
Appetizers

Cold Appetizers

Crabmeat Cocktail 24.99

Fresh Clams  
on the half shell 13.99

Jumbo Shrimp Cocktail 13.99

Fresh Oysters  
on the half shell 14.99

Hot Appetizers

Dynamite Shrimp 13.99

Fried Calamari 14.99

Baked Clams Casino (6) 13.99

Crab Meat Stuffed  
Mushroom (4) 39.99

1lb Jumbo Steamed Shrimp 24.99

Chicken Tenders (6) with fries 11.99

Potato Skins (4) 10.49

Oyster Romanos 13.99

Mussels ala Romanos 14.99

Crab Balls (6) 29.99

Jumbo Fried Clam Strips 13.99

Seared AHI Tuna 16.99

Mozzarella Sticks (5) 11.99

Beer Battered Onion Rings 9.99

Crab Dip 17.99

Crab Pretzel 17.99

Shrimp in a Basket with fries 11.99

Steamed Clams 13.99

Zucchini Sticks 9.99

Breaded Mushrooms 9.99

Chicken Wings 16.99
24 K, Buffalo, Buffalo Garlic, Romano’s, Old Bay, Naked

Hors D’oeuvres Platters

Consists of : Crab Balls, Broiled Shrimp & Scallops, Beef Sirloin Tips,
Feta Cheese, Olives, Tomatoes, Cucumbers and Pepperoncini

Small (serves 2) 33.99

Medium (serves 4) 39.99

Large (serves 6) 45.99

Soups

French Onion Soup
Crock: 6.99

Maryland Crab Soup
Cup: 6.99  Bowl: 8.99

Cream of Crab Soup
Cup: 8.99  Bowl: 10.99

Soup Du Jour
Cup: 5.99  Bowl: 6.99

Salads

Greek Salad
Lettuce, Tomatoes, Cucumbers, Feta Cheese, Kalamata Olives, Anchovies, 

Pepperoncinis, Green Peppers and our Signature Greek Salad Dressing 
Small  9.99    Large  12.99

Antipasto 14.99
crisp lettuce, tomatoes, cucumbers, onions, green peppers, black olives, 

pepperoncinis, salami, cappicola, mortadella, and provolone cheese served 
with your choice of dressing

Caesar Salad 10.99

Grilled Chicken Caesar Salad 15.99

Shrimp Salad Platter 24.99
served with fries or cole slaw

Garden Salad 7.99

Chef Salad 14.99
tossed salad with ham, turkey, American cheese, swiss cheese & egg

Tuscan Salad 11.99
served over a bed of greens with cucumbers, tomatoes, sautéed onions, and 

green peppers with an Italian vinaigrette dressing
with grilled chicken 15.99    with grilled shrimp 19.99

Dressing Choices
French, Thousand Island, Ranch, Bleu Cheese, Honey Mustard, Peppercorn Ranch,  

Raspberry Vinaigrette, & House

Add chicken to any salad    6.00Add chicken to any salad    6.00

Seafood
All Entrees Served with Bread & Butter and Two Vegetables or Spaghetti

Famous Romano’s Crab Cake  
Platter (2) 43.99

Single Crab Cake Platter (1) 29.99

Broiled or Fried Scallops 28.99

Broiled Orange Roughy 28.99

Broiled Rockfish 28.99

Broiled or Fried Flounder 26.99

Broiled Swordfish 26.99

Broiled Salmon 26.99

Broiled Tuna 26.99

Whole Stuffed Lobster  
with Crab Meat 46.99

Crab Meat Stuffed  
Mushroom Caps (5) 44.99

Stuffed Salmon 42.99

Stuffed Rockfish  
with Crab Meat 42.99

Stuffed Flounder  
with Crab Meat 40.99

Stuffed Orange Roughy  
with Crab Meat 42.99

Stuffed Shrimp  
with Crab Meat 41.99

Stuffed Oysters with Crab Meat  
(3) 40.99       (5) 51.99

Stuffed Soft Shell Crabs  
with Crab Meat 46.99

Sauteed Soft Shell Crabs (2) 29.99

Baked Crab Imperial 42.99

Fried Jumbo Shrimp (6) 24.99

Jumbo Alaskan Snow Crab Legs (18-20oz) 31.99

Dinner

Combination Platters
All Entrees Served with Bread & Butter and Two Vegetables

Surf & Turf 49.99
lobster tail & 12oz filet mignon, broiled to perfection

Land & Sea 38.99
two stuffed shrimp & 9oz new york strip, broiled to order

9oz Steak & Crab Cake 36.99

Crab Cake & (3) Fried Shrimp 32.99

Fried Trio 34.99
crab cake, scallops, and shrimp

Broiled or Fried Seafood Platter 39.99
Broiled: an assortment of delicious shrimp, scallops, stuffed oyster,  

crab cake, and filet of flounder; prepared with lemon & butter  
and seasoned to perfection

