Established in Franklin, Massachusetts, a suburb south of BostonN¥by Eugenio and
Filomena Colace in 1965. As the Colace Family enters its second[generation, the Colace
Brothers (Carmine, Richard, James, Mario, Daniel) are proudjto/carry on the tradition

of serving quality Italian cuisine at an aﬁ;ﬁable price.

. D) / .
We never use preservatives or additives[and[all’of{ouv]soups)isauces and pizzas are made
fresh in our kitchens daily. We servea\ll of(ourlentrées from only the freshest ingredients
possible!

Dan Colace and Cory Hodapp are proud to bringlour tradition of Homestyle-Italian
cooking to Columbia, Missouri.

LuncH Hours:
Monday - Saturday: 11:00 am - 4:00 pm
Sunday: 12:00 pm - 4:00 pm

DiINNER HOURS:
Monday - Saturday: 4:00 pm - 10:00 pm
Sunday: 4:00 pm - 9:00 pm



APPETIZERS

Garlic Bread with Cheese 4
French Fries .3
Roasted Sweet Peppers .4
Mozzarella Sticks (6)

Served with Marinara Sauce. .0
Rome Hot Wings (10)

Served with Bleu Cheese Dressing. 7
Wing Dings (10)

Lightly Breaded, Seasoned Chicken Wings. 7
Buffalo Chicken Tenders (5)

Served with Bleu Cheese Dressing. 7
Chicken Tenders (5)

Served with Honey Mustard. w7
Fried Ravioli (7)

Served with Marinara Sauce. 7

Fried Calamari Rings
Served with Marinara Sauce & a Pepper Relish. ...8
Antipasto  Small ..8 Large .10
Fresh Garden Vegetables layered with Salami, Ham,
and Provolone Cheese, topped with Pepperoncinis.
Marinated Conch Salad
A Southern Italian Delicacy. Marinated Conch Snails
with Peppers, Onions, and Garlic over a bed of Iceberg
Lettuce. .9
Homemade Meatballs (2)
Filomena’s classic recipe with Marinara Sauce and
Fresh-Grated Romano Cheese. )
Italian Sweet Sausage (2)
Served with Marinara Sauce and Fresh-Grated Romano
Cheese. )

SALADS

Dressings: House Italian, Lite Italian, Bleu Cheese,
Caesar, Honey Mustard, Parmesan Pepper, Ranch, or

Balsamic Vinaigrette. Add 32 for anchovies.

House Salad .3
Rome Chicken Salad
Fresh Garden Vegetables with Diced Chicken Cutlet,
Roasted Peppers and Mozzarella Cheese. .10
House Grilled Chicken Salad
Fresh Garden Vegetables with Sliced Grilled
Chicken, Roasted Peppers and Mozzarella Cheese.
Also available Cajun style. .10
Buffalo Chicken Salad
Sliced Spicy Chicken with Fresh Garden Vegetables,
Hot Pepper Rings, Mozzarella Cheese and Bleu Cheese
Dressing. .10

HoMEMADE SOUPS

Made Fresh Daily

Soup of the Day  Cup ..3  Bowl .4

Ask your server about today’s choices!

PAstA

With Gino’s Homemade Tomato Sauce Recipe. Made Daily.
Pasta with Meat sauce - add $3
Pasta with Meatball - add $3
Pasta with Sausage - add $3
With Grilled Chicken - add $4
With Anchovies - add $2
Peppers, Onions, Mushrooms - add $1 each

Angel Hair .8
Ziti .8
Fettuccine .8

Potato Gnocchi
An Italian dumpling made from potato, semolina

flour, and eggs. .9
Cheese Ravioli .9
Homemade Linguini .9
Homemade Cheese-Filled Lasagna A2

Angel Hair Aglio Olio
A Touch of Spices, Romano Cheese with Fresh Garlic
and Extra Virgin Olive OIl. A1
Penne Pesto
A Homemade Sauce made with Fresh Basil, Pine Nuts,
Extra Virgin Olive Oil, and Romano Cheese. L2

PastA ALFREDO

Add 81 for mushrooms, red pepper, or broccoli.

Fettuccine Alfredo

A Rich Sauce of Butter, Cream, and Romano

Cheese. A2
Grilled Chicken Alfredo

Grilled Chicken served over a bed of Fettucine.  ...15
Shrimp Alfredo

Sauteed Shrimp served over a bed of Fettucine.  ...16
Grilled Chicken & Shrimp Alfredo

Grilled Chicken and Shrimp served over a bed of

Fettucine. .19
Carbonara with Homemade Linguini

A Rich Cream Sauce of Butter, Cream, Scallions,

Prosciutto, Egg Yolk, and Romano Cheese. A

18% Gratuity Added To Parties of 8 or More




CHICKEN

Served with choice of ziti, angel hair, or roasted potatoes. Add $1

for mixed vegetables, gnocchi, ravioli or homemade linguini.

