ROMAGNA MIA

Chef’s Focaccia
rosemary olive oil and
parmesan cheese 8.95
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Miracle Mile Shops at Planet Hollywood 3663 South Las Vegas Blvd. 702.731.1755

Eggs Any Style*

breakfast potatoes 13.00
with hollandaise sauce

Eggs Benedict”

two poached eggs on
toasted english muffin

Steak ‘n’ Eggs*

19.00

two eggs served with breakfast potatoes and
choice of bacon, italian sausage or ham 11.00

Create Your Own Omelet

ham, fontina cheese, parmesan, spinach,
mushrooms and onions, served with

Shrimp & Asparagus Omelet’
and breakfast potatoes 14.00
two poached eggs on english muffin,
choice of smoked ham, bacon or florentine,
served with breakfast potatoes 15.00
Eggs Benedict Lombardi®

with choice of crab meat or smoked salmon,
served with breakfast potatoes 17.00

6 oz. strip steak and two sunny side up eggs, :
served with hollandaise and breakfast potatoes :

italian sausage
smoked bacon
smoked ham
breakfast potatoes
fresh fruit

espresso 3.50
cappuccino 4.50
double espresso 4.50
latte 4.50
americano 3.75
mocha 4.75
caffe amore 12.00

sm 3.951g 4.95
orange, grapefruit,
pineapple, clamato, apple,
tomato, cranberry

BOTTOMLESS

mimosas 15.00
bellinis 15.00
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with your choice of grilled chicken $4.50,
salmon or shrimp $6.00

House Salad

mixed greens, tomato, cucumber,
parmesan, crouton and red onion,
served with house dressing 7.00

Caesar Salad”
crisp romaine, shaved parmesan and
focaccia crouton 7.00

Greek Salad

lettuce, tomato, onion, cucumber,

feta cheese, oliveand peppers, served with
greek yogurt oregano dressing 14.00

Chopped Salad

avocado,tomato, red &greenonion,bacon,
gorgonzolaand hearts of palm, served with
herb vinaigrette 14.00

Lobster Salad

butter lettuce, baby wild arugula, avocado,
mango,grapetomato, heartsofpalm,served
with tarragon citrus vinaigrette 21.00

Soup of the Day MP

our risotto is made with carnaroli rice, the best for
risotto due to its richness

Risotto con Pollo
tossedwithgrilledchicken,tomato,asparagus,
mushroom, butter and parmesan 18.00

Risotto ai Frutti di Mare”
saffron risotto with mixed seafood 19.50

Risotto Ce:ipesante*

panroasteddiverscallops, shallots, tomato
confit,asparagus, preserved lemon, butter
and parmesan 20.50

Risotto Rosso all’Aragosta’

maine lobster tail, herb butter, marinara
sauce, white wine, asparagus, butter and
parmesan cheese 24.95

Shrimp Scampi

sautéed with garlic white wine sauce, lemon
confit and pomodorini, served with grilled
ciabatta 14.95

Calamari Fritti
fried calamari served with aioli sauce 15.95

Bruschetta
tomatoes, garlic and extra virgin olive oil 8.95

Beef Carpaccio’

shaved asparagus, baby arugula and
parmesan, served with meyer lemon truffle
dressing 14.00

Caprese Salad
fresh bufala mozzarella from puglia, served
with cherry tomatoes and basil oil 14.50

Mozzarella Carrozza
fried mozzarella rounds, served over
pesto sauce 12.95

Substitute gluten-free pizza dough for $3.50

Pizza Margherita
tomato sauce, fresh tomatoes, mozzarella
and basil 15.50

Pepperoni :
tomato sauce, mozzarella and pepperoni 15.95 :

Salsiccia & Peppers
tomato sauce, mozzarella, italian sausage
and caramelized onions & peppers 16.55

Pizza Bianca
mozzarella, prosciutto, arugula and parmesan
16.95

Pizza California
grilled chicken, marinated tomatoes, avocado,
mozzarella and feta 16.95

Vegetarian

tomato sauce, olives, mushrooms, caramelized
onions,roasted peppers, grape tomatoes,
mozzarella, oreganoand fresh basil 16.95

Chicken, Bacon Alfredo Pizza

alfredo sauce, mozzarella cheese, red onion,
bacon and chicken 18.95

(Substitute Gluten-free Pasta $3.50)
with your choice of grilled chicken $4.50, salmon or shrimp $6.00

Angel Hair Pomodoro or Bolognese
with fresh tomatoes & basil or our
bolognese sauce 15.95

Spaghetti & Meatballs
homemade meatballs and marinara sauce 17.50

Fettuccine Alfredo
tossed with parmesan cream sauce 17.00

Gnocchi alla Caprese
heirloom tomato sauce, basil and
fresh mozzarella 17.00

Rigatoni al Pesto

with pesto sauce, tomato confit and

fresh buffalo mozzarella cheese 17.95

Ta%liolini ai Scampi

tagliolini pasta with shrimp, garlic, caper,

cherry tomatoes and white wine butter sauce 19.00

Paglia e Fieno

green and white tagliolini pasta tossed with
chicken, mushrooms, truffle oil and cream sauce
18.00

Fettuccine Frutti di Mare®
fettuccine with shrimp, mussels, clams, scallops and
brandy crustacean cream sauce 19.50

Homemade Lasagna
classic meat lasagna with creamy béchamel sauce
18.00

Spaghetti alle Vongole
clams, white wine sauce, garlic and parsley 23.95

Spinach and Cheese Ravioli
tomato sauce, garlic, olive oil and
shaved parmesan cheese 21.00

Cioppino Lombardi
mussels, clams, calamari, shrimp and lobster tail,
tomato white wine broth and tagliolini pasta 32.95

Bucatini Arrabiata Bolognese
spicy Bolognese sauce and mozzarella cheese 18.50

16 oz. Bone-In Rib-Eye Steak”
with roasted potatoes, asparagus,
trumpet mushrooms and garlic herb butter 38.00

Salmone alla Griglia*
with lemon butter sauce and
sautéed lemon spinach 23.00

Petto di Pollo alla Griﬁlia
chicken breast roasted with potatoes, served with
broccoli and lemon butter sauce 22.00

Pollo Parmigiana

crispy breaded chicken breast topped with
tomato sauce and mozzarella, served with
spaghetti pomodoro 22.00

Eggplant Parmigiana

baked in tomato sauce with parmesan and
smoked mozzarella, served with

spaghetti pomodoro 19.50

Veal Scaloppine

with choice of lemon butter caper sauce or
mushroom marsala wine sauce, served with
seasonal vegetables and mashed potatoes 27.00

Pollo Picatta
chicken scallopini with lemon butter caper sauce and
angel hair pasta 25.00

Lemon Spinach, Sautéed Broccoli,
Roasted Potatoes, Mashed Potatoes,

Sautéed Asparagus,
Spaghetti with Butter or Marinara

These items are not available gluten-free
We are not a glutenofree facility and cannot warranty
100% gluten free

*Thoroughly cooked foods of animal origin such
as beef, eggs, fish, lamb, milk, poultry or shellfish
reduces the risk of food born illnesses. Individuals
with certain health conditions may be at higher risk
if these foods are consumed raw or undercooked
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