
Red Room Café  

Not sure if you want an appetizer or salad, try our small plates and enjoy both 
 

Appetizers 

Burrata: (when available) house made mozzarella with a  

creamy center served with tomatoes and prosciutto 14 

 

Fried Calamari: Seasoned calamari mixed with sliced cherry peppers, fried to 

perfection served with a spicy marinara sauce & lemon wedge 12 Small Plate 7 
 

Eggplant Rollentini: Battered slices of eggplant rolled creamy spinach  

and baked in a marinara sauce topped with mozzarella 10 Small Plate 6 
 

Polenta Cakes: Two pan seared polenta cakes, one topped with sautéed Mushrooms,   

one topped with sausage and cannellini beans in a marinara sauce 10 Small Plate 6 
 
 

Mussels: P.E.I Mussels sautéed in our homemade marinara sauce  

served mild or spicy 10 Small Plate 6 
 

Clams Casino: Top neck clams topped with bell peppers and bacon 11 Small Plate 7 
 

Rice Balls: Roman style rice balls made with Arborio rice and stuffed with  

mozzarella and peas served in a blush sauce 10 Small Plate 6 
 

Meatballs and Old School Salad:  Our homemade meatballs served with iceburg 

lettuce, tomato and red onion in a red wine vinaigrette 12 Small Plate 7 
 

Salads 

House Salad: Mixed greens, olives, red onion, tomato  

and cucumbers 8 Small Plate 5 
 

Milano Salad: Chopped romaine lettuce, diced tomato, bacon, chopped shrimp and 

hardboiled egg with our homemade Russian dressing 12 Small Plate 7 
  

 Wedge Salad: Iceberg wedge, bacon, hardboiled egg, tomatoes  

and crumbled blue cheese dressing 10 Small Plate 6 
 

Caprese:  Fresh mozzarella & tomatoes with fresh basil,  

extra virgin olive oil & balsamic reduction 10 Small Plate 6 
 

Caesar Salad: Classic Caesar salad with homemade  

Caesar dressing 10 Small Plate 6 Add Shrimp or Chicken 5 Small Plate 3 
 

Pasta 

Our pastas can be ordered as an appetizer  
 

Fettuccine Rubino:  Toasted jumbo lump crabmeat over a bed  

of fettuccine in a roasted garlic cream sauce 15/24 
 

Spaghetti  Pescatore:  Clams, mussels, shrimp, crabmeat 

And calamari in a red or white sauce over thin spaghetti 15/24 
 

Spaghetti and Clams: Fresh little neck clams in a red or white sauce,  

spicy or mild served over thin spaghetti 13/20 
 

Parpardelle Bolognese:  house made wide ribbon pasta served with  

our homemade Bolognese sauce 13/20 
 

Fettuccini with Mushrooms:  Fettuccini with wild mushrooms  

and prosciutto in a light cream sauce 12/18 
 

Cavatelli  alla Maria:  House made cavatelli pasta tossed with marinara and broccoli 

di rabe topped with grated cheese and toasted bread crumbs  12/18 
 

Gnocchi of the day: House made gnocchi served with the sauce of the day 12/18 
 

Rigatoni alla Norma:  Rigatoni pasta tossed a tomato sauce  

with diced eggplants finished with diced mozzarella 12/18 

 

 



Entrées 
All our entrées are served with a vegetable and starch 

 

Seafood 
 

Fish of the Day: Our chef’s daily selection of fresh fish  

Such as Bronzino, Dorado, Red Snapper, Salmon, Tuna, etc MP   
 

 Zuppa di Pesce: Tilapia, calamari, jumbo lump  

crab meat mussels and clams in a light seafood broth MP 
 

Tilapia and Crab: Egg battered medallions of Tilapia sautéed with  

lemon, capers and white wine topped with jumbo lump crabmeat 23 
 

Stuffed Shrimp: Jumbo shrimp stuffed with  

Crabmeat prepared in a white wine sauce 25 

 

Veal 
 

Veal Sorrentino: Sautéed veal medallions topped with prosciutto,  

eggplant & fresh mozzarella in a light rosé sauce 22 
 

Veal Amore: Breaded veal, baby arugula, cold 

Tomato relish, fresh mozzarella & balsamic vinegar reduction 22 
 

Veal and Peppers: Pan fried veal cutlet topped with sautéed  

peppers and shaved sharp provolone  22 
 

Veal Saltimbocca: Veal medallions topped with prosciutto, sage and  

mozzarella served in a garlic white wine reduction 22 
 

Vitello alla Parmigiana: Classic breaded veal topped with  

mozzarella served with thin spaghetti or penne  22 
 

Chicken 
 

Chicken and Sausage Ciambotta: Chicken breast and sausage  

sautéed with sweet and hot peppers in a white wine sauce 19 
 

Chicken with Broccoli di Rabe: Breaded chicken breast  

topped with sautéed broccoli  rabe 18 

Chicken Vincenzo: Stuffed with prosciutto, spinach and mozzarella  

served in a white wine reduction with capers and sundried tomatoes 20 
 

Chicken Parmigiana: Breaded chicken cutlet topped with  

marinara sauce and mozzarella served with thin spaghetti or penne 18 

 

Special Additions 

Daily selections of steaks, chops and fresh fish MP 
 

Sides  
Side of pasta marinara or garlic and oil 6   

Side of spinach 6 • Side of broccoli rabe 8 

  

Beverages 

1 Liter flat or carbonated mineral water 5 •Soda, iced tea 3 

Regular and decaf coffee 3 • Single espresso 3 • Double Espresso 5 

Cappuccino 5 

 

We reserve the option to add a 20% gratuity to all parties of 6 or more 

A $6.00 plate fee will be charged for split entrées to compensate for slightly  

larger portions or additional vegetables or pasta 

 

   

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Red RoomCafé  
 

 