Chicken Cutlet Parmigiana

100% Lean Chicken Breast, Breaded and Topped with

Tomato Sauce and Melted Mozzarella Cheese.  ...15
Chicken Ala Roma

Two layers of Breaded Chicken with Prosciutto and Provolone

Cheese, Topped with Mozzarella Cheese and Mushrooms

with a light Garlic Marsala Wine Sauce. A7
Chicken & Eggplant Parmigiana

Chicken Cutlet and Eggplant Topped with Tomato

Sauce and Melted Mozzarella Cheese. A7
Chicken Marsala

Tenderized Sautéed Boneless Chicken Breast Smothered

in Mushrooms and Red Bell Peppers in a light Butter

and Marsala Wine Sauce. A7
Chicken Romano

Boneless Chicken Breast, Lightly Coated with Egg

and Flour, Topped with Prosciutto and Provolone with

a Creamy Romano Cheese Sauce. A8
Chicken Piccata

Tenderized Sautéed Boneless Chicken Breast Smothered

in Mushrooms and Capers in a light Butter, Lemon and

Chardonnay Wine Sauce. A7

STEAKS

Served with choice of ziti, angel hair, or roasted potatoes. Add 31

for mixed vegetables, gnocchi, ravioli, or homemade linguini.

Kansas City Strip
12 oz. KC Strip Cooked to Your Liking. .18
Steak Marsala
12 oz. KC Strip Cooked to Your Liking, Topped
with a Marsala Sauce, Red Bell Peppers, and Fresh
Mushrooms. .20
Steak Pizziola
12 oz. KC Strip Cooked to Your Liking, Topped with Sauteed
Peppers, Onions, and Mushrooms in a Tomato Sauce,
garnished with Scallions. .20

All of our entrées are made to order, we appreciate your patience.
Fried foods cooked in peanut oil

VEAL SPECIALS

Served with choice of ziti, angel hair, or roasted potatoes. Add $1

for mixed vegetables, gnocchi, ravioli or homemade linguini.

Veal Cutlet Parmigiana
100% Veal Cutlet, Breaded, and Topped with Tomato
Sauce and Melted Mozzarella Cheese. .19
Veal Ala Roma
Two Layers of Breaded Veal Cutlets with
Prosciutto and Provolone, Topped with Mozzarella
Cheese and Mushrooms in a Light Garlic Marsala Wine
Sauce. 22
Veal & Eggplant Parmigiana
Veal Cutlet and Eggplant Topped with Tomato Sauce and
Melted Mozzarella Cheese. .20
Veal Marsala
Tenderized Veal Sautéed & Smothered in Mushrooms
and Red Bell Peppers, in a light Butter and Marsala Wine
Sauce. .20
Veal Piccata
Tenderized Veal Sautéed & Smothered in Mushrooms
and Capers in a light Butter and Chardonnay Wine
Sauce. .20

FroM THE SEA

Fettuccine with Shrimp & Broccoli
Sautéed Shrimp and Broccoli in a light Garlic Wine Sauce
over a bed of Fettuccine. A7
Calamari (mild or spicy)
Sautéed Squid with Peppers and Onions in an

Aglio Olio Sauce. Served over ziti. A7
Clam Sauce with Homemade Linguini
A Light Red or White Clam Sauce. A7

Shrimp Scampi with Homemade Linguini
Sautéed Shrimp with a Light Butter Garlic
Sauce. A7

EGGPLANT

Served with choice of ziti, angel hair, or roasted potatoes. Add $1

for mixed vegetables, gnocchi, ravioli or homemade linguini.

Baked Eggplant Parmigiana
Sliced Eggplant, Breaded and Baked, Topped with
Tomato Sauce and Melted Mozzarella Cheese.  ...14
Eggplant Ala Roma
Two layers of Breaded Eggplant with Prosciutto and
Provolone, Topped with Mozzarella Cheese and Mushrooms
with a light Garlic Marsala Wine Sauce. WA




SANDWICHES

Peppers, Onions, or Mushrooms: add .25 each
Extra Sauce or Extra Cheese: add .50 each
Deluxe (add French Fries): add $1

Eggplant Parmigiana
Homemade Breaded Eggplant with Marinara Sauce and
Melted Mozzarella Cheese. .6

Meatball Parmigiana
Filomena’s Meatballs with Marinara Sauce and
Melted Mozzarella Cheese. .6
Chicken Parmigiana
Homemade Breaded Chicken Cutlet with Marinara

