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Sicilian Style Breaded
Tenderloin 10 oz.  26.50

Tenderloin Steak
10 oz. broiled to your liking, with
sautéed mushrooms, and baked
potato or pasta  26.50

Spiedini
Slices of beef tenderloin, stuffed
with onions, bread crumbs,
Romano cheese, salami, bay
leaves and other spices         24.50

Eggplant Parmigiana
Layers of breaded eggplant,
Romano, Mozzarella and
Provolone cheeses topped with
Albanese’s special sauce and
baked to perfection  19.50

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

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

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

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

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

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

HOUSE SPECIALTIESHOUSE SPECIALTIESHOUSE SPECIALTIES

Broiled Lake Superior
White�sh 18.50

Baked Cod Neapolitan
Baked in our special 
marinara sauce  17.25

French-Fried Shrimp
Large shrimp fried to a 
golden brown  18.75

Lake Perch
Lightly breaded with our 
famous Italian seasoning  17.50

Walleye
Lightly breaded with our famous
Italian seasoning or broiled  17.50

Baked Cod
Baked in olive oil, butter and
special seasinings  13.95

SEAFOOD SPECIALTIESSEAFOOD SPECIALTIESSEAFOOD SPECIALTIES

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

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

Grandpa Albanese
arriving at Ellis Island,

New York, 1919.

Suggested Wines: Albanese’s
House Wine, Gabbino Chianti,
Elsa Malbec, Ruf�no Chianti,
Schmitt Sohne Riesling

Suggested Wines: Albanese’s
House Wine, Harlow Ridge Pinot
Noir, Caposoldo Pinot Grigio, Line
39 Cabernet, Raimondi
Valpolicella

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

Suggested Wines: Albanese’s
House Wine, Fetzer Quartz, Line
39 Sauvignon Blanc, Parducci
Syrah, Beringer White Zinfandel
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DARTS  •  GOLDEN TEE  •  SHUFFLE BOARD  •  BILLIARDS  •  AND MUCH MORE

LUNCH & GAMEDAY MENU
2301 W. Bluemound Road
Waukesha, WI 53186-2917

(262) 785-1930
www.AlbanesesRoadhouse Find us on Facebook
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Appetizers
Antipasto
Bountiful amounts of genuine imported 
meats and cheese accompanied with 
kalamata olives, artichoke hearts and 
pepperoncini.
  For One       9.75          For Two    11.75
  For Four    13.75         For Six       16.75

French Fried Ravioli                  $10.50
Eight delicious beef or cheese filled  
ravioli with marinara. 

Fried Eggplant                   $10.50
Our award winning eggplant with 
our Homemade marinara sauce. 

Mozzaralla Marinara                $10.50
Mozzaralla hand breaded in our Italian 
seasoning, baked and covered with our 
Homemade marinara sauce.         

Bruschetta                      $7.50
Four slices of seasoned Italian 
bread, brushed with olive oil and  
topped with our Homemade  
marinated Roma tomatoes. 

Garlic Bread  (6)                             $5.75
Homemade garlic spread atop six pieces  
of Italian loaf.  
With melted mozzarella                        $6.75
Calamari                     $10.75
Hand breaded tubes and tentacles,  
crisp and light with our Homemade 
marinara.   

Chicken Drumettes  (10)         $11.50
Ten hardy breaded chicken 
drumettes served with BBQ sauce or 
Homemade creamy parmesan.    

Caprese Salad                   $10.95
Sliced fresh mozzarella, vine  
ripened Roma tomatoes and fresh  
basil. Drizzled with extra virgin  
olive oil and a balsamic reduction.

sAlAds
(All salads served with  
homemade breadsticks)

The Caesar
Gourmet caesar dressing tossed with crisp 
romaine lettuce, Parmigiano Reggiano and 
seasoned croutons.
   Half 5.95 / Full 9.95
With Grilled Chicken Breast               $14.50
With Calamari                 $14.50
With Salmon                 $15.50
With Steak                 $16.50

Antipasto Salad               $14.25
A mix of iceberg lettuce and spring mix  
with imported genoa, capicolla,  
pepperoni, fontinella cheese,  
artichoke hearts, pepperoncini, 
kalamata olives and Italian dressing.

Albo Salad                $12.25
A blend of crisp iceberg lettuce and spring  
mix with marinated artichoke hearts,  
kalamata olives, cucumbers, pepperoncini,  
red onion and cherry tomatoes.

