Lunch

Carpaccio di Manzo

thin sliced raw-beef filet, artichoke hearts,
arugola, capers, parmigIano
10.95

Insalate (Salads)
Insalata della Casa

romaine ,tomatoes, red onions, cucumbers,
chevre and mint, house dressing
5.50

Tricolore
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radicchio, endive , arugola & romaine in a
raspberry vinaigrette dressing
7.95

Amante di Cesare

romaine, spinach, garlic croutons, our
Caesar dressing
6.50

Insalata con Pollo

radicchio, endive, spinach, grilled chicken
breast, pine nuts, provolone cheese and
sesame vinaigrette
9.95

Romeo & Giulietta

romaine, radicchio, endive and arugola,
Topped with fresh grilled shrimp &
scallops
9.95

BUON APPETITO!!!
ab

“At Romeo Cucina, we carry the traditions
and believe that cooking is an art!
We combine ancient skills with a modern
Touch of Creativity and Artistry.
This is a Feeling that we intend to achieve
through our Healthy, Delightful
Cuisine as well as through Architectural
design and atmosphere.”
Ignazio Romeo ~ Chef-Owner~
We welcome large parties! Please call us
for arrangements!
ROMEO CUCINA GIFT CARDS AVAILABLE

ab

Antipasti (Appetizers)
Steamed Mussels in a mild a traditional
Italian tomato broth,
10.95

Misto Fresco

buffalo mozzarella tomato & basil , with
prosciutto & melon.
9.95

Zuppe (Soups)
Minestrone

assorted fresh spring vegetable soup, in a
delightful broth
6.95

Zuppa di Pesce

clams, mussels, shrimp ,calamari, and
herbs, all in a zesty fresh broth
9.95

			

I Risotti

Risotto di Campagna

Arborio rice with porcini mushrooms,
asparagus, gorgonzola, sun dried tomatoes,
in a light cream sauce
12.95

Risotto Mare

Arborio rice with seafood right out of the
sea in a fresh tomato sauce
13.95

Arborio rice with onion, celery carrots &
shrimp with Saffron 13.95

“Pasta Fresca”

Pasta Homemade daily from our chef

Gnocchi

Frittura Mista

homemade potato pillows, in a fresh
tomato & basil sauce
10.95

9.95

Ortolina

vegetarian delight ! marinated & grilled
radicchio, endive, mushrooms,
Zucchini, roasted bell peppers and
asparagus
8.95

Carciofo Ripieno

smoked salmon topped with arugola
and endive, Scallions, capers and
vinaigrette
11.95

Risotto Zafferano E Gamberetti,

Pepata di Cozze

deep fried calamari, shrimp, tuna,
swordfish, side zesty sauce

Carpaccio di Salmone

artichoke stuffed with artichoke hearts,
tomatoes, garlic, house bread crumbs and
parsley vinaigrette
9.95

Lasagnette Graziella

in a classic Bolognese ground beef ragout,
with fresh tomato sauce, mozzarella, earthy
vegetables & herbs
11.95

Ravioli Ostello

Ravioli filled with caponata of zucchini,
eggplant, celery, onions, pine nuts in a
fresh tomato sauce & basil.
11.95

Short Rib Tortelloni

Tortelloni stuffed with braised beef short rib
in a pesto Sauce , topped with arugola &
shaved parmigiano
12.95

RAVIOLI AI CARCIOFINI,

Green & White artichoke Ravioli stuffed
with artichokes & Ricotta with fresh
tomatoes, capers in a garlic, lemon & white
wine sauce
12.95
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Ancora Pasta
Capelli d’ Angelo

Angel hair, diced tomatoes, garlic, arugola,
basil and olive oil.
9.95

Rigatoni Giulietta

short tube pasta, in a unique romantic
blend of very finely chopped Mushrooms,
Spinach, pine-nuts and onions ,with fresh
tomato & mascarpone sauce
11.95

Penne di Farro

ab

“At Romeo Cucina, we carry the traditions
and believe that cooking is an art!
We combine ancient skills with a modern
Touch of Creativity and Artistry.
This is a Feeling that we intend to achieve
through our Healthy, Delightful
Cuisine as well as through Architectural
design and atmosphere.”
Ignazio Romeo ~ Chef-Owner~
We welcome large parties! Please call us
for arrangements!
ROMEO CUCINA GIFT CARDS AVAILABLE

ab

Light crispy pastry, filled with short
tube pasta, sun dried tomatoes, porcini
mushrooms, zucchini, mozzarella and light
pink sauce, baked in clay oven. 9.50 pp

