If Saint Rocco were here eating with us today, he would say...

"“lesus Christ, This Food is Good!”

Oh, The Joy of Growing Up ltalian

“Italians live in a romance with food.”

"Growing up in our ltalian neighborhood in the 1940's and 50's, peddlers would come
selling fresh foods on the street. There was the bread man, the fruit & vegetable man, an
egg man, and the man who brought us fresh fish. Each one of them had a unique whistle
or call, and they knew everyone in our family. | remember waking up in the morning to the
smell of tomato, garlic, and onions, browning in olive oil and the fresh, hot baked bread.
| would tear off a piece and dip it info the pot of spaghetti sauce that could be found
simmering on the gas-ired stovetop. On Sundays, our family routinely gathered together
for our weekly feast of pastas, meatballs, sausage, a garden salad, and chicken, meat,
cheeses, fresh fruits and desserts. And, of course there was the homemade red wine. At
Sunday afternoon dinner, my grandfather would gracefully portion a small glass of wine
fo each of us and position the jug at his side.....It was “our time.” It was “Family.” This is
what it fruly means to be ltalian; Family, Food and love. lots of love.”

The Story of Saint Rocco’s New York ltalian

Saint Rocco is known to the world as the “Protector Saint” who lived in Rome, ltaly in the mid
1300%s. He is said to have faken a vow of poverty, and upon doing so, he distributed his entire
wealth to the poor. Even fo this day, ltalian communities worldwide honor Saint Rocco in an
annual celebration or festival called “The Feast of Saint Rocco.” These festivities are usually street
style affairs with a plethora of Italian Food, Family, and Fun. Itis in the Spirit of the feasts of Saint
Rocco that we wish fo share this timeless ltalian tradition with you when you dine with us.

Phil Romano knows that his success as a Restaurateur is the result of his ability to team up and

work with only the finest chefs in America. Mr. Romano’s 20+ year relationship with Chef Jay

Valley has led Trinity Groves fo partner with Jay at Saint Rocco’s. Jay, who foo grew up lfalian,
is delighted to bring all the joy of his romance with food to you. Mangial!
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APPETIZERS

Manicotti cheese filld crepes vith sauteed spinach & fomato sauce. ... $8.96

Carpaccio s tenderin i shoved pormesan & caperaioh . $12.28
Antipasto Board i meats deeses,oves & peppers $15.18
Sausage & Peppers siiletseored sausage, sautd peppers & onions. ... 510.35
Calama Il Semoling crusted squid with tomato-fennel sauce. ... $ 13.05

FLATBREADS
MCI rg herita Tomato, mozzarella & basil. .......... ... ... $ 11 .86

Prosciutto & Arugula rigapomessn. ... $11.86
White Mushroom ozareli, fonfing, mushrooms & artichokes ... $11.86
SALADS
Caesar Salad romine, radicchio & broken croutons with belsamic Caesar dressing. ... $9.05
Strawberry Arugula ciled basanic srovberries........$9.05
Watermelon Salad viced witemelon & feta with torragon orange vinagrette. ... $9.05
Roma Chop Salad ieerg e, Gorgonzol, bocon diced tometo & sipped dhives...... $9.05
Capresi fesh morarelo, vine ripe tomatoes,extra viegn ofve il & oged bolsmic vinegar. $10.23
SOUP OF THE WEEK
Pasta Fagioli it bean g porksen . $6.05

If Saint Rocco were here eating with us today, he would say...

"“lesus Christ, This Food is Good!”

