
Pizze

Panini
With choice of House Salad or Rosemary French Fries

Served 11:30-4:00pm Daily

10” Homemade Personal Pizza
Add House Salad or Caesar Salad $3.95

Follow us on
and

*This menu item can be cooked to your liking. Please note consuming 
raw or undercooked meat may increase the risk of food-borne illness,

especially if you have certain medical conditions.

Gift Cards Available
Please ask your Server or Manager

ZUCCHINI FRITTI 7
Fried zucchini with homemade tomato &
special Wasabi aioli sauces for dipping

CARCIOFI RIPIENO 9
Baked artichoke stuffed with raisins,
black olives, pignoli nuts & seasoned

bread crumbs topped with melted
mozzarella cheese

CALAMARI “RAGAZZI” 9
Fried calamari tossed in a spicy
marinara sauce sautéed with hot

and sweet cherry peppers

ARANGINI 9
Homemade miniature rice balls filled

with mozzarella cheese served
with tomato sauce for dipping

ZUPPA DI COZZE 10
Mussels in a spicy marinara sauce or

pesto cream sauce served with
homemade Tuscan toast

NAPOLEON DI MELANZANE 9
Thinly sliced eggplant layered with

spinach & parmesan cheese topped with
tomato sauce and melted mozzarella

ANTIPASTO CALDO 12
Clams oreganata, stuffed mushrooms,

stuffed peppers. Caponata, shrimp
oreganata, & Napoleon di Melanzane

VONGOLE OREGANATA 9
Lightly breaded and baked Littleneck

clams flavored with a white
wine lemon sauce

ZUPPA DEL GIORNO 6
Homemade soup of the day

CALAMARI FRITTI 9
Fried calamari served with our

homemade tomato sauce and special
Wasabi aioli for dipping

SUSHI ITALIANO 9
Sushi Ragazzi style made with imported
prosciutto, rice, fresh herbs and sweet

roasted peoppers drizzled with
balsamic reduction.

POLPETE 8.5
Homemade meatballs with fresh

mozzarella centers simmered in tomato
sauce and topped with shaving’s of
imported Pecorino Romano cheese

MOZZARELLA FRESCA 9
Homemade mozzarella cheese stuffed

with imported prosciutto, sun-dried
tomatoes, roasted red peppers & basil

ANTIPASTO ASSORTITO 12
Imported Italian prosciutto, Genoa
salami, sopressata, Gaeta olives,

provolone cheese, roasted red peppers,
artichoke hearts & fresh cut asparagus

INSALATA DI TRI COLORE 9
Radicchio, Belgian endive and arugula

topped with Mandarin oranges & toasted
almonds flavored with raspberry

vinaigrette dressing

INSALATA DI NONNA 9
Mesculin greens with dried cranberries,
walnuts candied with Frangelico and

crumbled Gorgonzola cheese tossed in
a light honey mustard vinaigrette

INSALATA DI CAESAR 9
Crispy romaine lettuce, homemade

croutons in a traditional Caesar dressing
topped with shavings of Pecorino

Romano cheese
with grilled chicken 11

with grilled jumbo shrimp 13

INSALATA DI FRUTTI DI MARE 13
Chilled fresh seafood salad enhanced

with a zesty citrus dressing

INSALATA CAPRESE 10
Homemade Bocconcini

mozzarella with roasted red peppers,
plum tomatoes, olives & basil

INSALATA DI CINESE 8.5
Mixed greens, sliced grilled chicken,

almonds, green onions, Chinese noodles,
Mandarin oranges and sesame seeds
tossed in a sesame ginger dressing

