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S Assorted cakes 4.25 = canwnollis 4.25

Served with soup or salad, choice of potato, pasta, or vegetable, bread and butter. . ) W

- DESSERTS

N-

Add sauteed mushrooms or splcy vegetables to any entree for 2.50 Shakes Chocdlgie or Vapilla 4.2§ . Cheesecakes 4.25 3
o k> Shnmp T New York Strt Spumoni with Rum Sdwee 4.25 v g
Bro ed or breaded. 22.95 16 oz of USDA choice center cut strip ‘

3 ; steak seasoned and grilled to your

Th i f chick d 1/2 rack \
i e Boile
- DRINK
i o b (-D lN 8
OJ@ €A <

Soft Prinks
(Free refills)
Coke, Dlet Coke, Sprite, Lemonade, Iced Tea, Raspberry Iced Tea,
Roy Rogers, Shirley Temple, Large Milk 2.25 =

Savor Bub% Back RiLbs
Slow roasfed pork ribs with our own savory
barbeque sauce. 17.95

Brotled Chicken Breast
Two 5 oz chicken breast seasoned and
grilled to perfection. 14.95

Filet Mignon § Shrump
Broiled or breaded. 29.95

Filet Mignon
8 o0z of USDA choice beef tenderloin
seasoned and grilled to your liking. 24.95

=i g

Top Strlotn
10 oz of USDA choice sirloin season and

grilled to perfection. 17.95 Beer on Ta

Peroni, Amber Bock, Fat Tire, Boulevard 3.00

Broaste LCREW
A house favorite. 12.95
All white meat. 13.95

Chopped Sirloin
14 oz of ground angus beef grilled to your
desired temperature. 13.95

tmported Beer
. Heineken (Holland)
Heineken Dark (Holland)
. Amstel Light (Holland)

PecLee To Lrtotw . Stella Artois (Belgium)

6 oz top sirloin grilled the way you want. " i Moretti (Italy)
13.50 Corona (Mexico)
3.75 L e

Panfried Chicken Livers 12.95

- Domestic Bottled Beer

, Budweiser, Bud Light, Miller Lite, Coors Light 3.25 | 2320 Seuth Union®
E @ E @ o Michelob Ultra, Samuel Adams, Blue Moon 3.75 : : =
. " Des Moines, A 50315

‘ SEQ/'\FOO{D ©] 6] [© e 515-243-4516

. 1€ ﬁ , www.barattas.com

s_hrémp : Seafood Genovese g e :
he i i di i anquet Conference A
way you want them, lightly breaded or ~ Known in Italy as Frutti di mdre.This blend qf fresh C AT E R I N G et Open for Lunch Mon-Sat : ’ ! v # 7

oice of potato and soup orsalad.20.95  seafood includes lobster, crab meat, black tiger

* shrimp and sea scallops sauteed in butter and 515-281-4658 %) & e : v.
e e = ot s served over pasta with your choice of red or white F deli to full ; E ) State Historical Museum : : YR -
oqgun_Jwgllg}/]e .servid frileid W”z alight - sauce or marinara. Soup or salad. 19.95 rom aelivery f(f) L}: service 'J RATT/  GO0EL ; : ’
( iled. Choice of potato and soup or 4 : - on or off site =5 E OCUS o
‘}2 Brotled Salmon : Ask about our Caterings Uﬂ S p
' _ Fresh Atlantic salmon seasoned and grilled to your @Fore Des‘ Moines, IA .503]9 : : ) o SR '
Sca MPL desired doneness and finished with a dill sauce. Business Meetings, it e b G 3 ' AR e T

e :‘3 rimp sauteed in 90”'C Chmce of potato and soup or salad. 18.95 Add

Gompan -Partles Cocktanl
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BN Strips _ Shrimp Cocktail

¢y chicken tenderloins lightly breaded and Five jumbo Black Tiger Shrimp served chilled

ed with your choice of homemade bbg, honey  with a spicy cocktail sauce and a wedge of fresh
lemon. 10.95 -

ownlon Rings
Half-order 5.25 Full order 6.25

i cb bread brushed with a blend of imported
; |J rousied garlic, and parmesan cheese. 5.95

Lpas‘tw
-of succulent assorted meats and cheeses 7
th assorted olives makes a perfect plate fortwo ~ Bruschetta
ple.10.95 Toasted croustinis fopped with a blend of

e marinated roma fomatoes, bell peppers, bermuda
nions, and roasted garlic. 5.95

ombination Platter

An assortment of breaded items, including
mozzarella sticks, chicken strips and our
homemade onion rings and served with our
traditional red sauce and bbq sauce. 15.95

cajun Shrimp or Scallops
Served in a spicy beer & butter sauce with
garlic. 11.95

Cheese Sticks
*Hand-cut mozzarella Panko crusted in house and
served with our house red sauce. 8.25

%-_.

Al cta insalata Grilled Chicken salad
_jresh Ieﬂuce blend topped with fresh spinach,  Chicken breast, cheddar cheese, red onion, hard
andarin oranges, dned cronberrles bleu cheese  boiled egg & tomatoes. 9.95

wild Alaskan sSeafood salad
Crab, shrimp, cheddar cheese, artichokes, fire
roasted red peppers & tomatoes. 10.50

_aLsame Mixed qreens
| |er greens fopped with grilled portabello
mushrooms, green peppers, and red onions.
ped;%th crumbled bleu cheese Served with a

'I.
sed Caesar salad
tts of Romame lettuce tossed with an old.

