small plates
choose one for 6.95 or three for 17.95

fried mozzarella
fried hand cut mozzarella, with marinara sauce

gemelli with pesto
basil pesto, gemelli pasta, shaved asiago, toasted pine nuts

focaccia bolognese
warm focaccia bread topped with bolognese sauce and pecorino romano cheese

wild boar meatballs
zesty garlic barbeque sauce, arugula slaw

eggplant fries
panko breaded and fried, with basil aioli

arancini
cream cheese & chive risotto balls, with marinara sauce

marinated white anchovies
with garlic toast, roasted red peppers, olive tapenade

soups and salads
featured soup (priced daily)
chef’s soup of the day

varano’s seasonal salad 10.95 (gf)
spring baby lettuce, romaine hearts and radicchio, tossed in a honey balsamic
with pea pods, crispy bacon, toasted almonds, fresh strawberries,
dried figs, scallions, pears, shaved asiago

caesar salad 8.95
crisp romaine lettuce, house made caesar dressing, romano cheese and croutons,
finished with fresh imported mediterranean white anchovy fillets
(add grilled chicken 6.95 or grilled shrimp 1.95 each)

italian style sparkling & still mineral water
the waters that symbolize the italian way of living in international restaurants
throughout the world, and which have become the perfect companions to the best
wines in the highly successful combination of wine and the art and practice of
choosing and eating good food.
ask your server for italian water

appetizers
bruschetta 10.95
vine ripened tomatoes, grilled ciabatta bread, basil, shaved asiago, balsamic glaze

charcuterie board 15.95 (gf)
prosciutto, assorted salami, asiago, marinated olives,
pickled vegetables, whole grain mustard

steamed mussels 11.95
steamed mussels with garlic, white wine, roma tomatoes, basil and parsley
with grilled ciabatta bread

fried calamari 11.95
lightly floured calamari deep-fried with lemon, with marinara sauce

antipasto (for 2) 17.95 (gf)
assorted italian meats, asiago, parmigiano reggiano, assorted marinated olives
pickled vegetables, tuna in oil, marinated artichoke hearts over a bed of romaine lettuce
finished with balsamic vinegar and olive oil

pasta
(add a tossed or side caesar salad 4.95)

pasta marinara 14.95
(with 2 meatballs 17.95 or 2 sausages 18.95)
your choice of linguine or penne topped with our homemade marinara

ravioli 17.95
homemade cheese-filled ravioli with marinara sauce

fettuccini alfredo 18.95
lightly tossed with butter, parmesan & cream
(add grilled chicken 6.95 or sautéed shrimp 1.95 each)

gnocchi sauté 18.95
homemade gnocchi’s, fresh basil, romano cheese and marinara sauce

rigatoni Bolognese 21.95
braised veal, pork, beef, porcini mushrooms, tomato & cream
served over imported giant rigatoni, topped with pecorino romano

lasagna 17.95
layered pasta baked with a ricotta & romano cheese filling with marinara sauce

penne all’ amatriciana 19.95
sautéed applewood smoked bacon, peas, vidalia onions, tomatoes and garlic,
tossed with penne pasta.
finished with pecorino romano

substitute gluten free penne 3.00

chicken & veal
(add a tossed or side caesar salad 4.95)

parmesan
chicken 21.95 or veal 24.95
breaded & fried cutlet topped with
marinara sauce and mozzarella cheese

marsala
chicken 22.95 or veal 25.95
sautéed with mushrooms & prosciutto
in a marsala wine butter sauce

piccata
chicken 22.95 or veal 25.95
sautéed with shallots, capers and lemon in a white wine butter sauce

orvieto
chicken 22.95 or veal 25.95
sautéed with mushrooms, artichoke hearts & kalamata olives
in a lemon white wine butter sauce
above served with side penne marinara

seafood
shrimp scampi 25.95
jumbo shrimp sautéed in olive oil, garlic & white wine served
over linguine with tomatoes & baby spinach

haddock 23.95
baked haddock topped with seasoned bread crumbs and parmesan cheese,
asparagus, garlic mashed potatoes, lemon aioli

salmon 24.95 (gf)
grilled salmon, roasted fingerling potatoes, pea pods, cucumber & dill sauce

clam sauce 25.95
littleneck clams sautéed in a red or white sauce with olive oil
fresh garlic and oregano served over linguine

frutti di mare 29.95
jumbo shrimp, littleneck clams, mussels, scallops & calamari
in a spicy marinara sauce served over linguine

seafood fettuccini 33.95
jumbo shrimp, scallops and lobster meat sautéed with peas in a vodka and
imported gorgonzola cream sauce tossed with fettuccini

specialties
(add a tossed or side caesar salad 4.95)

eggplant parmesan 18.95
hand cut eggplant, lightly breaded & fried golden brown
baked with marinara sauce & mozzarella

pork chop 21.95 (gf)
boneless 10 oz. pork chop, roasted fingerling potatoes, arugula slaw,
zesty garlic barbeque sauce

new york strip 28.95 (gf)
grilled 12oz new york strip steak, garlic mashed potatoes, asparagus, herb butter

filet mignon 29.95 (gf)
grilled 8oz filet of beef tenderloin, scallion risotto cake, pea pods, red wine butter

rack of lamb 28.95 (gf)
three double lamb chops, garlic mashed potato, asparagus,
finished with a rosemary infused balsamic glaze

cioppino 34.95
a rich tomato laced seafood stew with sea scallops, jumbo shrimp,
lobster, mussels, calamari & clams.
garnished with grilled ciabatta and a baked parmesan crisp

spring risotto 21.95 (gf)
sautéed asparagus, peas, scallions, and baby spinach, tossed with creamy arborio rice,
finished with shaved parmesan reggiano

grilled sausage 19.95 (gf)
grilled house made sweet italian sausage, roasted fingerling potatoes,
house pickled peppers

sides
sautéed mixed vegetables (gf)
5.95
buttered pea pods (gf)
6.95
grilled asparagus (gf)
6.95
white beans with sautéed spinach (gf)
6.95

garlic mashed potatoes (gf)
5.95
roasted fingerling potatoes (gf)
6.95
side of meatballs (2)
6.95
side of sausage (2) (gf)
9.95

we accept visa, mastercard, discover & american express
no personal checks please
now accepting reservations for private functions
*thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or
shellfish reduces the risk of foodborne illness. individuals with certain health conditions may
be at higher risk if these foods are consumed raw or undercooked
www.varanos.com
facebook.com/varanos

