
a p p e t i z e r s
Pepperonata – (spicy hot) bell peppers, potatoes, zucchini, onions, hot peppers,
	 cooked in a marinara sauce........................................................................................................ 6.75
Antipasto – prosciutto, ham, salami, provolone, served with lettuce and Giardinera.......................... 6.95
Carne Sampler – homemade meatballs, Italian sausage and drumstick of chicken alla cacciatora.... 6.95
Funghi alla Crostini – sautéed wild mushrooms, deglazed with sherry wine,
	 in a cream sauce over crostini.................................................................................................... 7.50
Bufalo Fromaggi con Olio – fresh mozzarella served with olive oil, basil, fresh tomato
	 and balsamic vinegar.................................................................................................................. 7.95
Garlic Toast – Argiero’s special bread, toasted lightly with mozzarella and spices.............................. 4.95
Bruschetta – roasted garlic, tomatoes, olive oil, basil, and mozzarella cheese toasted........................ 5.95
Calamari Fritti – fried calamari rings served with lemon basil aioli................................................... 8.95

p i z z a
Argiero’s Italian-style pizza with a tasty crust, our special pizza sauce and mozzarella cheese
	 small (12 inch) 6 pieces	 medium (14 inch) 8 pieces	 large (16 inch) 10 pieces
	       11.50		  12.50	 13.50
Items – mushrooms, green peppers, pepperoni, ham, onions, black olives, tomatoes, double cheese, hot 

peppers, fresh garlic, Italian sausage, anchovies, spicy hot eggplant sauce and pesto sauce

Price per Item – 	small 1.70	 medium 1.85	 large 2.00

c a r n e & pesce
Pollo alla Griglia – marinated chicken breast, grilled and served with fresh vegetables
	 and tomato basil sauce over penne pasta................................................................................. 14.75
Pollo Parmesan – chicken breast breaded in our own Italian bread crumbs, sautéed,
	 then baked with tomato sauce and provolone cheese with penne............................................. 14.95
Pollo Picatta – sautéed chicken breast deglazed with white wine, lemon, capers,
	 and fresh vegetables, tightened with whole butter with spaghetti............................................ 16.50

Grilled Salmon – served with vegetables and tomato basil sauce over penne pasta.......................... 15.95

*

*

*

*
*
*

*

*
*

b e v e r a g e s
Soft Drinks, Iced Tea ....................................2.25
Coffee, Tea & Herb Tea ................................1.75
Italian Sodas (per glass)    .............................2.70
Espresso .........................................................1.95
Capuccino ......................................................2.75
Mineral Water 8 oz. bottle .............................2.25
Mineral Water 1 liter .....................................3.75
Bottle Water ...................................................1.95
Juices (per glass) ............................................1.95
Milk (per glass) ..............................................1.95

bottled  beers
Domestic .........................................................3.75
	 Budweiser, Bud Light, Miller Genuine 

Draft, Michelob Ultra
Canadian ........................................................3.95
	 Labatt Blue, Labatt Light, Beck’s N/A

Imported Premium .......................................4.75
	 Peroni (Italian), Moretti (Italian), Moretti 

Dark (Italian), Bass Ale, Amstel Light, 
Heineken, Bell’s Amber Ale, Sierra 
Nevada Pale Ale, Guinness

*Denotes a Vegetarian Dish — Please No Substitutions
Please note: Gratuity will be added to parties of six or more.

c O
Choice of Pasta:

Ravioli, tortellini, spaghetti or penne
with tomato or meat sauce

Chicken strips with friesF

F

Meatballs ........................................................4.50
Sausage ...........................................................3.75
Side of Spaghetti ............................................4.50
Side of Tomato Sauce ....................................1.50

s i d e d i s h e s
Side Grilled Shrimp ......................................4.95
Side Grilled Chicken .....................................3.95
Side Grilled Portabella Mushroom .............3.95
Side of Meat Sauce ........................................1.95