'-:"_'- S-'-l'

i
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Mike’s Peppersteak =
Tender strips of beef sirloin sauteed with.
assorted bell peppers, mushrooms, onions, fresh
roma tomatoes and-zesfy red sauce then topped,
with mozzarella cheese. 14.95 :

veal Piecata

Tender scalloppini of veal coated with a
parmesan cheese egg batter and sauteed
golden brown, finished with a lemon caper
beurre blanc. Served with spaghetti. 19.95

Southwestern Pasta

Roasted red peppers and button mushrooms
sauteed in olive oil with roasted garlic served
over linguini and finished off with freshly grated
parmesan cheese.

Meatless 11.95 lfalian Sausage 12.95
Seafood Blend 19795

Vveal Parmesan
Tender scalloppini of veal breaded and topped
with our homemade red sauce and mozzarella
cheese. Served with a side of spaghetti. 19.95

Fettucint Alfredo 1350 °
Add grilled chicken 3.00 i

Chickewn Cacclatore

Grilled Chicken breast smothered with red and
green bell peppers, onions and fresh*button
mushrooms in our red sauce and served over
pasta. 13.95 Add cheese 14.95 ‘ ; oy
Shrimp Linguint

Our rich, creamy lemon sduce finished off with
grilled shrimp, artichokes, sundried TomoToes
and fresh spinach. 19.95

Spaghetti § Pesto

Spaghetti with fresh pesto sauce topped with
tomatoes. 12.50

Add shrimp 6.00 Add scallops 6.00

Add chicken 4.00

Chicken PLecata

Tender breast of chicken coated with a
parmesan cheese egg batter sauteed and
served with a lemon caper bedrre blanc with
spaghetti. 15.95

rRavioll al Forno

Homemade raviolis filled with seasoned beef
and ltalian sausage. Fried then coated with
our red sauce and baked in a brick oven with
mozzarella cheése. 14.95

canwnellont carbonara al Forno
Hickory smoked bacon sauteed with chicken
breast and cream. Finished with parmesan
cheese and peas, wrapped with fresh pasta and
baked with your choice of red or white sauce or
both. 15.95

Mawnicotti al Fromagio

A unique blend of five cheeses including
mozzarella, provolone, parmesan, asiago, and
ricotta wrapped with fresh pasta and baked
with your choice of red, white, or marinara
sauce. 15.95

Egogplant al'Forno

Fresh eggplant sliced and fried to a golden
brown topped with our marinara and baked with
mozzarella cheese. 14.95

Lasagwa al Forno

Layers of fresh pasta, seasoned with beef, ltalian
wsausage, ricotta cheese and fresh vegetables
smothered with our red sauce and baked in our
brick oven with mozzarella cheese. 14.95

Spaghetti, Cavatelli or

Mostactelll
with red sauce or marinara 10.95

with meatballs and sausage 11.75
with sauce ala bolognese 11.75
Add mozzarellacheese 2.00

R e
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* ' - Pepperoni, mushroom, and onien . "
=small 10.95 large 14.95 -

Just:Meat

_ttaltan steak sandwiceh

: xﬁm‘*"
By o +"h

IPestd .
Fresh basil pesto sauce qnd sliced
Graziano Brothers ltalian sausage. ©

e small 12.95 large 15.95

Barattas Combo

Seafood AE

The crust is brushed with olive oil and fresh =

garlic, topped with crab meat, shrimp, red onions |

and mushrooms. small 11.95 large 17-95. ’ "*‘?
SUPreme &
Italian sausage, pepperoni, mushrooms swee1 ‘_ .‘
red peppers, green peppers and onions. ‘ -.t’q
veggie small 11.95 large 17.95 A
Mushrooms, green pepper; onion and tomato f
small 10.95 large 14.25

HawatLan
Capacolla, pineapple and sweet red peppers
small 10.95 large 14.95~

Parvma Sl

Alfredo sauce, capacolla, sweet red peppe S
Taco 4 onions small 10795 large 17.95
Seasoned ground beef and cheddar cheese. :
Topped with lettuce, tomato and nacho chips

small 11.95 large 17.95

W

Italion sausage, capacolla, pepperoni and

meatballs small 11.95 large 17.95 .
; tnecn smeatl (owne toppz,w -

Marghenta additional toppings .95 i

Olive oil and garlic, tomato, buffalo mozzurella

and fresh basil. small 10.95 large 13.95 14 tnch large (one topping) 12, 95‘ ‘,

additional toppings 1.25 - A

Toppw\,gs Capacolla, greund beef, lfalian sausage, pepperoni, shrimp, anchovies, black 0I|ves - _.,“;
green peppers, sweet red peppers, banana peppers, mushrooms, pineapple, onion, tomatoes, souerkraut
green olives, crab meat, garlic, artichoke hearts, alfredo sauce and pesto, and chlcken g

SANDWICHES ~ '«
oo @

Served with french fries, onion rings or a regular dinner salad. 3l
sweet, mixed, or hot peppers can be added to any sandwich for'.75 ) } o

w

coapa colla
Sliced capacolla piled high on a hoagie bun with
our sauce and mozzarella cheese 9.95

Hot Sausage e |
Graziano Brothers Sausage served on a kaiser bun- i
with our red sauce and mozzarella cheese. 8.95 ?5

: Wee
Meatball - =
Our homemade meatballs served on a hoagie buri-#
with our red sauce and mozzarella cheese. 7.95 =

¥

-
Steak sandwieh L= 11

Grilled top sirloin served on a hoagie bun with our  Grilled top sirloin served on a hoagie bun with
red sauce and mozzarella cheese. 9.95 banana peppers, onions, and plckles 9. 50 - '4

Chicken Breast
Your choice of grilled or lightly breaded and fried
fo a golden brown. 9.95

s
ttalian DL Chicken Amaggio sathwwh B
Thin sliced roast red peppers, pepper Jcck cheese - The one and only famous Amaggio! Ser_-yed“w |
and angel ranch sauce. 9.95 mayonnalse leftuce and 1omc110'9_‘.§0 ¢