Fried: an assortment of delicious shrimp, scallops, crab cake,
and filet of flounder; seasoned to perfection

Half Rack Ribs & Cake 34.99

Veal Specialties
All Entrees Served with Bread & Butter and Two Vegetables or Spaghetti

Fresh Calf’s Liver   17.99

Veal Cordon Bleu   24.99 

Veal Zingara   22.99
veal cutlet sautéed in butter and garnished with julienne ham & turkey, 

served with mushroom sauce

Veal Parmigiana   22.99

Fried Veal Cutlet & Brown Gravy 22.99

Chicken Specialties
All Entrees Served with Bread & Butter and Two Vegetables or Spaghetti

Crab Meat Stuffed Chicken Breast 34.99

Stuffed Chicken Breast with Sage Dressing 19.99

Chicken Cordon Bleu 21.99

Fried Chicken 17.99

Chicken Chesapeake 26.99
grilled chicken breast topped with crab dip, green & red peppers,  

and served with fresh sliced bread

Prices subject to change



Beverages
Free refills (except Milk & Juice)

Fresh Brewed Iced Tea 3.69

Soft Drinks 3.69

Hot Tea 3.69

Coffee 3.69

Milk 3.50

Juice 3.50

Homemade Desserts

Fruit Cheesecake 6.99

Assorted Cheese Cake 5.99

Baklava 5.99

Assorted Cakes 5.99

Rice Pudding 4.99 

Bread Pudding 4.99

Eclair 5.49

Canoli 5.49

Vegetables

Vegetable of the Day 5.99

Baked Potato 5.99

Red Skin Garlic  
Mashed Potato 5.99

French Fries 6.49

French Fries with Gravy 6.99

Homemade Potato Salad 5.99

Homemade Cole Slaw 5.99

Apple Sauce 5.99

Homemade Pickled Beets 5.99

Side Salad 5.99

Rice Pilaf 4.99

Italian Specialities 
Served with Bread & Butter and a Side Salad

Fettuccine Alfredo 16.99

Seafood Fettuccine Alfredo 24.99
assortment of shrimp, scallops and mussels

Chicken Fettuccine Alfredo 19.99

Shrimp and Broccoli Fettuccine Alfredo 22.99

Chicken Mimosa 21.99
sautéed chicken, spinach, and mushrooms in a creamy wine sauce  

served over linguini pasta

Chicken Breast a’la Parmigiana 19.99

Italian Spaghetti with marinara sauce 11.99

Italian Lasagna 17.99

Italian Stuffed Shells 16.99

Italian Manicotti 16.99

Chicken & Penne Pasta 20.99
sautéed chicken in a cream sauce with sun-dried tomatoes  

over penne pasta

Mediterranean Pasta 24.99
chicken & shrimp sautéed with olive oil, garlic, tomatoes, pesto sauce & feta 

cheese served over bow tie & penne pasta

Seafood Mimosa 29.99
sautéed shrimp, scallops, crab meat, spinach and mushrooms  

in a creamy wine sauce served over linguini pasta

Bring The Sea To The Mediterranean
Shrimp 9.00 Scallops 10.00 Calamari 7.00

Lump Crab Meat 13.00

Extras: meat sauce or meatballs 3.99 each | mushrooms 2.99

From the Broiler
Proudly serving only Premium USDA Choice Beef here at  

Romano’s Bar & Grill Restaurant for the best quality eating experience!

All Entrees Served with Bread & Butter and Two Vegetables

Filet Mignon (12oz) 32.99

New York Strip (16oz) 30.99

Delmonico Steak (16oz) 31.99

T-Bone Steak (20oz) 29.99

Porterhouse Steak (22oz) 31.99

Lamb Loin Chops 27.99

Center Cut Pork Chops 24.99

Chopped Sirloin of Beef 15.99

Roast Prime Rib of Beef (20oz) 32.99

Baby Back Ribs
Whole Rack 27.99      Half Rack 16.99

Sandwiches
Served with french fries, mashed potatoes, or coleslaw

Crabcake 25.99

Hot Roast Beef 13.99

Hot Turkey 13.99

Soft Crab 15.99

Turkey Club 12.99

Turkey Breast 10.99

Shrimp Salad 14.99

Reuben (Corned Beef or Turkey) 12.49

Cheeseburger 11.99

Crab Melt 22.99

Greek Specialties

Gyro Platter 17.99

Pork Souvlaki 12.99

Above Served with Fries or Cole Slaw

Shish-Ke-Bab 21.99
pork meat with tomatoes, green peppers & onions  

served with rice and drizzled with our special olive oil sauce

Spinach Pie 8.99

Children’s Menu
Served to age 12 and under
Grilled Cheese 6.99

Fried Shrimp (3) 10.99

Jr New York 16.99

Chicken Tenders 7.99

Shrimp in a Basket 10.99
All of the above served with french fries or apple sauce & soda

Spaghetti with One Meatball 9.99

Macaroni & Cheese 6.99

Prices subject to change