Side Salad                $3.50
Mixed greens with tomato, cucumber &  
black olives. Your choice of dressing.

soups

Minestrone          4.25       4.75       6.75
Soup du Jour          4.25       4.75       6.75
Clam Chowder          4.50       4.95       6.95
    (served Friday Only)

 Small Large
Cup Bowl Bowl

Visit us on Facebook or at 
www.AlbanesesRoadhouse.com Full-Service 

Catering opportunity available, ask your 
server for a catering menu. Ask us about our 
private rooms or sports lounge availability.
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Sicilian Style Breaded
Tenderloin 10 oz.  26.50

Tenderloin Steak
10 oz. broiled to your liking, with
sautéed mushrooms, and baked
potato or pasta  26.50

Spiedini
Slices of beef tenderloin, stuffed
with onions, bread crumbs,
Romano cheese, salami, bay
leaves and other spices         24.50

Eggplant Parmigiana
Layers of breaded eggplant,
Romano, Mozzarella and
Provolone cheeses topped with
Albanese’s special sauce and
baked to perfection  19.50

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

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

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

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

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

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

HOUSE SPECIALTIESHOUSE SPECIALTIESHOUSE SPECIALTIES

Broiled Lake Superior
White�sh 18.50

Baked Cod Neapolitan
Baked in our special 
marinara sauce  17.25

French-Fried Shrimp
Large shrimp fried to a 
golden brown  18.75

Lake Perch
Lightly breaded with our 
famous Italian seasoning  17.50

Walleye
Lightly breaded with our famous
Italian seasoning or broiled  17.50

Baked Cod
Baked in olive oil, butter and
special seasinings  13.95

SEAFOOD SPECIALTIESSEAFOOD SPECIALTIESSEAFOOD SPECIALTIES

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

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

Grandpa Albanese
arriving at Ellis Island,

New York, 1919.

Suggested Wines: Albanese’s
House Wine, Gabbino Chianti,
Elsa Malbec, Ruf�no Chianti,
Schmitt Sohne Riesling

Suggested Wines: Albanese’s
House Wine, Harlow Ridge Pinot
Noir, Caposoldo Pinot Grigio, Line
39 Cabernet, Raimondi
Valpolicella

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

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

1/2 Sandwich & Soup or Salad       $9.75
Albo Bomber, Club Deluxe or 
Italian beef. 
Served with soup or side salad.

Albo Bomber                 $8.75
Our classic, genoa, capicolla, provolone, 
American cheese with lettuce, tomato, 
onion & Italian dressing

Italian Club Deluxe   $9.75
Triple decker sandwich, layered with capicolla, 
salami, turkey, Provolone cheese, Mozzarella 
cheese, lettuce, tomato, 
Toasted and completed with a sundried  
tomato basil mayo.

Bocce Team     $9.75 
Homemade Italian sausage, sliced italian beef, 
hot giardiniera, & provolone cheese.

Muffuletta     $9.25
A tasty combination of Genoa salami, 
pepperoni, prosciutto, provolone & muffeletta 
mix baked on Mariano bread.

Meatball     $8.75
Our delicious homemade meatballs in  
our marinara sauce and topped with  
melted mozzarella.  

Italian Sausage   $8.75
Fresh Italian sausage grilled, topped with bell 
peppers and our marinara sauce.   

Italian Beef     $9.25
Inside round, slowly cooked, shaved thin and 
seasoned with fresh Italian herbs. Served with 
hot or mild giardiniera and provolone.

Grilled Chicken    $8.75
Grilled chicken breast, lettuce, tomato,  
onions & choice of cheese

WrAps
All Wraps are served with your choice 
of Spaghetti, Rigatoni, or French Fries. 
Sweet Potato or Eggplant Fries for $2.00.

Sun-dried Tomato Turkey Wrap        $8.75
Turkey, Romaine, tomatoes, onions, provolone 
with a Sun-dried tomato basil mayo. Served with 
your choice of side

Chicken Caesar Wrap                            $9.75
Grilled chicken, Romaine, Romano and our 
homemade Caesar Dressing. Served with your 
choice of side

Buffalo Chicken Wrap                           $9.50
Crispy chicken tenders tossed in buffalo sauce, 
with romaine, onions and tomatoes. Served with 
your choice of side

Visit us on Facebook or at www.AlbanesesRoadhouse.com Full-Service Catering opportunity available, ask your 
server for a catering menu. Ask us about our private rooms or sports lounge availability.

pAstAs
Albanese’s Homemade Spaghetti  $9.25
Spaghetti served with a piece of garlic bread & 
choice of meatballs, meat Sauce, mushroom, or 
Italian sausage

Rigatoni     $9.25
Served with a piece of garlic bread & 
choice of meatballs, meat sauce, 
mushrooms, or Italian sausage

Ravioli               $10.25
Six Ravioli stuffed with either beef or 
cheese. Served with a piece of garlic bread 
& choice of meatballs, meat sauce, 
mushrooms, or Italian sausage.

