
1  R O A S T E D  B R U S S E L  S P R O U T S
Grana Padano, Crispy Bacon

2  S P I C Y  T O M A T O  M U S S E L S
Chilli Wine Tomato Broth

3  Z I A ’ S  R I C E  B A L L S
Stuffed with Provolone Cheese

4  G O A T  C H E E S E  D I P
Artichoke and Spinach, Baked Pitas

5  P I Z Z A  B R U S C H E T T A
Flatbread Topped with Honey Roasted Tomatoes 

6  M O Z Z A R E L L A  S T U F F E D  R A V I O L I
Lightly Fried with Pomodoro Sauce

7  S T U F F E D  M U S H R O O M S
Italian Sausage, Grana Padano

8  T R U F F L E  F R I E S
Asiago, Lemon Garlic Aioli

9  P A R M E S A N  G A R L I C  K N O T S
Fried Dough, Parmesan, Garlic Butter

1 0  C A L A M A R I  F R I T T I
With Lemon Aioli

1 1  P O P C O R N  S H R I M P
Shrimp, Sesame Seed, Thai Sauce

1 2  D R Y  R I B S
Pork Button Bones, Salt and Pepper, Honey Garlic Sauce

1 3  F R I E D  M O Z Z A R E L L A
Breaded Mozzarella, Marinara Sauce

1 4  A S I A G O  C A E S A R
Bacon, Croutons and Parmesan

1 5  A P P L E  P E C A N
Goat Cheese, Balsamic Dressing

1 6  B A K E D  C H I C K E N  P E N N E
Mozzarella Cheese, Rosé Sauce

1 7  C H I C K E N  T E T R A Z Z I N I
Chicken, Mushrooms, Tomatoes, Alfredo Sauce

1 8  L A S A G N A  C A S S E R O L E
Lasagna Noodle, Bolognese Sauce, Fior Di Latte

1 9  M E A T B A L L S
Pomodoro Stewed Meatballs, Shredded Asiago

2 0  M A R G H E R I T A
Pomodoro, Fiore Di Latte, Mozzarella, Basil

2 1  C H I C K E N  A L F R E D O
Alfredo Based, Chicken, Fior Di Latte, Bruschetta

2 2  S I C I L I A N
Pomodoro, Sausage, Pepperoni, Roasted Red Peppers

2 3  E G G P L A N T  P A R M E S A N
Pomodoro, Spinach, Ricotta

2 4  C H I C K E N  P A R M E S A N
Mozzarella, Pomodoro Sauce

2 5  C A N N O L I
Crisp Pastry Shells, Sweet Ricotta Filling, Pistachio, Chocolate Chip

2 6  S T R A W B E R R Y  C H E E S E C A K E
Creamy Cheesecake, Graham Cracker Crust, Glazed Strawberries

2 7  T O B L E R O N E  C H E E S E C A K E
Cheesecake Mousse, Chocolate Crumb Base, Caramel

A N T I P A S T O

I N S A L A T A

P A S T A

P I Z Z A

P A R M I G I A N A

D O L C E

At Johnny Rocco's St. Catharines, we’re passionate about sustainability. To combat food waste, we’ve introduced a waste charge policy. A small fee will be added for 
any unconsumed dishes left on the table post-meal. Thanks for being part of our commitment to a sustainable dining experience at Johnny Rocco's St. Catharines. For 
Tapas Thursday, all individuals seated at the table are required to participate in our all-you-can-eat tapas experience to access offerings.