Spaghetti Pennello

sautéed with fresh shrimp, scallops,
asparagus, bell peppers, garlic and extra
virgin olive oil.
12.95

Linguine Costa Verde

sautéed with fresh clams, mussels, garlic,
white wine And olive oil (red sauce
optional)
13.95

Capellini Padrino,

Angel hair, with shrimp and scallops in a
zesty cream sauce
12.95

Linguine Amatriciana

Pasta Linguine tossed with Pancetta,
red onion, garlic, red wine in a spicy
tomato sauce
11.95

BUON APPETITO!!!

Timballino Romeo (For two)

I Panini
(Sandwiches)

on our fresh baked Focaccia bread
Served with House Salad

Panino Caprese

Buffalo mozzarella, basil, prosciutto,
tomato and basil.
11.95

organic Whole-Wheat penne pasta in a
array of Fresh spring vegetables, sautéed
with olive oil & garlic.
13.95

Panino Ruspante

Spaghetti Puttanesca
Fresh tomato sauce, black olives,
mushrooms, onions, garlic, artichoke
hearts & capers
11.95

Panino Casareccio

Tagliatelle Rustiche

flat noodles in a ragout 0f fresh tomato
sauce, ground fillet, earthy herbs &
vegetables and small country style meat
balls
11.95

Pennette Ruspanti

Grilled chicken breast with garlic and
rosemary topped with sautéed mushrooms,
sweet onions, melted provolone.
11.95

Grilled Italian sausage with roasted
peppers, sautéed spinach, onions and
garlic.
11.95

Panino Vegetariano

Grilled eggplant with roasted peppers,
sun dried tomatoes, mozzarella cheese,
Avocado and sprouts. 11.95

small penne, grilled chicken breast, diced
tomatoes, pine nuts, mushrooms, shallots,
basil, garlic & olive oil
11.95

Panino Taormina

Conchiglie di Campagna

					

Seared ahi tuna, avocado, alfalfa
sprouts.

pasta shells, eggplant, zucchini, asparagus,
sun-dried tomatoes, mushrooms, all in a
light pink sauce
11.95

Split charge 2.50--Cutting cake fee 1.50 per person --Corkage fee 15.00

11.95

I Secondi

All our entrees sides can be changed to a side
of angel hair pasta

Pollo Impanato,

Breaded chicken breast, topped with
marinated tomatoes, garlic, arugola,
mozzarella, served with penne
Pomodoro
14.95

Pollo Grigliato
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Grilled chicken breast with your choice of
Picata or Marsala sauce, served with penne
Pomodoro.
14.95

Vitello Porcini

Veal scaloppine sautéed with porcini
mushrooms, Artichoke hearts and Marsala
wine ,served with angel hair pasta 16.95

Vitello Caprese

Grilled Veal Scaloppine, topped with
grilled tomato and fresh buffalo mozzarella,
served with angel hair pasta
16.95

Gamberoni
BUON APPETITO!!!

Grilled, Hawaiian jumbo prawns, marinated
with lemon,garlic, olive oil, white wine,
served with Angel hair pasta
18.95

ab

Giardino Incantato (Enchanted garden)

“At Romeo Cucina, we carry the traditions
and believe that cooking is an art!
We combine ancient skills with a modern
Touch of Creativity and Artistry.
This is a Feeling that we intend to achieve
through our Healthy, Delightful
Cuisine as well as through Architectural
design and atmosphere.”
Ignazio Romeo ~ Chef-Owner~
We welcome large parties! Please call us
for arrangements!
ROMEO CUCINA GIFT CARDS AVAILABLE

ab

marinated & grilled radicchio,
endive, mushrooms, zucchini, bell peppers
& asparagus. SERVED WITH Home-made
Vegetable Ravioli
14.95