ENTREES

Chicken Parmesan dicen brest custed vith 3 cheeses & served vith inuin & vodko souce. . $18.86
Brick Grilled Chicken sic gried half chicen with caper buter sauce & herb roasted potatoes. $22.30
Chicken Francaise sattered dicken vith arugula sclad & lemon caper butter. ... $18.76
“Cavatappi” & Marmi i psi ntomato sace ithmini meatals._............. $19.39
Prime Porterhouse 2o steak with herb roasted potatos & braised mushrooms. ... $48.25
Beef Filet criled fiet vith ceamy polenta & gorgonzola buter. .-+ $38.46
® ltalian Meatloaf s, pork & ved meatioof vith moshroomsauee. $17.21
Rigatoni Bolognese s, pork & veal dow cookedintomatosowee. ... $22.31
“ Alfredo” sovie pest, sausage, parmesan cream, peas & pulledsage. . $17.20
Sicilian Lasagna fused wodes vithswsge & rogu. . $18.25
Roast Pork v white bears, spinach & garlicus. ..o $27.38
m Sunday Potroast sised potrostover butered postoibors. .. $29.55
Veal Milanese ronded & austed veal chop vith arugula omato saled $38.72

Vea| SCG"Opini With thin spaghetti & pansauce. ... $ 1 9.3 1
SCO"OP AiICI E OIiO Grilled scallops with linguini pancetta, garlic, parmesan & chili flakes. .......... 526.53

Linguini & Clams uieneck dams vith inguin n o it vine boter broth....________________.... $21.18
Sole Milanese custed sole served vih arugula solad & lemon caper butter. ... $26.53
Grilled Salmon uanicsoimon vith tomato basi relish & herb roasted potatoes. ..................... $24.33
> Swordfish Pizzaiola sered ith sautced spinach & piziolosouee. .. $26.82
Pesto Shrimp resto gied shimp on pecarin ostin with gl asparagus............. $28.18
Seafood Linguini suinp, bster salos & dams ossd vith  pcytomato-femmel swce. ... $29.92
Lobster Ravioli wer rvioli vith toffle ceam $22.31
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DESSERT
Ricotta Cheesecake .. $6.17
BananaPudding ... $6.44
Chocolate Espresso Cake ... . $6.79
Cannoli. $5.87
ltalian CookieBox ... ... $5.62
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WINE LIS

Did you know that 2-3 glasses of wine per day can reduce your risk of giving a shit!2

BTG

Zonin Prosecco Split, VENETO.................oioooioooieeooe e $7.00

Placido Pinot Grigio, 2014, VENETO............oooooooooooioo oo $6.00 $25.00
Barone Fini Pinot Grigio, 2014, Valdagige. ... ... $7.00 $27.00
Matua Savignon Blanc, 2014, Marlborough.............oiiio $7.00 $27.00
Veramonte Chardonnay, 2013, Chile ... $7.00 $27.00
C Donatiello Chardonnay, 2013 Russian River Valley................... $10.00 $36.00
Placido Chianti, 2013, VINAG@ ... $6.00 $25.00
Placido Montepulciano, 2013, AbBrUZzo ... $6.00 $25.00
Placido Saniovese, 2012, TUSCANY..........oooooiiiiiiiiooeoeoeoeoeeeeeeeeeeeeeeeeeeeeeee e $6.00 $25.00
Stemmari Pinot Noir, 2012, Sicily.......oooooooeeeeeeeeeeeeee $7.00 $29.00
Veramonte Cabernet, 2013 CRile. . ..o $7.00 $27.00
Tommasi Valpolicella, 2013, Valpolicella. ... $8.00 $29.00
Banfi Chianti Classico, 2013 TUSCANY.............ooooooooioiooooiooeeeeeoeeeoeeeeeeeeeeeeeeeeeeeeeeeeee $8.00 $29.00
Olema Cabernet, 2012, Sonoma COUNtY ... $11.00 $37.00
Lucente, 2012, TUSCANY........oooooooooooo oo $11.00 $37.00
WHITE WINE

