aked in olive oil, butter and

aked Cod
ightly breaded with our famous
alian seasoning or broiled 17.50

Albanese’s Roadhouse
HOUSE SPECIALTIES
SUNDAY BRUNCH MENU

alleye

ightly breaded with our
mous Italian seasoning 17.50

Dinners served with a side dish of spaghetti or mostaccioli, Italian bread
11:00 am - 2:00 pm
and tossed salad. Caesar Salad 2.00 extra. Bleu Cheese 1.50 extra.
Not responsible for well-done steak.

ake Perch

Suggested Wines: Albanese’s
Suggested Wines: Albanese’s
Italian Sausage Cacciatore
House Wine, Gabbino Chianti,
BURGER
EGGS BENEDICT
HouseALBO
Wine, Elsa
Malbec,
Sliced
homemade
Italian
Elsa Malbec, Ruffino Chianti,
Mamertino,
Coppola
Pinot
Grigio,
Our
handmade
10oz
pattie
with
your
choice of
English
muffin
topped
with
Canadian
bacon,
sausage
with
green
peppers,
Schmitt Sohne Riesling
Zinfandel
onions
cheeseKenwood
and toppings.
Seved with with fries.
poached eggs and hollandaisemushrooms,
sauce. Served
with and
red wine for the perfect
$10.95
Sicilian Style Breaded breakfast potatoes.
combination 19.50
Tenderloin 10 oz. 26.50
$10.95
Chicken Breast Cacciatore
Prepared with green peppers,
PRIME RIBonions
SANDWICH
mushrooms,
and slowly
Tenderloin Steak
Suggested Wines: Albanese’s
baked
in
Marsala
wine,
topped
Grilled
prime
rib,
on
a
toasted
and buttered
BELGIAN
WAFFLE
10 oz. broiled to your liking,
with
House Wine, Harlow Ridge Pinot
with
a
light
red
sauce
19.50
sautéed mushrooms,
and
baked
Noir,
Caposoldo
Pinot
Grigio,
Line
hoagie. Topped with horsey sauce, arugula and
Topped with a fresh fruit compote and whipped
potato or pasta 26.50
39 Cabernet, Raimondi
red onion.Parmigiana
Served with fries.
cream. Served with your Valpolicella
choice of meat and
Chicken
Breaded
chicken
breast
$11.95
breakfast potatoes.
Spiedini
sautéed in olive oil, topped
$10.95Veal Parmigiana
with Provolone and Mozzarella
Slices of beef tenderloin, stuffed
Breaded select veal sautéed in
cheeses 18.75
GNOCCHI
with onions, bread crumbs,
olive oil, topped with Provolone Gnocchi tossed in our famous vodka sauce.
Romano cheese, salami, bay OMELETTE
Chicken Marsala
and Mozzarella cheeses 27.50
Chicken
in shaved
Topped
withbreast
2 friedsautéed
eggs, hand
eaves and other
spices
24.50
Choose from onions, tomato, green peppers,
Marsala
and
white
wine,
andbasil.
Veal Scaloppini
Parmigiano Reggiano and fresh
mushrooms, ham, spinach,Sautéed
chorizoveal
andin
cheese.
mushrooms 18.75
Marsala wine
$14.95
Eggplant Parmigiana
Served with toast, choice
ofwith
meatmushrooms,
and
sauce
green
Layers of breaded eggplant,
pepper, onions 27.50
Romano, Mozzarella and breakfast potatoes.
Provolone cheeses topped with $9.95
WINGS
Albanese’s special sauce and
10 wings deep fried and tossed in your choice
baked to perfection 19.50

arge shrimp fried to a
olden brown 18.75

rench-Fried Shrimp

aked in our special
arinara sauce 17.25

Suggested Wines: Albanese’s
House Wine, Fetzer Quartz, Line
39 Sauvignon Blanc, Parducci
Syrah, Beringer White Zinfandel

aked Cod Neapolitan
roiled Lake Superior
hitefish 18.50

inners served with a side dish of spaghetti or mostaccioli, Italian bread and tossed
alad. Baked potato 1.00 extra. Caesar Salad 2.00 extra. Bleu Cheese 1.50 extra.