Lasagna               $11.95
Meat Lasagna in our homemade sauce. 
Served with a piece of garlic bread

Gnocchi    
$10.25
Potato dumplings. Served with a piece of garlic 
bread & choice of meatballs, meat Sauce, 
mushrooms, or Italian sausage

All Sandwiches are served with your choice of Spaghetti, Rigatoni, or French Fries. 
Sweet Potato or Eggplant Fries for $2.00.
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Tenderloin Steak
10 oz. broiled to your liking, with
sautéed mushrooms, and baked
potato or pasta  26.50

Spiedini
Slices of beef tenderloin, stuffed
with onions, bread crumbs,
Romano cheese, salami, bay
leaves and other spices         24.50
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golden brown  18.75

Lake Perch
Lightly breaded with our 
famous Italian seasoning  17.50

Walleye
Lightly breaded with our famous
Italian seasoning or broiled  17.50

Baked Cod
Baked in olive oil, butter and
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SEAFOOD SPECIALTIESSEAFOOD SPECIALTIESSEAFOOD SPECIALTIES

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

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

Grandpa Albanese
arriving at Ellis Island,

New York, 1919.
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HOUSE SPECIALTIESHOUSE SPECIALTIESHOUSE SPECIALTIES

Broiled Lake Superior
White�sh 18.50

Baked Cod Neapolitan
Baked in our special 
marinara sauce  17.25

French-Fried Shrimp
Large shrimp fried to a 
golden brown  18.75

Lake Perch
Lightly breaded with our 
famous Italian seasoning  17.50

Walleye
Lightly breaded with our famous
Italian seasoning or broiled  17.50

Baked Cod
Baked in olive oil, butter and
special seasinings  13.95

SEAFOOD SPECIALTIESSEAFOOD SPECIALTIESSEAFOOD SPECIALTIES

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

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

Grandpa Albanese
arriving at Ellis Island,

New York, 1919.

Suggested Wines: Albanese’s
House Wine, Gabbino Chianti,
Elsa Malbec, Ruf�no Chianti,
Schmitt Sohne Riesling

Suggested Wines: Albanese’s
House Wine, Harlow Ridge Pinot
Noir, Caposoldo Pinot Grigio, Line
39 Cabernet, Raimondi
Valpolicella

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

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

Gourmet burGers

Albo Burger                  $10.50
Lettuce, tomato, onion & choice of cheese

The Heart Attack                 $14.00
Two 10 oz. patties with lettuce, tomato,
onions & choice of cheese

The Gumba                   $10.95
Cheddar cheese, bacon, fried onions 
& topped with a fried egg

Santa Fe        $10.75
Guacamole, pepper jack cheese,  
tomato and onion

BLT Burger        $10.75
Double bacon, lettuce & tomato

The Black & Blue       $10.75
Blue cheese, bacon & tomato

Mushroom & Swiss      $10.75
Fresh mushrooms & Swiss cheese

The Haystack       $11.00
Pepper Jack cheese, bacon, BBQ sauce  
& topped with onion rings

The Wisconsin       $11.25
American, Swiss & Cheddar cheeses,  
with bacon, fried onion & jalapeños

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness.

All Sandwiches are served with your choice of Spaghetti, Rigatoni, or French Fries. 
Sweet Potato or Eggplant Fries for $2.00.

All of our Burgers are 10oz certified Angus Beef
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pizzA

Our traditional thin-crust is from our family restaurant on Keefe Avenue dating back to 1961.

Choose From The Standard Following 
Toppings
Italian sausage, pepperoni, fresh mushrooms, black 
olives, onions, bell peppers, tomatoes, fresh basil  
and anchovies.

Or choose from Authentic Italian toppings
Fresh mozzarella, marinated artichokes, kalamata 
olives, arugula, broccolli and hot gardiniera

Bambino 10” with mozzarella cheese    $9.50
Add 1.50 for each standard topping  
Add 2.50 for each authentic topping

Small 12” with mozzarella cheese  $11.50
Add 2.00 for each standard topping  
Add 3.00 for each authentic topping

Medium 14” with mozzarella cheese  $13.50
Add 2.25 for each standard topping  
Add 3.25 for each authentic topping

Large 16” with mozzarella cheese  $15.50
Add 2.50 for each standard topping  
Add 3.50 for each authentic topping 

Try some of our favorite Pizza combinations!

