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2103 Sulphur Ave.  St. Louis, MO 63139
314-644-2266

www.bartolinosrestaurants.com

The Bartolinos Family of Restaurants knows

that you have many options when choosing where
to dine and we appreciate you choosing to dine
with us.

Sincerely,

Saracino Family

5%/27244&)4 Family of Restaurants




ANTIPASTI
SIGNATURE SOUPS
SOUP OF DAY 5/4 MINESTRONE 5/4

COMBINATION APPETIZER PLATTER

Cannelloni, Stuffed Mushrooms, Fried Cheese, Charbroiled Shrimp,
Toasted Ravioli 19.95

SMOKED TROUT SHRIMP DIJON

Delicious trout served with capers, onions, Shrimp sauteéd in butter, garlicand Dijon

cream cheese, toast 11.95 mustard 11.95

MEATBALLS SHRIMP MARTINI COCKTAIL

Meatballs with tomato sauce 8.95 Ice f)O]d [lum[bo shrimas[erved in 3 Martini glass
ith cocktail sauce and lemon 11.95

ROASTED RED PEPPERS !

With Asiago cheese, garlicand olive oil STUFFED MUSHROOM CAPS

marinade 8.95 With crabmeat 8.95

EGGPLANT PARMIGIANA FORMAGIO FRITTO |

Slices of eqgplant layered with tomato sauce, Provel cheese sticks, breaded and fried 8.95

provel cheese and baked 8.95 BREADED ARTICHOKE HEARTS

FRIED CALAMARI Lightly breaded and deep fried, served in a

Lightly breaded over flash fried spinach with lemon butter sauce 8.95

bistro dipping sauce 9.95 RISOTTO CRAB CAKES

GRILLED CALAMARI Crab meat mixed with creamy risotto, red and

Breaded and grilled calamari with trinity of yellow peppers, red onions, and parsley 9.95

peppers 9.95 BRUSCHETTA

CALAMARI Tomato relish, roasted garlic, extra virgin olive all,

kalamata olive tapenade, basil pesto served with
crostini bread 8.95

SICILIAN MUSSELS
Mediterranean mussels, pancetta, sauteéd with

Sauteéd with marinara, kalamata olives and
mushrooms 9.95

TOASTED RAVIOLI 9.95

ESCARGOT qarlic, onion and crushed pepper, finished with
Baked with lemon, butter and fresh chopped kalamata olives, tomatoes, capers, fresh basil, in
qarlic. Topped with breadcrumbs 9.95 white wine butter sauce 12.95
ANTIPASTO
Salami, Cheese, Roasted Peppers, Artichoke Hearts and Kalamata Olives 12.95
INSALATE
BARTOLINO’S SPECIAL ITALIAN TOMATO SALAD
Lettuce tossed with salami, provel cheese, Sliced tomatoes, with red onions, anchovies,

pepperoncini, kalamata olives, artichoke hearts ~ gor O”ZO_la cheese and fresh _mo_zzarel[a cheese,
and tomatoes in our famous house dressing resh garlic and white balsamic vinegar and extra

11.95 Add broiled chicken breast 3.00 virgin olive oil 8.95 With grilled chicken breast
or grilled tuna steak 13.95

DINNER SALAD 4.95 STACK SALAD

CAESAR SALAD A wedge of iceberg lettuce topped with bleu

Crisp romaine, seasoned croutons tossed in our cheese, red onions, crispy pancetts, roma
special Caesar dressing 11.95 tomatoes and finished with bleu cheese

Add broiled chicken breast 3.00 or dressing 8.95

: : COBB SALAD
charbroiled shrimp ¢.00 Chicken, diced bacon, eggs, tomatoes,
SPINACH SALAD 10.95 gorgonzola cheese and tossed 12.95

BARTOLINO’S FAMOUS PIZZA

Traditional St. Louis style thin crust with provel cheese.
TRADITIONAL “BARTOLINO’S" PIZZA

Sausage, onions, mushrooms, pepperoni.
14" -17 16" -19

ONE TOPPING PIZZA
9" -10 14" -14 16" -16
Pepferom’, fresh mushrooms, green peppers, anchovies, ham, onions, green and black
olives, fresh tomatoes, pineapple, l’caﬁan sausage, meatballs, bacon, pepperoncini,
Buffalo mozzarella. 1.50 per additional topping.



STUFFED & BAKED PASTAS

TORTELLINI CON PISELLI

Circular stuffed pasta with peas, mushroom,
onion, prosciutto, cream and Parmigiano
cheese 14.95

RAVIOLI BOLOGNESE
Rich meat sauce with cream 14.95

RAVIOLI AGLI SPINACI
Spinach, prosciutto, onion, prepared in a
cream sauce 14.95

BAKED SPAGHETTI, PENNE AND
RAVIOLI COMBINATION
Provel cheese and one meat ball 14.95

LASAGNE
Wide pasta layered and baked with meat
sauce and cheese 14.95

MANICOTTI
Tubular pasta stuffed with ricotts and
Parmigiano cheese 14.95

CANNELLONI
Tubular pasta stuffed with meat, spinach,
edq and cheese 14.95

RISOTTO

HOUSE SPECIAL RISOTTO

Sweet Italian sausage, Vidalia onion, saffron
prepared with white wine and a touch of
cream 17.95

CHICKEN RISOTTO
Sauteéd chicken in a light butter sauce,
asparagus, tomato and cream 16.95

SEAFOOD RISOTTO
Shrimp, crab, squid, butter, qgarlic in a light
tomato sauce and cream 17.95

SCALLOP RISOTTO

Sauteéd scallops with fresh garlic, light olive
oil, finished in a light tomato sauce and
cream reduction 17.95

