

pagers.  We reserve the right to refuse service to anyone.