Ai Formaggi

mozzarella, gorgonzola, goat cheese &
parmigiano
11.95

Al parmigiano

Grana Padano parmigiano, arugola (Italian
Aromatic lettuce) & mozzarella
11.95

Pollo Orientale

grilled chicken breast, tomato ,mozzarella,
teriyaki sauce
11.95

Al gusto Forte

pepperoni, salami, sausage, bell peppers,
mushrooms, Onions, black olives, oregano
& mozzarella
11.95

Ai Funghi Selvaggi

shiitake, oyster & wild mushrooms ,fontina
cheese
11.95

Vegetariana Completa ”NEW”

Broccoli, mushrooms, zucchini, yellow
squash Onions and fresh tomatoes.
(Mozzarella upon request only)
11.95

Calzone

Focaccia Caprese (White

Menu Del
Bambino

(wood-fired oven ,very thin crust! )

Pizza Margherita

Pizza Calabrese

N’duja (CALABRESE HOT SAUSAGE
SPREAD), Onions and mozzarella 11.95

La Capricciosa “New“

Tomato, Basil ,Mushrooms artichokes,
Prosciutto & Mozzarella
11.95

Pizza Fratelli

artichoke hearts, mushrooms, olives,
small Romeo’s meatballs, tomato sauce,
mozzarella
11.95

Pizza Crust)

topped with fresh sliced buffalo mozzarella,
tomato, prosciutto & basil
12.95

Pizza

mozzarella, fresh tomato sauce, oregano,
basil
9.95

(Folded Pizza)

filled with ricotta ,mozzarella, mushrooms
& sausage
11.95

(KIDS MENU)

PASTA

Any Shape ,Tomato &Basil sauce/Meat
sauce/or Butter & Parmigiano
7.95

POLLO MAMMA ROMEO

golden chicken tenders, side of veggies 7.95
PIZZA FANTASIA DI GREGORY
Tomato & Mozzarella or any topping 7.95

Dinner

Carciofo Ripieno

Insalate (Salads)

Insalata della Casa

romaine, tomatoes, red onions, cucumbers
Chevre (Feta Cheese) and mint, house
dressing
6.00

DIAL (800) 774-3663, PRESS 2 THEN
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radicchio, endive, arugola & romaine in a
raspberry vinaigrette dressing
8.95

Amante di Cesare

romaine, spinach, garlic croutons, our
Caesar dressing
7.95

Romeo & Giulietta

romaine, radicchio, endive and arugola,
Topped with fresh grilled shrimp &
scallops
10.95

ab

“At Romeo Cucina, we carry the traditions
and believe that cooking is an art!
We combine ancient skills with a modern
Touch of Creativity and Artistry.
This is a Feeling that we intend to achieve
through our Healthy, Delightful
Cuisine as well as through Architectural
design and atmosphere.”
Ignazio Romeo ~ Chef-Owner~
We welcome large parties! Please call us
for arrangements!
ROMEO CUCINA GIFT CARDS AVAILABLE

ab

thin sliced raw-beef filet, artichoke hearts,
Arugola (Italian Aromatic lettuce), capers,
parmigiano
11.95

smoked salmon topped with arugola
and endive, Scallions, capers and
vinaigrette
12.95

Zuppe (Soups)
Minestrone

Insalata con Pollo

radicchio, endive, spinach, grilled chicken
breast, pine nuts, provolone cheese and
sesame vinaigrette
10.50

BUON APPETITO!!!

Carpaccio di Manzo

Carpaccio di Salmone

Tricolore
28241 Crown Valley Pkwy • Laguna
Niguel, CA 92677
Phone: (949) 831-4131

artichoke stuffed with artichoke hearts,
tomatoes, garlic, house bread crumbs and
parsley vinaigrette topped with melted
mozzarella (Sesaonal)
9.95

Antipasti
(Appetizers)

assorted fresh spring vegetable soup, in a
delightful broth
7.50

Zuppa di Pesce

clams, mussels, shrimp ,calamari, and
herbs, all in a zesty fresh broth
10.95

			

I Risotti
Risotto di Campagna

Arborio rice with porcini mushrooms,
asparagus, gorgonzola, sun dried tomatoes,
in a light cream sauce
14.95

