AFFETIZERS

Artichoke & Broccoli [rench

Avrtichoke hearts & broccoli egg«:{fppec]

sautéed with s!‘)errg, lcmon, butter. $9

Shrirnp Cocl(tail
Eight slﬁrimp, lemon, scallion and celerg
confetti, traditional diPPing sauce. $10

Gri”ccl Calamari

T ender calamari c!ﬁar~gri“ed with fresh lemon and extra-virgin olive-oil. $9

SALADS

House Salad

Mixed field greens, red onion, tomato,
(Garbanzo Peans, cucumber

and oil & vinegar. $5
ACH crumbled blue cheese. $.95

Girilled Caesar chlge Salad

[eart of romaine, shaved (Grana Padana,

mini tomato wheels, red onion confetti. $8

Fcar & Gorgonzola 5alacl
Posc Pcars,gorgonzola, bclgian endive,

radicchio, agec{ balsamic vinegar, l’xoney.$8

Arugola, Tomato & Moz.zarc”a Salacl
]:resh mozzare”a, tomatoes, arugo|a,
Spanisl’l onions, extra virgin olive oil,

lcmon, kosher salt & pepper.
$7

FPASTA ENTREES

Featuring “Tinkyac{a Pasta Joa” FPenne Pasta

Fas’ca A":reclo alla r:lora
Gluten-free pasta, fresh cream, garlfc,
Parmigiana, gri”ea chicken
and steamed broccoli. $17

Fasta Abruzzcsc
6|utcn~Frcc pasta tossed with fresh
Koma tomatoes, Pan~roasted gar[ic,

basil, and olive oil. 513

Sl'm'mp Scampi
Gluten-free pasta with shrimp,
extra virgin olive oil, sauvignon blanc,
shallots, gar]ic, gardcn Parsleg,
fresh tomato. $18

Voc”<a Fas’ca
Mario’s Vodka Sauce, sa usage, fresh
tomatoes, peas & ricotta cheese over

glutcr%ﬁ‘ee pasta. $1 6

Pasta al Cartoccio
SHrimP, sca”ops, clams, musscls, and calamari tossed with glutermcrce Pasta

ina sPicy tomato sauce and finished in a foil sleeve. $24

MARIOS SFECIALTIES

Chicl(cn or\/cal & Artic['lokc French

Sea PBass
Rochester’s favorite: egg{lipped chicken

Butterg filet of Chilean Sea Pass,
served over greens and beans. $28

Salmon

Served with steamed broccoli over

orveal cutlet sautéed with s}‘ncrrg, Icmon,
and butter over glutcrmcrcc Fasta.
$14,/%17

Glu’cen~ free Pas’ca $24

SEAFOOD

Our]cresh seafood specia! can be done G!uten—{‘ree

STEAK SELECTIONS

Delmonico

16 oz Poneless Certified Angus $21

New York StriP Steak
16 ounce (JODA Choice: $29
Prime Rib
(served Fridays and Saturdays)
12 ounce (ertified Angus $19
20 ounce (ertified Angus $26

Filet Mignon Cu’cs
8 ounce (JSDA Choice: $23
8 ounce UéDA Frimc: $29

Fortcrhousc

20 ounce (JODA Choice: $29

Kaclc of Lamb
19 ounce Ncw anland Lo”ipop Stglc $25

Toppings Sides
Sauteed mushrooms with garlic 4+ Grilled Penci| asparagus 4
Caramelized onions 3 Sautéed sPinach égar!ic 4
Brocco[i & melted Cuba NY cheddar 4

bacon & cheddar baked potato +

Bacon & melted gorgonzola 4+

Gluten-free pasta with marinara 4
Greens and Beans 4
rilled Seasonal Vegetables 4
&



Welcome,

Glutenfree sPecial guests!

Our menu has been carefu”g modified to create a
worr3~Free dining exPerience‘ The Chef has eliminated the
“forbidden ingredients” from our menu items and our kitchen
staff has been trained to Properlg prepare these rcciPes n a

manner that is safe for the celiac diet.

We feature the award~winning Fcnne Pasta.

Flease be sure that you inform you server that

you are ordcring xcrom tl’)e g]utenJ:rCC menu.

]:or more information on our menu, P]ease call:

(585)271-1111

Or visit our website:

www.mariosit.com

Crcatcd btj our
I xecutive (Chef Paul Maytan) since 1996
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