INSALATA “RAGAZZI” 10
Chopped salad with grilled chicken,

roasted red peppers, artichoke hearts and
crumbled gorgonzola cheese flavored

with raspberry vinaigrette dressing

INSALATA MEDITERRANO 9
Crispy Romaine lettuce with feta cheese,

red onions, fresh ripened tomatoes,
cucumbers and black olives tossed in a

roasted garlic red wine vinaigrette dressing

INSALATA “GOODFAYOU SPYDA” 8
Mixed baby field greens, plum tomatoes,

shaved carrots,olives and red onions
flavored with a creamy Italian dressing

with grilled chicken breast 10
with grilled jumbo shrimp 13

INSALATA FUNGHI PORTOBELLO 10
Grilled portabello mushrooms and

roasted red peppers sautéed in a balsamic
reduction on a bed of arugula sprinkled

with shavings of Pecorino Romano

MARGHERITA 8
Fresh mozzarella, tomato

sauce & basil

TRE FORMAGGI 9
Fontina, Romano, mozzarella &

sun-dried tomatoes

GORGONZOLA 8
Broccoli florets, pinoli nuts &

gorgonzola cheese

MELANZANE 8.5
Roasted eggplant, mozzarella

cheese & tomato sauce

PROSCIUTTO DI PARMA 9
Fontina cheese, Prosciutto

Di Parma & basil

POLLO RAGAZZI 8
Diced grilled chicken, roasted red

peppers and Fontina cheese

PANINI CAPRESE 8.5
Fresh mozzarella, roasted red

peppers and plum tomatoes with a
balsamic vinaigrette dressing

PANINI PARMIGIANA 8
Chicken cutlet topped with tomato

sauce and melted mozzarella cheese

PANINI “RAGAZZI” 9
Italian Mortadella, imported prosciutto,
Genoa Salami, provolone cheese and

roasted red peppers

PANINI AMERICANO 8
Honey roasted turkey, creamy brie

and crispy bacon with honey mustard

PANINI POLLO 8.5
Grilled chicken breast sautéed in a

balsamic reduction with smoked
mozzarella and arugula

*PANINI CITTADINO 9
Grilled Angus beef burger with fresh

Fontina, lettuce, tomato and red onion

Insalata

Antipasti



FETTUCINE CON VITELLO 14
Homemade fettucine with diced veal,
asparagus, artichokes and sun-dried

tomatoes flavored in a Marsala
wine brown sauce

RIGATONI ALLA SALSICCIA 13
Rigatoni pasta with Italian sausage,

cannellini beans and escarole
in a light garlic & oil sauce

TORTELLINI ALIGHERIERI 14
Homemade cheese tortellini with

baby shrimps and mushrooms sautéed
in a pink cream sauce

LINGUINI AL MOLUSCO 14
Linguini pasta with Littleneck clams

in a red or white clam sauce

PENNE CON ASPARAGI 12
Penne pasta with diced chicken,

asparagus and sun-dried tomatoes
in a pesto cream sauce

FUSILLI CON POLLO FUNGHI 12
Fusilli pasta with diced grilled chicken,

roasted red peppers & mushrooms
sautéed in a light garlic & oil sauce
topped with shavings of Pecorino

Romano cheese

PENNE CAPRESE 11
Penne pasta in a light tomato sauce

sautéed with mozzarella cheese
and a touch of cream

GNOCCHI BOLOGNESE 14
Homemade potato dumplings tossed
in a Bolognese sauce topped with a

dollop of ricotta cheese

CAPELLINI AL ORTO 12
Angel hair pasta with fresh garden

vegetables in a light tomato or
garlic & oil sauce

RIGATONI ALLA VODKA 12
Rigatoni pasta in a vodka cream sauce

SPAGHETTI DOMENICA 14
Whole wheat spaghetti with mamma’s

homemade meatballs sautéed
in a light tomato sauce

RIGATONI “DOCTORE” 13
Rigatoni pasta with Italian sausage,

broccoli rabe and sun-dried tomatoes
in a light garlic & oil sauce

RAVIOLI SPINACI 12
Homemade spinach and cheese ravioli
sautéed in a light spinach cream sauce