Risotto Mare Arborio
Pepata di Cozze

Steamed Mussels in a mild a traditional
Italian tomato broth
12.95

rice with seafood right out of the sea ,
fresh tomato sauce
15.95

Risotto Zafferano E Gamberetti

Misto Fresco

Arborio rice with onion, celery carrots &
shrimp with Saffron
15.95

Frittura Mista

“Pasta Fresca”

buffalo mozzarella tomato & basil, with
prosciutto & melon.
10.95

deep fried calamari, shrimp, tuna,
swordfish, side zesty sauce

Ortolina

11.95

vegetarian delight! marinated & grilled
radicchio, endive, mushrooms, Zucchini,
roasted bell peppers and asparagus 9.95

Pasta Homemade daily from our chefs

Gnocchi

homemade potato pillows , in a fresh
tomato & basil sauce
10.95

Lasagnette Graziella

in a classic Bolognese ground beef ragout,
with fresh tomato sauce ,mozzarella, earthy
vegetables & herbs
13.95

Split charge 2.50--Cutting cake fee 1.50 per person --Corkage fee 15.00

Ravioli Ostello

Conchiglie di Campagna

Ravioli filled with caponata of zucchini,
eggplant, celery, onions, pine nuts in a
fresh tomato sauce & basil.
14.95

pasta shells, eggplant, zucchini, asparagus,
sun-dried tomatoes, mushrooms, all in a
light pink sauce
13.95

Short Rib Tortelloni

Timballino Romeo (For two)

Tortelloni stuffed with braised beef
short rib in a pesto Sauce, topped with
arugola and shaved parmigiano
14.95

RAVIOLI AI CARCIOFINI
28241 Crown Valley Pkwy • Laguna
Niguel, CA 92677
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DIAL (800) 774-3663, PRESS 2 THEN
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Green & White artichoke Ravioli
stuffed with artichokes & Ricotta with fresh
tomatoes, capers in a garlic, lemon & white
wine sauce
14.95

Ancora Pasta
Capelli d’ Angelo

Angel hair, diced tomatoes, garlic, arugola,
basil and olive oil.
9.95

Linguine all ‘ Amatriciana,

Pasta Linguine tossed with Pancetta,
red onion, garlic, red wine in a spicy
tomato sauce
13.95

BUON APPETITO!!!
ab

“At Romeo Cucina, we carry the traditions
and believe that cooking is an art!
We combine ancient skills with a modern
Touch of Creativity and Artistry.
This is a Feeling that we intend to achieve
through our Healthy, Delightful
Cuisine as well as through Architectural
design and atmosphere.”
Ignazio Romeo ~ Chef-Owner~
We welcome large parties! Please call us
for arrangements!
ROMEO CUCINA GIFT CARDS AVAILABLE

ab

Rigatoni Giulietta

short tube pasta, in a unique romantic
blend of very finely chopped Mushrooms,
Spinach, pine-nuts and onions with fresh
tomato & mascarpone sauce
13.95

Penne di Farro

rganic Whole-Wheat penne in a array of
Fresh spring vegetables, sautéed with olive
oil & garlic.
13.95

Spaghetti Puttanesca

Fresh tomato sauce, black olives,
mushrooms, onions, garlic, artichoke hearts
& capers
13.95

Tagliatelle Rustiche

Light crispy pastry, filled with short
tube pasta, sun dried tomatoes, porcini
mushrooms, zucchini, mozzarella and light
pink sauce, baked in clay oven.
11.50
pp

Spaghetti Pennello

sautéed with fresh shrimp, scallops,
asparagus, bell peppers, garlic and extra
virgin olive oil.
15.95

Linguine Costa Verde

sautéed with fresh clams, mussels, garlic,
white wine And olive oil
16.95

Capellini Padrino

Angel hair, with shrimp and scallops
in a zesty cream sauce
15.95
GLUTEN FREE PASTA AVAILABLE

I Secondi
(Entrees)

All our entrees sides can be changed to a side
of angel hair pasta

Pollo Impanato

Breaded chicken breast, topped with
marinated tomatoes, garlic, arugola,
mozzarella, served with fresh
vegetables
16.95

Pollo Grigliato

Grilled chicken breast with your choice of
Picata or Marsala Sauce, served with angel
hair pasta.
16.95

flat noodles in a ragout of fresh tomato
sauce, ground fillet, earthy herbs
&vegetables and small country style meat
balls
13.95