Special
Mozzarella cheese, Italian sausage and pepperoni               
and mushrooms. 
10”  12.50          12”  14.95          14”  17.75          16”  20.75

Albanese Special
Mozzarella cheese, Italian sausage, mushrooms, 
pepperoni, black olives, green peppers, onions and 
anchovies. 
10”  14.95          12”  19.75          14”  20.95          16”  23.95

Classic Combo
Mozzarella cheese, Italian sausage, pepperoni and  
hot gardiniera. 
10”  12.50          12”  14.95          14”  17.75          16”  20.75

Veggie
Mozzarella cheese, black olives, mushrooms, green 
peppers, onions, artichoke and tomatoes. 
10”  13.95          12”  16.75          14”  19.75          16”  22.75

Margherita
Fresh mozzarella, basil, tomatoes and extra virgin olive oil. 
10”  13.95          12”  16.75          14”  19.95          16”  22.75

FridAy speciAls

Famous Italian Fish Fry                 $12.25
Three Pieces of Cod Fried in our House-made 
Breading. Served with Italian Bread, 
Coleslaw & your choice of side; Spaghetti, 
Rigatoni or French Fries.

Baked Cod                    $12.25
Three Pieces of Cod Baked in our Italian 
Seasonings. Served with Italian Bread, 
Coleslaw & your choice of side; Spaghetti, 
Rigatoni or French Fries.

Fish Sandwich                  $11.25
Two Pieces of our Famous Fish Fry on a sub roll. 
Served with Your choice of soup & side; Spaghetti, 
Rigatoni or French Fries.

desserts

Cannoli         $7.00
Turtle Cheese Cake        $7.00
Tiramisu          $7.00
Spumoni Ice Cream        $4.00 
Vanilla Cheese Cake        $4.00 
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39 Cabernet, Raimondi
Valpolicella

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

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

www.albanesesroadhouse.comwww.albanesesroadhouse.comwww.albanesesroadhouse.com

Sicilian Style Breaded
Tenderloin 10 oz.  26.50

Tenderloin Steak
10 oz. broiled to your liking, with
sautéed mushrooms, and baked
potato or pasta  26.50

Spiedini
Slices of beef tenderloin, stuffed
with onions, bread crumbs,
Romano cheese, salami, bay
leaves and other spices         24.50

Eggplant Parmigiana
Layers of breaded eggplant,
Romano, Mozzarella and
Provolone cheeses topped with
Albanese’s special sauce and
baked to perfection  19.50

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

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

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

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

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

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

HOUSE SPECIALTIESHOUSE SPECIALTIESHOUSE SPECIALTIES

Broiled Lake Superior
White�sh 18.50

Baked Cod Neapolitan
Baked in our special 
marinara sauce  17.25

French-Fried Shrimp
Large shrimp fried to a 
golden brown  18.75

Lake Perch
Lightly breaded with our 
famous Italian seasoning  17.50

Walleye
Lightly breaded with our famous
Italian seasoning or broiled  17.50

Baked Cod
Baked in olive oil, butter and
special seasinings  13.95

SEAFOOD SPECIALTIESSEAFOOD SPECIALTIESSEAFOOD SPECIALTIES

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

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

Grandpa Albanese
arriving at Ellis Island,

New York, 1919.

Suggested Wines: Albanese’s
House Wine, Gabbino Chianti,
Elsa Malbec, Ruf�no Chianti,
Schmitt Sohne Riesling

Suggested Wines: Albanese’s
House Wine, Harlow Ridge Pinot
Noir, Caposoldo Pinot Grigio, Line
39 Cabernet, Raimondi
Valpolicella

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

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

sundAy speciAls

Every Sunday 
Bucket of Beer
5 Domestic Beers for            $16.00
( Miller Lite, Highlife, MGD, Miller 64, 
Coors, Budweiser or Bud Light )

Rail Drinks     $4.00

Free Pitcher of Miller Lite or Coors 
with purchase of Large Pizza

Nachos     $9.00 
Wings          .45 

PACKER GAME SPECIALS
Power Hour ( 1 hour before Kick-off )
Bloody Mary’s   $5.00
Screw Drivers   $5.00
Domestic Bottles   $2.75 

$6 Build your own Burgers
& A Canvas Giveaway!