RIGATONI AL FORNO 12
Rigatoni pasta filled with ricotta cheese

in a light tomato sauce topped with
melted mozzarella cheese

PENNE ALLA SICILIANA 12
Penne pasta with diced eggplant

in a light tomato sauce topped with
fresh Bocconcini mozzarella

LASAGNA ROLLATINI 14
Homemade lasagna rolls stuffed

with ricotta, Pecorino Romano and
mozzarella cheese topped with a

savory Bolognese sauce

CAPELLINI FRUTTI DI MARE 15
Angel hair pasta with shrimps,

scallops & calamari sautéed in a
spicy Fra diavolo sauce

FETTUCINE CON GORGONZOLA 13
Homemade spinach fettuccine with

imported Italian prosciutto, pinoli nuts
and sun-dried tomatoes sautéed in a

gorgonzola cream sauce

Gluten Free Pasta Available
Please ask your Server or Manager

Lunch Portions Available Until 4:00PM

POLLO BRICCO 17
Tender breasts of chicken with shrimps,

cherry tomatoes, string beans and
shitake mushrooms flavored in a

Marsala wine brown sauce

POLLO SCARPIELLO 18
Boneless pieces of chicken 

with Italian sausage, potatoes,
roasted red peppers and onions

sautéed in a rosemary garlic & oil sauce

POLLO GORGONZOLA 18
Breasts of chicken lightly breaded and

grilled topped with a gorgonzola cream
sauce served with spinach fettucine

POLLO “SHABANO” 17
Tender breasts of chicken topped with
diced tomatoes, asparagus, prosciutto

and melted mozzarella cheese
sautéed in a light garlic & oil sauce

POLLO ROLLATINI 18
Tender breasts of chicken filled with

spinach, walnuts, sun-dried tomatoes &
provolone cheese sautéed in a

Marsala wine sauce

POLLO “NONNA” 17
Tender breasts of chicken sautéed in a
chardonnay wine lemon sauce with

artichoke hearts and capers

POLLO ALLA PARMIGIANA 17
Breaded chicken cutlet topped with
tomato sauce & melted mozzarella 

cheese served with linguini

POLLO “LIZANNO” 17
Tender breasts of chicken topped with

tomatoes and homemade stuffed
mozzarella cheese sautéed

in a pink cream sauce

GAMBERETTI “RAGAZZI” 22
Jumbo shrimps lightly battered and
sautéed in a pink cream sauce with

cherry peppers and prosciutto
served over linguini

SALMON LIVORNESE 22
Fresh filet of salmon sautéed in a

plum tomato sauce with black olives,
onions and capers

ZUPPA DI MARE 22
Jumbo shrimps, mussels, clams and

calamari over linguini in a light
marinara or garlic & oil sauce

TILAPIA ALLA “VONA” 22
Fresh filet of tilapia in a white wine lemon

sauce flavored with prosciutto, diced
tomatoes, artichoke hearts & capers

GAMBERETTI ALLA PARMIGIANA 22
Jumbo shrimp breaded and topped with

tomato sauce and melted mozzarella
cheese served with linguini

SCALOPPINI FUNGHETTO 19
Tender veal scaloppini with portabello,

shitake and wild mushrooms
in a white wine brown sauce

VITELLO MILANESE 19
Breaded veal cutlet topped with

diced tomatoes, red onion and fresh 
mozzarella cheese on a bed of arugula

COTOLETTA ALLA PARMIGIANA 19
Tender veal cutlet breaded and topped 
with tomato sauce & melted mozzarella 

cheese served with linguini

VITELLO SALTIMBOCCA 19
Tender veal scaloppini topped with
prosciutto, eggplant and mozzarella 
cheese sauteed in a Marsala wine

brown sauce

All Entrees served with Vegetables and Potatoes or Pasta
Lunch Portions Available Until 4:00PM

Secondi Piatti

Pasta

Visit us at www.ragazzi-ny.com
Join our VIP E-mailing List For Updates & Promotions

                                   Follow us on                      and
Entire Menu Available for Take-out

Designated Curb-Side Parking For Your Convenience
Ragazzi specializes in Catering & Private Parties