Vitello Porcini

Pennette Ruspanti

Lombatina di Maiale

small penne, grilled chicken breast, diced
tomatoes, pine nuts, mushrooms, shallots,
basil, garlic & olive oil
13.95

Veal scaloppine sautéed with wild
mushrooms, Artichoke hearts, served with
garlic spinach & roasted potato
19.95

Grilled pork chop in a spicy peppercorn
sauce served with fettuccine Pasta, porcini
mushrooms and truffle oil
19.95

Ossobuco alla Romana

Veal shank tender to the bone, slowly
braised In a fresh vegetable-tomato sauce,
with side of Fettuccine pasta
23.95

16oz bone-in Rib Eye steak grilled and
topped with marinated tomato, garlic,
oregano, and extra virgin olive oil served
with roasted rosemary potatoes and
sautéed garlic spinach
23.95

Cioppino

DIAL (800) 774-3663, PRESS 2 THEN
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With fresh clams, mussels, shrimp,
swordfish, calamari, scallops & crab
in a delightful broth with vegetable
& herbs
21.95

Grilled, Hawaiian jumbo prawns, marinated
with lemon, garlic, olive oil, white wine,
served with Angel hair pasta
22.95

Grilled Salmon Filet topped with
a Limoncello sauce Served with
fresh steamed asparagus & grilled
tomatoes

“At Romeo Cucina, we carry the traditions
and believe that cooking is an art!
We combine ancient skills with a modern
Touch of Creativity and Artistry.
This is a Feeling that we intend to achieve
through our Healthy, Delightful
Cuisine as well as through Architectural
design and atmosphere.”
Ignazio Romeo ~ Chef-Owner~
We welcome large parties! Please call us
for arrangements!
ROMEO CUCINA GIFT CARDS AVAILABLE

ab

grilled chicken breast, tomato ,mozzarella,
teriyaki sauce
13.95

Al gusto Forte

pepperoni, salami, sausage, bell peppers,
mushrooms onions, black olives, oregano
& mozzarella
13.95

artichoke hearts, mushrooms, olives,
small Romeo’s meatballs, tomato sauce,
mozzarella
13.95

shiitake, oyster & wild mushrooms
,mozzarella
13.95

24.95

Sautéed Jumbo prawns with lemon, garlic
white wine and diced tomatoes tossed with
Pasta Linguine.
23.95

Giardino Incantato, (Enchanted garden)

marinated & grilled radicchio, endive,
mushrooms, zucchini, bell peppers &
asparagus. Served with Home-made
Vegetable Ravioli
17.95

Pizza

Pollo Orientale

Ai Funghi Selvaggi

Scampi Italiani

ab

Grana Padano parmigiano, arugola (Italian
Aromatic lettuce) & mozzarella
13.95

Pizza Fratelli

Gamberoni

Salmone al Limoncello

BUON APPETITO!!!

mozzarella, gorgonzola, goat cheese &
parmigiano
13.95

Al parmigiano

Bistecca alla calabrese

28241 Crown Valley Pkwy • Laguna
Niguel, CA 92677
Phone: (949) 831-4131

Ai Formaggi

Vegetariana Completa

Broccoli, mushrooms, zucchini, yellow
squash Onions and fresh tomatoes.
(Mozzarella upon request only)

Calzone

(Folded Pizza)

filled with ricotta ,mozzarella, mushrooms
& sausage
13.95

Focaccia Caprese (White

Pizza Crust)

topped with fresh sliced buffalo mozzarella,
tomato, prosciutto & basil
13.95

mozzarella, fresh tomato sauce, oregano,
basil,
9.95

MenuDel Bambino

Pizza Calabrese

PASTA

N’DUJA (Calabrese hot Sausage spread)
Onions and mozzarella
13.95

Any Shape ,Tomato &Basil sauce/Meat
sauce/or Butter & Parmigiano
7.95

La Capricciosa

POLLO MAMMA ROMEO

(wood-fired oven, thin crust! )

Pizza Margherita

Tomato Basil ,Mushrooms, artichokes,
Prosciutto & Mozzarella
13.95

(KIDS MENU)

golden chicken tenders, side of veggies 7.95

PIZZA FANTASIA DI GREGORY

Tomato & Mozzarella or any topping 7.95
BUON APPETITO!!!