EAFOOD SPECIALTIES

Sautéed veal in Marsala wine
sauce with mushrooms, green
pepper, onions 27.50

of Buffalo Sauce, BBQ or Italian Seasoning.
Served with celery, carrots and choice of
creamy parmesan or bleu cheese dressing.
$7.50

ggplant Parmigiana

Veal Scaloppini

lices of beef tenderloin, stuffed
ith onions, bread crumbs,
omano cheese, salami, bay
aves and other spices 24.50

Breaded select veal sautéed in
olive oil, topped with Provolone
and Mozzarella cheeses 27.50

Breaded chicken breast
sautéed in olive oil, topped
with Provolone and Mozzarella
cheeses 18.75

Sausage, scrambled eggs, American cheese,
Ask your server for details
giardinera (hot or mild) and potatoes
wrapped
a warm tortilla.
Dinners served with a side
dish of in
spaghetti
or mostaccioli, Italian bread and tossed
EXTRAS
$8.95
salad. Baked potato 1.00 extra. Caesar
Salad 2.00 extra. Bleu Cheese 1.50 extra.
Suggested Wines: Albanese’s
House Wine, Harlow Ridge Pinot
Noir, Caposoldo Pinot Grigio, Line
39 Cabernet, Raimondi
Valpolicella

Chicken Breast Cacciatore

Baked Cod

Baked in olive oil, butter and

OUSE SPECIALTIES

Walleye

Lightly breaded with our famous
talian seasoning or broiled 17.50

inners served with a side dish of spaghetti or mostaccioli, Italian bread
nd tossed salad. Caesar Salad 2.00 extra. Bleu Cheese 1.50 extra.
ot responsible for well-done steak.

Lake Perch

Lightly breaded with our
amous Italian seasoning 17.50

Italian Sausage Cacciatore

Suggested Wines: Albanese’s
House Wine, Elsa Malbec,
Mamertino, Coppola Pinot Grigio,
Kenwood Zinfandel

Large shrimp fried to a
golden brown 18.75

uggested Wines: Albanese’s
ouse Wine, Gabbino Chianti,
lsa Malbec, Ruffino Chianti,
chmitt Sohne Riesling

Sliced homemade Italian
sausage with green peppers,
mushrooms, onions and
red wine for the perfect
combination 19.50

$9.95

icilian Style Breaded
enderloin 10 oz. 26.50

Prepared with green peppers,
mushrooms, onions and slowly
baked in Marsala wine, topped
with a light red sauce 19.50

Syrah, Beringer White Zinfandel
Baked in our special
Served
with
breakfast
potatoes
marinara sauce 17.25

French-Fried Shrimp

Toast (2 Slices) - $1.00
Breakfast potatoes of the week - $2.95
Bacon (4 slices) - $2.95
Turkey Bacon (4 slices) - $2.95
Canadian Bacon - $2.95
Sausage - $2.95
Turkey Sausage - $2.95
Egg - $1.00
Chicken Breast - $5.75

enderloin Steak

Chicken Parmigiana

Buttermilk biscuits topped with a

39 Sauvignon Blanc, Parducci
Baked Cod Neapolitan
seasoned sausage gravy.

0 oz. broiled to your liking, with
utéed mushrooms, and baked
otato or pasta 26.50

Broiled Lake Superior
Suggested Wines: Albanese’s
GRAVY
Whitefish 18.50 BISCUITS AND
House
Wine, Fetzer Quartz, Line

piedini

Chicken Marsala

SEAFOOD SPECIALTIES

PIZZA

Veal Parmigiana

Chicken breast sautéed in
Marsala and white wine, and
mushrooms 18.75

BREAKFAST BURRITO

ayers of breaded eggplant,
omano, Mozzarella and
rovolone cheeses topped with
lbanese’s special sauce and
aked to perfection 19.50

AMERICANA

Two eggs any style served with toast
breakfast potatoes and choice of meat.
$8.95

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.
Visit us on Facebook or at www.AlbanesesRoadhouse.com

