
SECONDI

12” & 16” WOOD OVEN PIZZA

a l l  pizzas are made with Ga lbani mozzarel la •  g luten free add 5 

PRIMI
SPAGHETTI & MEATBALL •  26
RIGATONI ALLA VODKA •  28
RIGATONI MARINARA •  24
FETTUCINI BOLOGNESE •  28

LINGUINI SHRIMP FRA DIAVOLO •  32
LINGUINI & CLAM SAUCE •  30
SEAFOOD RAVIOLI •  38
PORCINI TORTELLINI •  29

FAROE ISLAND SALMON • 34
BRACIOLE • 41
CHICKEN AL MATTONE • 32

NEW YORK STRIP STEAK • 52
EGGPLANT PARMESAN • 29
TWIN FILET MIGNON • 46

HOUSE SPECIALTY
CH ICKEN CUTLETS •  32
MILANESE
PARMIGIANA
MARSALA
PICCATA

VEAL CUTLETS  •  39
MILANESE
PARMIGIANA
MARSALA
PICCATA

MARGHERITA •  26/33
fresh mozzare l la ,  tomato,  bas i l

B ROCCOLI RABE •  26/33
sausage,  hot peppers ,  mozzare l la

WH ITE SICILIAN •  26/33
tomatoes ,  on ions ,  font i ne l la ,  pecor i no

ARUGULA •  26/33
pesto,  lemon,  a rugu la ,  regg iano,  tomato

VEGETARIAN •  26/33
onions ,  o l ives ,  roasted peppers ,  mushrooms,  mozzare l la

BISTECCA •  28/35
ny str i p steak,  roasted gar l ic ,  evoo,  mozzare l la ,  a rugu la ,  ba lsamic

CHEESE & PEPPERONI •  26/33
tomato sauce,  mozzare l la ,  margher ita pepperoni

MEATBALL •  26/33
tomato sauce,  mozzare l la ,  crumbled meatba l l ,  hot peppers ,  r icotta

PICANTE •  28/35

ANTIPASTI
STUFFED HOT BANANA PEPPERS •  16
BEANS & GREENS •  13
BROCCOLI RABE & SAUSAGE •  19
ROCCO’S MEATBALL
& ITALIAN SAUSAGE •  16
SHRIMP SCAMPI •  21
FRIED CALAMARI
& HOT PEPPERS •  19
CHARGRILLED OCTOPUS •  23
CARCIOFI FRITTI •  19
STEAMED LITTLENECK CLAMS •  21 

SANDWICHES
& WINGS

HENRY’S FAMOUS
SPINACH LOAF •  14

PARMESAN TRUFFLE FRIES •  1 1

GARLIC BREAD •  12

INSALATE
ROCCO’S ITALIAN •  13/25
CLASSIC CAESAR •  15/27
MEATBALL •  16
CHOPPED ANTIPASTO •  15
ROASTED BEET SALAD •  17

NEW YORK STRIP •  28
CH ICKEN MILANESE •  21
ROCCO’S BURGER •  22

WOOD OVEN WINGS
lemon,  gar l ic ,  o l ive oi l

OR

BUFFALO STYLE WINGS
celery ,  b l ue cheese

10 wings for 19
18 wings for 32
28 wings for 45
50 wings for 77

sandwiches a re
served with french fr ies

gluten free add 4 

HOMEMADE ITALIAN COOKING



Did you know Rocco’s offers cater i ng?
Al l  of ou r d i ne-i n specia lt ies & so much more!

Our four locat ions offer options for a l l  your events,
from corporate meeti ngs to fami ly gather i ngs.

We have event space for g roups from 10 - 500.

When it  has to be specia l ,
let us cater to you!

For more i nformation,
ca l l  D iane at 716-247-5272.

D I N N E R          TA K E O U T          C AT E R I N G
5433 trans it road,  wi l l iamsvi l le,  ny 14221  phone 716 .247.5272   roccoswoodfi redpizza.com

execut ive chef:  DONALD DZIERZAK sous chef:  RYAN GAUCHAT