Tomassi Filodoro Prosecco, VENETO ... $29.00
Bruno Giacosa Spumante Brut, 2007, Lombardian ... $89.00
Feudi Rose D'Aurd, 2014, COMPANIT.........oooooooooooooo oo $25.00
Salviano Orvieto, 2012 TUSCONY ... $27.00
Tramin Pinot Grigio, 2014, Ao AdIGe.. ... $27.00
Bertani Serreole, 2012, SOOVE..... ... $29.00
Silverado Sauvignon Blanc, 2013, Napa Valley...........oo e $29.00
Bramito Delcervo, 20T 3, UmMDriai ..o $33.00
Hahn SLH Chardonnay, 2013, Santa Lucia Highlands................. $35.00
Villa SPAring, 2013, GOVi..oioiooooo oo $35.00
Santa Margherita Pinot Grigio, 2014, Alto Adige................ooo oo $39.00
Jordan Chardonnay, 2013 Russina River Valley.................ee $59.00
RED WINE

Pedroncelli Merlot, 2012, SONOMA COUNIY...........cocoooooooooeoooooeeeoeeeeeeeeeeeeeeeeeee e $27.00
Elizabeth Rose Merlot, 2012, NOPQ........oooooooooooo oo $27.00
Lechthaler Pinot NOir, 2012, Tr@NHNO ... oo $29.00
Tenuta Di Arceno Chianti Classico, 2012, TUSCONY...........ooooooooooiiioo oo $29.00
Valle Reale d'Abruzzo, 2013, MontapulCiaNO............ooooooooooooo oo $29.00
Lyric Pinot Noir, 2013, Santa Barbara COUNMY.........oooioioooo oo $33.00
Castellare Chianti Classico, 2013 TUSCONY..........oooooooooiooio oo $41.00
Ricossa Barberesco, 2011, PI@MONt..........ooooooooo oo $45.00
Bruna Grimaldi Barolo, 20]0 PIEAMONY. ... $65.00
C Donatiello Pinot Noir, 2012 Russian River Valley................cccooiiiiiiiooeooeeieeeee $65.00
Keenan Cabernet, 2011, Napa Valley ... $65.00
Sartori Amarone, 2011, Volpollcello .................................................................................................................................... $81.00
Massolino Barolo, 20]0 PIEAMONE. ... $95.00
Gaja Promis, 2012, TUSCONY...... ... $99.00
Ghostblock Cabernet, 2012, Napa Valley................... e $105.00
Tommasi Amarone, 2011, Volpollcello ............................................................................................................................. $125.00
Il Poggione Brunello, 2009 MONEAICING .o $139.00

Antinori Tiganello, 2012, TUSCONY............oooooooooooooo oo $189.00
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IIGIATURE COCKTAILY

The Saint Rocco’s Bellimi................ ... ... $12.00
Fresh peach puree blended with ice, rum and Prosecco. Garnished with an ltalian black cherry

Limoncello Martini ... ... $12.00
Limoncello and Prosecco, garnished with a lemon ribbon

Aperol Spritz . .. $12.00
Aperol, Prosecco and a splash of club soda. Garnished with a lemon wedge and served on the rocks

NEGIONI $12.00

Tanquerey Rangpur, Sweet Vermouth, Campari and a dash of Orange Angostura Bitters with an
orange twist — on the rocks

Negroni Sbagliato. ... .. .. $12.00

The secret handshake of cocktails among Italian bartenders features Campari, Sweet Vermouth, Orange
Bitters and topped with a splash of Brut Champagne. Served on the rocks with a slice of fresh orange

Godfather $12.00
Dewars White Label and a touch of Amaretto served on the rocks
Traditional Martini $12.00

Hendricks Gin or Grey Goose vodka and Dry Vermouth. Served with choice of olives or lemon peel

Old Fashioned $12.00

Buffalo Trace with dashes of Angostura Bitters, Orange Bitters and a touch of simple syrup. Served on
the rocks and garnished with an ltalian black cherry and orange slice

M AN N $12.00

Bulleit Rye, Sweet Vermouth, and dashes of Angostura Bitters and Orange Bitters. Served up in a martini
glass with an ltalian black cherry
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