
Fresh Antipasti
(Includes sauces and garnishes)

CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

Zuppa Della Casa
& Insalata
(Includes dressing)

amalfi  chicken soup	 420	 7	 1380	 45
pasta e fagioli  soup	 330	 3	 790	 39
fresh greens	 320	 5	 300	 20
caesar	 260	 4	 480	 14
warm spinach salad	 330	 7	 1810	 21
chicken caesar	 650	 9	 1450	 29
parmesan-crusted chicken	 960	 16	 1990	 49
scallops & Spinach Salad	 360	 4	 1610	 16

mediterranean olives	 140	 2	 1170	 4
Tomato Bruschetta	 560	 6	 1330	 77
fresh Mozzarella Fritta	 680	 15	 740	 39
Roasted vegetables	 330	 3	 440	 32
Mozzarella alla caprese	 330	 9	 550	 33
Calamari Fritti	 650	 8	 1880	 42
Spinach Artichoke Dip	 810	 32	 1660	 94
crab-stuffed mushrooms	 310	 6	 910	 4
prosciutto e parmigiano	 470	 12	 1580	 21
Romano’s Sampler	 800	 14	 1470	 50

spaghetti  Bolognese	 570	 6	 1480	 72
eggplant parmigiana	 800	 14	 1450	 65
fettuccine alfredo	 780	 27	 1130	 71
fettuccine alfredo (with chicken)	 910	 28	 1490	 71
fettuccine alfredo (with shrimp)	 825	 27	 1690	 71
spaghetti & Meatballs 	 720	 9	 1900	 85
(tomato sauce)
spaghetti & Meatballs 	 880	 14	 2400	 87
(Bolognese sauce)
lasagna al forno	 560	 13	 1480	 43
chicken parmigiana	 850	 11	 1780	 76
chicken marsala (L)	 620	 12	 1410	 46
chicken marsala (D)	 650	 12	 1790	 49
chicken scaloppine (L)	 740	 17	 2330	 46
chicken scaloppine (D)	 910	 21	 3030	 59
parmesan-crusted sole (L)	 1190	 30	 2180	 101
parmesan-crusted sole (D)	 1710	 39	 2830	 131
mama’s trio	 1280	 28	 3360	 74

pasta	 390	 0	 260	 79

SAUCES	 			 
pomodoro (Tomato Basil)	 160	 2	 580	 11
arrabbiata (spicy red sauce)	 180	 2	 650	 14
bolognese (meat sauce)	 320	 6	 1350	 12
roasted garlic cream	 360	 13	 1160	 18
alfredo	 610	 31	 960	 9

TOPPINGS	 			 
roasted chicken	 130	 1	 360	 0
sautéed shrimp	 45	 0	 560	 0
italian sausage	 330	 8	 1270	 3
handmade meatballs	 310	 7	 920	 15
GRAPE TOMATOES	 5	 0	 0	 0
sun-dried tomatoes	 60	 0	 420	 11
fresh broccoli	 10	 0	 10	 1
fresh mushrooms	 10	 0	 5	 0
roasted garlic cloves	 60	 0	 35	 11
fresh spinach	 20	 0	 65	 3

margherita	 720	 11	 1490	 95
roasted vegetali	 800	 13	 1550	 102
quattro formaggio	 950	 20	 1960	 111
italian sausage	 970	 18	 2430	 95
pepperoni	 920	 17	 2200	 102
prosciutto e arugula	 900	 15	 2290	 94

capellini  pomodoro	 390	 2	 980	 55
sausage salentino	 900	 14	 1970	 67
pollo caprese	 550	 5	 1660	 45
chicken cannelloni	 600	 15	 1410	 42
pollo limone rustica™	 990	 24	 2140	 79
mushroom ravioli	 790	 19	 990	 70
pasta milano	 750	 10	 1730	 93
carmela’s chicken  
   rigatoni	 1080	 29	 840	 100
penne rustica®	 980	 17	 2830	 94
shrimp portofino (L)	 560	 14	 1050	 37
shrimp portofino (D)	 560	 14	 1190	 37
seafood linguine	 650	 4	 1280	 75
lobster ravioli 	 520	 17	 1220	 32

italian sausage	 720	 11	 1960	 43
grilled chicken	 360	 2	 1150	 17
jumbo shrimp	 230	 1	 670	 15
aged beef tenderloin	 410	 4	 620	 27
center-cut lamb	 500	 5	 750	 29

honey balsamic chicken (L)	 540	 3	 2040	 54
honey balsamic chicken (D)	 640	 3	 2380	 54
simple salmon	 420	 5	 770	 6
grilled salmon	 750	 8	 1550	 55
grilled pork chops	 1380	 39	 4040	 96
grilled halibut	 770	 11	 1100	 58
calabrese strip	 1130	 21	 810	 47
center-cut filet	 760	 16	 580	 36

CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

neapolitan Pizza CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

Handcrafted 
Pasta

CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

Create Your Own
Handcrafted Pasta

CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

Rosemary Spiedini 
(Includes sides)

CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

Grilled Specialties
(Includes sides)

CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

Classico CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

fresh. simple. authentic.

