
WELCOME TO ROMAN RISTORANTE!
623 Miller Valley Rd.
Prescott, AZ  86301

Check us out on Restaurant.com!
928-778-7430

START YOUR MEAL WITH A DELICIOUS APPETIZER!

Escargot $8.49
Snails marinated in garlic butter and topped with parsley

Bruschetta $7.99
Tomatoes, onions, capers, and garlic sautéed in white wine and
Olive oil on top of toasted bread.  Topped with Mozzarella 
Cheese.

Cheesy Garlic Bread
Our delicious garlic bread loaded with mozzarella cheese and $6.99
served with marinara.

Vegetarian Entrees
All vegetarian entrees served with a house salad or minestrone soup.

Pasta Puttanesca $10.99
Tomatoes, olives, capers, anchovies, onions, garlic and basil sautéed in olive oil, tossed 
with penne pasta.

Gnocchi $9.99
Potato dumplings tossed in marinara, meat sauce, pesto, or alfredo sauce.

Manicotti $11.99
Homemade pasta stuffed with three cheeses and herbs. Topped with marinara and 
mozzarella cheese.



Vegetarian Entrees Continued…

Eggplant Sorrentino $11.99
Three cheeses stuffed into thinly sliced eggplant, served with three cheese raviolis and 
topped with marinara and mozzarella cheese.

Eggplant Parmesan $11.99
Eggplant dipped in batter and bread crumbs, fried, topped with marinara, ricotta and 
mozzarella cheese and baked.  Served with spaghetti marinara.

Cheese Ravioli $9.99
Cheese stuffed raviolis with your choice of marinara, pesto, or alfredo sauce.

Spaghetti Marinara $7.99
Spaghetti pasta with homemade marinara and mozzarella cheese.

Fettucini Alfredo $9.99
Fettucini pasta with our creamy alfredo sauce topped with mozzarella cheese.

Chicken Entrees
All entrees served with choice of minestrone soup or house salad.

Chicken Piccata $15.99
Lightly floured chicken sautéed in oil and butter, with proscuito and lemon caper butter 
sauce.  Served with spaghetti marinara. Add balsamic vegetables for just $.99 more.

Chicken Parmesan $13.99
Lightly breaded and sautéed chicken, topped with marinara sauce, parmesan and 
mozzarella cheese.  Served with spaghetti marinara. Add balsamic vegetables for just 
$.99 more

Chicken Marsala $15.99
Sautéed chicken with fresh mushrooms and onions, and finished with Marsala
wine and brown sauce.  Served with spaghetti marinara.  Add balsamic vegetables for 
just $.99 more

Chicken Scaloppini Pasta $16.99
Tender pieces of chicken sautéed with green onions, garlic, and mushrooms in a creamy 
lemon wine sauce, tossed with linguine and topped with tomatoes.

Lemon Chicken Pasta $14.99
A lightly floured chicken breast sautéed with mushrooms, lemon juice and garlic.  Tossed 
with creamy Alfredo sauce and topped with mozzarella cheese and tomatoes.



Chicken Entrees Continued…

Chicken Cacciatore $14.99
Seasoned chicken sautéed with peppers, mushrooms, onions and garlic, tossed with 
marinara, served over spaghetti and topped with mozzarella cheese.

Zesty Pesto Chicken Pasta (spicy) $16.99
A delicious blend of creole seasoned chicken sautéed with mushrooms, artichoke hearts, 
capers, creamy pesto, and red pepper flakes.  Tossed with penne pasta and topped with 
sun dried tomatoes and green onions.

Chicken Tetrazzini $16.99
Seasoned chicken sautéed with onions, garlic, mushrooms, peas, and white wine, mixed 
with cream sauce, tossed with linguine, topped with tomatoes and parmesan bread 
crumbs and baked.

Chicken Fettucini Alfredo $13.99
Seasoned chicken with fettucini and creamy alfredo sauce.

Veal, Beef and Seafood Entrees
All entrees served your choice of minestrone soup or house salad.

Veal Piccata $22.99
Sautéed in a caper lemon butter juice, with proscuito and white wine.  Served with
spaghetti marinara. Add balsamic vegetables for just $.99 more

Veal Parmesan $22.99
Lightly breaded and sautéed, topped with marinara sauce, parmesan and mozzarella 
cheese.  Served with spaghetti marinara. Add balsamic vegetables for just $.99 more

Veal Marsala $22.99
Sautéed with fresh mushrooms and onions, and finished with Marsala wine and brown 
sauce.  Served with spaghetti marinara.  Add balsamic vegetables for just $.99 more

Veal Scaloppini $22.99
Tender pieces of veal sautéed in oil and butter, with green onions, garlic, mushrooms and 
a creamy marsala wine sauce, tossed with linguine and topped with tomatoes.

Calamari Steak $17.99
Seasoned calamari steaks sautéed in butter and olive oil with capers and garlic. Served 
with spaghetti marinara. Add balsamic vegetables for just $.99 more



Veal, Beef and Seafood Entrees Continued…

Linguine with Clams $11.99
Baby clams sautéed in butter, olive oil, with onions, basil, and white pepper.  Tossed with 
your choice of marinara, white sauce, or Olive oil.

Meat Lasagna $11.99
Our homemade pasta piled high with meat sauce, ricotta cheese, and mozzarella cheese

Italian Sausage & Peppers $11.99
Italian Sausage, bell peppers, onions, garlic, and white wine. Tossed with marinara and
served over spaghetti.

Spaghetti with Meatballs $9.99
Spaghetti pasta topped with meat sauce, homemade meatballs and mozzarella cheese.

Meat Ravioli $10.99
Meat stuffed ravioli’s served over a bed of meat sauce and topped with mozzarella 
cheese.

Pasta Puttanesca $10.99
Tomatoes, olives, capers, anchovies, onions, garlic and basil sautéed in olive oil, tossed 
with penne pasta.

DESSERTS

Tiramisu $6.00

Crème Brulee $4.00

Spumoni Ice Cream $4.00

BEVERAGES

Soda (free refills) $2.00  
Pepsi, Diet Pepsi, Sprite, Dr Pepper, Root Beer,
Ice Tea, Lemonade
Coffee $1.50
Regular or Decaf
Hot Tea $1.50



Roman Ristorante’s
Sunset Dinner Special

Available Tuesday through Thursday from 4pm to 9pm, and Friday and 
Saturday from 4pm to 6pm.

Prices are $17 per person, or $30 for two.  Choose your beverage and entrée 
from the list below, soup or salad, and spumoni ice cream for dessert.  For 

wines not listed, there will be a $3 charge added, all other entrees a $4 
charge, and Veal entrees a $10 charge.

Beverages Entrees
Soda Spaghetti Marinara (or Meat Sauce)
Ice Tea Eggplant Parmesan
Pinot Grigio Chicken Parmesan
Cabernet Meat Lasagna
Budweiser Italian Sausage & Peppers
Bud Lt Chicken Piccata
Stella Artois Pasta Puttanesca
Michelob Ultra Spaghetti with Meatballs