Sauce and Melted Mozzarella Cheese. 7
Sausage

With Peppers, Onions, Mushrooms, and Cheese. ...7
Italian

Toasted Provolone, Genoa Salami, Ham, Prosciutto,

Lettuce, Tomato, Onion and Peppers. 7
Buffalo Chicken Cutlet Sandwich

With Lettuce, Tomato, and Ranch Dressing. 7
Prosciutto

Toasted With Provolone Cheese. .8

Rome Chicken Ranch
Chicken Cutlet, Tomato, Lettuce, Prosciutto & Ranch

Dressing. .8
Steak & Cheese
7 oz. KC Strip. .9

Rome Steak Sandwich
70z KC Strip with Peppers, Onions, Mushrooms and
Cheese. .10
Veal Parmigiana
Homemade Breaded Veal Cutlet with Marinara Sauce and
Melted Mozzarella Cheese. .10
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Pizza

All our pizzas are made fresh daily in our stone hearth ovens.
Extra Sauce - add .50
Extra Cheese - add $1

12” Cheese Pizza 7
12” One-Topping Pizza ..8.50
Additional Toppings (each) "
Choose from:
Pepperoni Ham Garlic
Green Pepper Sausage Broccoli
Onion Mushrooms Black Olives
Anchovies Hamburger Prosciutto
Salami Jalaperio

Houske Special Pizzas

Gino Special

Made with Pepperoni, Meatball, Peppers, Onion, Mushrooms,

& Cheese. ..13.50
White Garlic

Made with Fresh Garlic & Cheese. ..8.50
Tomato & Garlic Bianco

Made with Fresh Garlic, Sliced Tomatoes, &

Cheese. ..9.50
Roasted Pepper

Made with Oven-Roasted Sweet Green Peppers &

Cheese. 875
Meatball

Made with Homemade Meatballs & Cheese. ..9.50

Shrimp Scampi

Made with Real Shrimp, Fresh Garlic, Red Pepper, Scallions,

& Cheese. .16
Melanzane

Made with Eggplant, Roasted Peppers, & Cheese. ...9.75
Buffalo Chicken

Made with Spicy Homemade Buffalo Sauce, Chicken, Red

Onion, & Cheese. 1375
Chicken Ranch

Made with Ranch Dressing, Chicken, Prosciutto, Chopped

Tomato, & Cheese. 1375
Italian Salsicce

Made with Sweet Italian Sausage, Roasted Peppers, &

Cheese. 975
Vegetarian

Made with Sliced Tomatoes, Broccoli, Onion, Mushrooms, &

Cheese. . 12.50

State Law requires all restaurants to inform the public that consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Regarding the safety of these items, information is available upon request. - US Food and Drug Administration (Section 3-603.11 in the 1999 FDA Model Food Code)




Angel Hair or Ziti
Homemade Linguini
Cheese Ravioli
Gnocchi

Pasta For KiDs

For children under 12 only. Pastas served with
choice of Tomato Sauce or Butter.
Pasta with Meat sauce - add 31
Pasta with Meatball - add $1
Pasta with Sausage - add $1
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More For Kips

For children under 12 only.

Fettuccine Alfredo .6

Chicken Parmigiana with Ziti 7

Hamburger with French Fries .5
Add Cheese for .50

Chicken Tenders (3) with French Fries .5

Pizza Bread with Cheese .4

Mini Macaroni & Cheese 4

BEVERAGES

Soda .2
Free Refills on Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper,
Diet Dr. Pepper, Sierra Mist, Orange Soda, Lemonade

Milk .2
Juice .2

Apple, Cranberry, or Orange
Coffee ..2

Iced Tea ..2
San Pelligrino Mineral Water ...4
Voss Still Water .3

DRAFT BEER
BY THE PINT

16 oz. Draft Beer

Bud Lite
Boulevard Unfiltered Wheat
Blue Moon Belgian White Ale
Guinness Stout
Moretti Italian Beer

Plus, Ask About Our Seasonal Tap!

All of our entrées are made to order, we appreciate your patience.
Fried foods cooked in peanut oil

DOMESTIC
& IMPORTED
BoTTLED BEERS

Amstel Lite
Bass Ale
Boulevard Pale Ale
Budweiser & Bud Lite
Bud Select
Coors Lite
Corona
Fat Tire Amber Ale
Heineken
Michelob Ultra
Mike’s Hard Lemonade
Miller Lite
Newcastle Brown Ale
O’Doul’s
Peroni Italian Beer
Sam Adams

18% Gratuity Added To Parties of 8 or More