Nutritional information

You can savor the great taste of delicious food and feel good afterwards.  

That’s what Italian Mediterranean cooking is all about. It features the finest ingredients  

like extra virgin olive oil, fresh lemon, seafood, lean meats, fresh herbs and colorful vegetables.  

The flavors in these recipes are inspired by the vibrant way of life found along Italy’s coast.  

Fresh. Simple. Authentic. 

Cal = Calories
Sat Fat = Saturated Fat (grams)
Sodium = Sodium (milligrams)
Carbs = Carbohydrates (grams)
L = Lunch Portion
D = Dinner Portion

New

New

New

New

New

New

New

Click Here For Complete Nutritional Information

http://www.romanos.com/PDFs/FoodBev/NutritionalBW.pdf


The Dietary Guidelines for Americans recommended limits for a 2,000 calorie diet are 20 grams of saturated fat (including trans fat) and 2,300 
milligrams of sodium. Recommended limits may be higher or lower depending upon the daily calorie consumption.
 
The actual nutritional value of menu items may vary based on servings, overall size, quantities of ingredients and special orders.
 
The nutrition information provided is comprised of data from independent testing facilities commissioned by Romano’s Macaroni Grill combined 
with results from ESHA Genesis Nutritional Software. This listing is updated periodically to reflect the current status of products. Additionally, no 
products are certified vegetarian.

Bevande CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

009-2229

fresh. simple. authentic.

SODAS	 			 
coca-Cola®	 180	 0	 51	 15
diet coke®	 0	 0	 0	 10
dr pepper®	 170	 0	 47	 60

ITALIAN SODAS	 			 
raspberry	 120	 0	 31	 55
Mango	 80	 0	 20	 15
peach	 120	 0	 31	 55
blackberry	 120	 0	 31	 55

TEA	 			 
raspberry tea	 80	 0	 20	 15
mango tea	 80	 0	 20	 15
peach tea	 80	 0	 20	 15
blackberry mint tea	 90	 0	 23	 15

LEMONADE	 			 
minute made® lemonade	 190	 0	 53	 65
raspberry lemonade	 310	 0	 85	 85
strawberry lemonade	 310	 0	 85	 85

WATER	 			 
san pellegrino®

   sparkling mineral water	 0	 0	 0	 10
acqua panna®

   natural spring water	 0	 0	 0	 0

COFFEE	 			 
coffee	 0	 0	 0	 0
cappuccino (with biscotti)	 110	 3	 12	 75
cappuccino hazelnut 
   flavored (with biscotti)	 150	 3	 21	 75
cappuccino Vanilla
   flavored (with biscotti)	 160	 3	 25	 75
espresso	 0	 0	 0	 30

ALCOHOLIC BEVERAGES	 			 
wine -  6 oz.	 150	 0	 5	 10
regular beer -  12 oz.	 153	 0	 13	 14
light beer -  12 oz.	 103	 0	 6	 14
distilled spirits 
 (80 proof gin, rum,
 vodka or whiskey) -  1.5 oz.	 96	 0	 0	 0

signature drinks or liqueurs with added 
ingredients may increase caloric content

grilled chicken
   sandwich	 670	 9	 1160	 66
imported prosciutto
   sandwich	 630	 10	 1840	 68
fresh greens	 160	 3	 150	 10
caesar	 130	 2	 240	 7

Simple lemon pound cake	 250	 6	 170	 35
Italian sorbetto	 220	 1	 20	 48
amaretto apple crispetti 	 1210	 24	 480	 200
smothered chocolate cake	 1580	 47	 1030	 147
new york cheesecake	 1090	 44	 650	 93
    (with Caramel Fudge Sauce)	 1650	 54	 980	 179
lemon passion	 940	 29	 630	 104
tiramisu	 1120	 48	 135	 88

Fresh Italian
Sandwiches
(Add choice of side)

CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

Dessert CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

fresh greens	 320	 5	 300	 20
caesar	 260	 4	 480	 14
amalfi  chicken soup 	 420	 7	 1380	 45
pasta e fagioli  soup 	 330	 3	 790	 39
Half grilled chicken
   sandwich	 330	 5	 580	 33
Half imported prosciutto
   sandwich 	 320	 5	 920	 34

Mediterranean
Lunch
(Includes dressing, add any two)

CAL / SAT FAT / sodium / carbs
		  (g)	 (mg)	 (g)

Click Here For Complete Nutritional Information

http://www.romanos.com/PDFs/FoodBev/NutritionalBW.pdf