*

for kids 10 and under

$5.25

kids’ menu



*
*
*
*
*

*

z u p p e & insalata
Minestrone – Rosa’s hearty vegetable soup................ large bowl (16 oz.)  4.95  small bowl (12 oz.) 3.50
Insalata di Casa – a small tossed salad with our Italian dressing and croutons.................................. 3.75
Insalata Supremo – a large serving of greens topped with mozzarella, olives, our Italian dressing
	 and croutons (with salami and ham add $1.50)...........................................................................7.25
Insalata Toscana – mixed greens with pears, sliced almonds in  Balsamic vinaigrette dressing.......... 8.25
Gorgonzola Salad – mixed greens with pine nuts, sun dried cherries, gorgonzola cheese,
	 and roasted shallot vinaigrette dressing..................................................................................... 8.95
Caesar Salad – crisp romaine lettuce tossed with parmesan cheese, Caesar dressing
	 and our own special croutons........................................................................small 3.95  large 7.50
Grilled Chicken Caesar Salad ...................................................................................................large 10.95
Calamari Caesar Salad ..............................................................................................................large 11.95
Grilled Shrimp Caesar Salad ....................................................................................................large 11.50
Grilled Portabella Caesar Salad ...............................................................................................large 10.95
Grilled Salmon Caesar Salad ....................................................................................................large 13.50

p a n i n i  ~  s a n d w i c h e s
Portabella Mushroom – roasted red pepper with grilled portabella mushroom and strips
	 of eggplant on fresh ciabatta bread with melted provolone........................................................................9.95
Polpette alla Casalinga – Rosa’s home-made meatballs served with tomato sauce in a toasted bun.................7.25
	 with mozzarella cheese ............................................................................................................................... 8.50
Italian Sausage – mildly seasoned sausage served with tomato sauce in a toasted bun..................................... 6.50
	 with mozzarella cheese ............................................................................................................................... 7.75
Pepperonata – fresh peppers, tomatoes, onions and potatoes combined to make a spicy hot treat:
	 served over Italian bread ........................................................................................................................... 6.75
	 with Italian sausage .................................................................................................................................... 7.95
Rosa’s Special – prosciutto, ham, & melted provolone on a toasted bun topped with lettuce & our dressing...	 9.25
Siena Panini – fresh mozzarella, tomato, basil topped with Balsamic dressing on ciabatta bread............. 8.50
Tony’s Panini – melted provolone layered with salami in a bun topped with lettuce & our dressing......... 7.75
Vito’s Panini – grilled chicken & melted provolone on a toasted bun topped with lettuce & our dressing..... 9.50
Pesce Panini – grilled salmon with fresh mozzarella, tomato, basil on ciabatta bread............................ 12.95

p i at t o d i  c a s a
Pesto – a green herb sauce rich in basil, cream and parmesan, tossed with rotini or penne 	 7.75     12.95
Pasta di Giorno – a present for garlic lovers; we drench rotini noodles in olive oil
	 herbs, and parmesan; also served piquant (spicy hot) add .75..................................... 7.50    11.50
Gnocchi – dumpling-like pasta, covered with tomato sauce .................................................... 9.50    13.50
Bolognese con Penne – fresh ground veal in a tomato, cream, parmesan, prosciutto
	 and sage sauce over penne............................................................................................ 9.25    12.95
Choice of Pasta: Spaghetti, Penne, Rotinni or Angel Hair
 	 with meatless tomato sauce ........................................................................................ 6.25    9.25
	 with meat sauce ........................................................................................................... 6.75    9.95
	 with meatballs and tomato sauce ............................................................................... 7.50    11.25
	 with Italian sausage and tomato sauce ...................................................................... 6.95  11.50
Eggplant Sauce con Spaghetti – tomato-based eggplant sauce over spaghetti with
	 Parmesan cheese served piquant (spicy hot)................................................................. 7.25    10.95
Fettuccine al Fredo – our rich parmesan butter cream sauce with garlic and spices............. 8.50    12.95
	 with grilled chicken or sautéed shrimp ................................................................... 11.15  16.95
Ravioli or Tortellini – choice of: *cheese ravioli or meat ravioli or meat tortellini
	 with our meat sauce,  tomato sauce, or al fredo cream sauce....................................... 8.50    12.95
Pasta Primavera – a light cream sauce tossed with fresh vegetables and spaghetti............... 8.95    13.50	

with grilled chicken or sautéed shrimp ................................................................... 12.95  17.50

p a s t a a l f o r n o
Manicotti – pasta sheet stuffed with ricotta cheese, covered with tomato sauce, then baked.. 8.50  12.50
Meat Lasagna – traditional with broad noodles layered with meat, cheese, tomato sauce
	 and spices ...................................................................................................................... 8.50  12.50
Spinach Lasagna – home-made spinach noodles rich with cheese, spinach, tomato sauce
	 and spices....................................................................................................................... 8.50  12.50
Eggplant Parmesan – eggplant breaded, fried and baked with tomato sauce, parmesan and
	 mozzarella cheese.......................................................................................................... 7.95  11.95

*Denotes a Vegetarian Dish — Please No Substitutions
Web site: www.Argieros.net

piccolo  grandeall meals below include Italian bread and butter

Add small soup or small salad . . . 2.45
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