TRADITIONAL PASTAS

FETTUCINE ALFREDO
Egg noodles, white cream sauce 14.95

FETTUCINE AL PETTO DI POLLO
Charbroiled chicken breast in a light cream
sauce 16.95

RIGATONI BOLOGNESE
Rich meat sauce with cream 14.95

SPAGHETTI CON POLPETTE OR SALSICCIA
Pasta with meat balls or Italian sausage 14.95

CAVATELLI CON BROCCOLI
Broccoli, cream or red sauce 14.95

RIGATONI PESTO
Basil, garlic, olive oil, pine nuts 14.95

FARFALLE PRIMAVERA

Bowtie noodles, with broccoli, cauliflower,
mushrooms and assorted vegetables, light
cream ahd tomato 14.95

SEAFOOD PASTAS

LINGUINE TUTTO MARE

Linguine with shrimp, crab, clams, squid,
butter, mushrooms, garlic in 3 light tomato
or cream sauce 18.95

ORECCHIETTE ALLA VODKA

Ear shaped pasta tossed with sauteéd
Langoustines in a fresh garlic, light olive all,
splash of vodka and finished in a cream
reduction 17.95

LINGUINE PINOLI
Shrimp, mushrooms, spinach, pine nuts,
lemon butter, garlic 17.95

LINGUINE GAMBERONI
Charbroiled shrimp, olive oil and qarlic 17.95

Split orders 5.00
Smoking allowed in bar area.

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



All entrees are served with a dinner salad and your
choice of pasta, potato or fresh vegetable

STEAKS AND CHOPS

SIRLOIN STRIP
New York cut 14 oz. 29.95

SIRLOIN STRIP AL FERRI
14 oz. Breaded strip, butter, garlic and
lemon 29.95

BEEF TENDERLOIN
Served with our famous Bartolino steak
butter 8 oz. 30.95

STEAK MODIGA
Breaded beef tenderloin medallions,
charcoal broiled, topped with provel cheese

and fresh mushrooms in 3 white wine, lemon

butter sauce 24.95

TENDERLOIN SPEDINI

Beef tenderloin medallions, rolled and
stuffed with bread crumbs, tomato and
cheese, topped with a qarlic, white wine,
lemon butter sauce 24.95

TENDERLOIN RAGNI

Tenderloin medallions charbroiled, topped
with Bluewater Crab, prepared in a light beef
stock, white wine, lemon butter sauce
topped with melted provel 30.95

PORK CHOP 18 oz.
Charbroiled with lemon, honey and soy
sauce 21.95

VITELLO

VITELLO MILANASE
Breaded, pan-fried veal cutlet. Served with
fresh lemon 21.95

VITELLO ALA GARGONZOLA

Veal sauteéd, topped with gorgonzola cheese,

fresh mushrooms, in a port wine sauce 21.95

VITELLO DI PICATA
Veal sauteéd in lemon and butter sauce with
3 touch of white wine 21.95

VITELLO ALLA SPEDINI

Veal stuffed with [alian bread crumbs,
tomato and cheese topped with 3 garlic,
white wine, lemon butter sguce 21.95

VITELLO DARR

Veal saquteéd in white wine, lemon and butter

sauce with shrimp 22.95

VITELLO PARMIGIANA
Breaded veal, baked with marinara sauce and
provel cheese 21.95

PESCE

FILETTO DI SOGLIOLA AL FERRI
Filet of sole, broiled with lemon and butter.
A Bartolino’s favorite 19.95

FILETTO DI SOGLIOLA ALLA RAGNI
Filet of sole, broiled with crabmeat, lemon,
butter and cheese 21.95

FILETTO DI SOGLIOLA MODIGA
Filet of sole breaded and fried, with melted
cheese, white wine and mushrooms 19.95

SALMON
Lemon, butter, garlic and dill 25.95

GAMBERONI AL FERRI
Charbroiled shrimp with butter, qarlic and
lemon 20.95

GAMBERONI RIPEINI
Charbroiled shrimp stuffed with
crabmeat 23.95

POLLO

PETTO DI POLLO SAMBUCA

Sauteéd chicken breast with garlic, spinach,
mushroom, tomato in a light Sambuca cream
squce 19.95

PETTO DI POLLO MODIGA

Breaded and broiled boneless chicken breast,
with provel cheese, topped with 3 garlic, white
wine, lemon butter and mushroom sauce
19.95

PETTO DI POLLO AL SPEDINI

Lightly breaded and broiled boneless breast of

chicken stuffed with bread crumbs, tomato
and cheese 19.95

PETTO DI POLLO AL FERRI
Rreaded and broiled chicken breast with white
wine, lemon, butter and fresh garlic 19.95

PETTO DI POLLO PARMIGIANA
Breaded and broiled and baked with provel
cheese 19.95

Split orders 5.00
Smoking allowed in bar area.

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



The Bartolino Family of restaurants appreciate the
opportunity to cater your next family event or business
meeting. From large or small, eleqant to casual, enjoy our
delicious food and exceptional service at your home,
wedding or business event.

In addition, we have banquet rooms for small groups or
large functions.

Entertaining at home? Want it stress free? Our Bartolino’s
at Home menu is the best way to serve our famous Chicken
Spedini, Chicken Ferri, pastas, salads and much more!

Please ask for John, Mike, Bart or Chris Saracino for more
information.

Bouna Fortuna!
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SOUTH & Dining OSTERIA
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5914 S. Lindbergh 5980 Southwest Ave 2103 Sulphur Ave
314 487 4545 314 645 2088 314 644 2266
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