
 

 

Barolo Ristorante 
Tonight’s menu brought to you by Exec. Chef and Owner Gaetano Turi  

  

Appetizers 
 

SCAMPI  AL FORNO 
JUMBO SHRIMP BAKED WITH IMPORTED GORGONZOLA AND VERMOUTH WINE.   9.95 

Sea scallops Mario lanza 
jumbo sea scallops wrapped in pancetta and grilled to perfection, served with cannellini 
beans and pomegranate/balsamic reduction.   9.95 
stone crab cakes 
florida stone crab cakes served with coconut milk, key lime and roasted mango 
sauce.  9.95 
fried calamari with zucchini wheels   (also available grilled) 
tender domestic calamari golden fried with zucchini wheels.  9.95 
portabella mushrooms sticks 
portabella mushrooms, marinated, breaded and pan fried, served with mascarpone 
dipping  
sauce.   9.95 
bruschetta dei monti 
roma tomatoes, herbs, goat cheese and prosciutto, over grilled Italian crostini.   
9.95 

 
Risotti 

 
Risotto with Asparagus 
Arborio rice with asparagus, parmiggiano and Moscato wine.   16.95     
Risotto alla Pescatore 
Arborio rice with jumbo shrimp, sea scallops, clams and mussels, in cherry tomatoes, 
herbs, garlic white wine.    18.95 
Risotto with Chicken and portabella Mushrooms 
Arborio rice with chicken, portabella mushrooms, Merlot wine, herbs and walnuts.   
16.95    
 

Pasta 
 

Fettuccine Piemontesi 
Beef tenderloin tips, wild mushrooms and herbs, in Barolo wine, Demi Glaze and Roma 
tomato sauce, served over homemade fettuccine.   16.95         
Fettuccine alla Sambuca Romana 
Jumbo shrimp in a lite cream sauce laced with Sambuca Romana, served over 
homemade fettuccine. 
18.95      
Gnocchi Filled with Spinach Sorrento Style 
Homemade gnocchi filled with spinach, baked with Roma tomato sauce, basil and 
fresh mozzarella.  16.95     
Rotollo  (The modern version of lasagna) 
Spinach, ricotta and fresh pasta all rolled together, baked and served with both 
Alfredo and our Roma tomato sauce.   16.95    
Tortellacci Rosa 
Homemade cheese tortellacci tossed with Prosciutto, mushrooms and sweet peas in 
our Vodka Pink sauce.    16.95 
Agnolotti Di Portabella Boscaiolo 
Jumbo ravioli filled with roasted portabella mushrooms, tossed with sage, rosemary 
and pine nuts, in a delicate Demi Glaze and balsamic sauce.   16.95   



 

 

 
Linguine St. John 
Jumbo shrimp, broccoli, cherry tomatoes, roasted garlic and pinot Grigio, tossed 
with linguine.  18.95 
Capellini Vivaldi 
Angel hair tossed with chicken breast, roasted peppers and asparagus, in garlic 
white wine sauce.   16.95     
Rigatoni Alla Chester 
Rigatoni tossed with chicken breast, butternut squash sauce, sweet peas, basil and 
Asiago cheese.   16.95     
Two Color Linguine with Lobster and Scallops. 
Homemade Spinach and Egg Linguine with baby Lobster Tails and Scallops, in 
Brandy/Cream sauce with cherry tomatoes and asparagus.   22.95  
 
 
  

Entrees 
 

Chicken Involtini 
Chicken breast rolled with Prosciutto, spinach and Fontina cheese, pan roasted 
with herbs and Moscato wine.   16.95 
California Mallard Duck Breast and Wild Berries Cooli’ 
Pan roasted duck breast, served with wild berries, wild mushrooms, fresh herbs and 
Rose Pedals essence.  22.95 
Stuffed Pork Tenderloin 
Pork tenderloin filled with Italian sausage and Granny Smith apples, roasted in our 
Orange/Honey BBQ sauce.   16.95     
Pork Chops al Forno 
Two 8oz center cut pork chops filled with roasted wild mushrooms and Escarole, 
braised with Bourbon and Vidalia onions.    16.95 
Veal Scaloppini  In Bella Vista 
Milk fed veal scaloppini topped with Asparagus, Roasted Peppers , Goat Cheese, 
Marsala and Demi Glaze.   16.95 
Filet Melissa 
10oz  aged corn fed Angus filet pan roasted with mushrooms, herbs and Barolo 
wine, topped with imported Gorgonzola cheese.  27.95     
New York Strip Tuscany Style 
Corn fed Angus strip steak seared with Toppenade, served with braised cherry 
tomatoes, roasted garlic and Merlot wine.     22.95 
Zuppa Di mare (Ciuppino)  
Baby lobster tails, jumbo shrimps, scallops, mussels, clams, calamari and oysters in 
tomato broth with herbs and Pinot Grigio, served with crostini bread.   22.95       
Salmon In Colore 
North Atlantic Salmon pan roasted with Shitake mushrooms, Radicchio and 
Rosemary, Splashed with Sherry.    16.95  
Orange Roughy St. Francis 
New Zealand Orange Roughy baked with zucchini, olives, lemon and white wine.   
16.95   
Rack of lamb Alla Positano 
New Zealand Rack of Lamb with Peppercorn and Parmiggiano crust, over Risotto with 
Asiago, Raisins and Lamb Essence.      Half Rack  16.95          Full Rack   
32.95 
 
 
 

All entrees served with starch and vegetable of the day. 
Add $3.00 for split plate charge. 

18% gratuity will be added to parties of six or more  


