wood-fire pizzoria
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STARTERS |

ROTOLOS
Stuffed with morfadella and ricotfa - 16

HOMEMADE GARLIC BREAD -9
CLASSIC BRUSCHETTA - 15

HOMEMADE MEATBALLS
Over IﬂoLen’fa and ricolta cheese — 19

ROASTED SWEET ITALIAN SALUSAGE
With red peppers and onions - 18

BURRATA MOZZARELLA
With J(arosciuﬂo, fire-roasted cherry |
fomatoes and lais’fachio pesto - 22 |

ARANCINI (RISOTTO BALLS) ‘
Stuffed with mozzarella,
sausage and peas - 20

|
1
HOMEMADE FRIED MOZZARELLA - 13 Ji
" TRUFFLE PARMESAN FRIES - 11 i
t D

Chicken — 8, Shrimp -10

To any salad or pasta.

qiiis SALAPS

HOUSE SALAD -9

FRESH SPINACH SALAD

With bacon, eqqs, red onions,

sweel mushrooms and warm
bacon vina[grdte -u

THE GREEK
With romaine, Tomato,
red onion, marinaled {la
cheese, Kalamata olives and
cucumbers with housemade
Greek dressing - 22

GREENS SALAD
sun-dried figs.
b

red onion a

of dressing - 22

With ripe fomatoes,
mozzare
balsamic glaze - 22

THE CHOPPED SALAD

ROOSTICA'S Mixed ltalian meals,
ITALIAN CAESAR cheese, fomato, cucumber,
With white anchovies and red onion, garbanzo

homemade croufons - 20
cheese dressing -

| THANK THE KITCHEN
STAFF WITH A ROUNP
| OF BEERS - %10

ROOSTICA'S MIXED

Cherry fomatoes, apple,
o walgl:’is,

é éror opwl,a
cheese in your choice

CAPRESE SALAD

. basil and

beans, Leffuce and blue

BoeBY AND MiCHELLE MONGELLI, AFTER TRAVELING TO ALL THE PIZZA
cAPITALS IN THE USA anD NAPLES, ITALY, AGREED ON ONE THING, THAT
STock ISLAND NEEDED AN AMAZING FAMILY-STYLE PIZZERIA AND GATHERING
SPOT. S0, THEY WAITED FOR THE PERFECT SPOT, AN OLD WAREHOUSE THAT
NEEDED A LOT OF TLC. THEY BUILT THE ENTIRE RESTAURANT AROUND TWO
WOOD-FIRED EARTHSTONE PIZZA OVENS AND THE REST IS HISTORY....

SINCE THE DOORS OPENED IN 30 13, THE THIN CRUST NEAPOLITAN-STYLE PIZZAS AND
RUSTIC ITALIAN DISHES HAVE BEEN FLYING OUT THE DOOR AND ROOSTICA QUICKLY
BECAME THE PLACE WHERE THE LOCALS MEET TO EAT... AND DRINK OF COURSE!!!

(305) 296-4999
5620 MacDonald Avenue Key West, FL 33040
Happy Hour: Monday-Saturday 4 p.m. - 6 p.m. - Great Bar Menu!

CHEF D’MOST: CHEF ANGEL CASTRO

G

THE BEST WINGS
[N KEY WEST

LIMONCELLO WOOP-FIRED WINGS
Wih red

Iy
Served Jama
10 wings -5 10 wings - 35

pers and grilled onions.
ican or Et%faLo sfyle.

HOMEMADE MEATBALL
SLIDERS (3) - 20

ANTIPASTO

“THE CHOPPING BLOCK"
Select falian meals and cheeses,
roasfed red peppers and marinaled
olives with homemade bread.

Small - sk Large - 50

FRIED CALAMARI
With marinara, hot cher
peppers and I%lrmesan -

EGGPLANT STACK

l«t’ghtLy ried with fresh mozzarella,
fomafo, basil and aruqula.

Served with a balsamic glaze - 20

CLASSIC ITALIAN

SOUL FOOP

ADD A HOUSE SALAD -9

CATCH OF THE DAY

- PICCATA STYLE

Served over pasta with a creamy,
lemon'cayer whife wine sauce — %8

CHICKEN FRANCESE

Tender chicken breast sautéed with
buffer, whife wine sauce and {resh
Lemon. Served over pasia - 32

VEAL OR

CHICKEN MARSALA
Local favorite. Served
with felfuccine.

Chicken - 30 Veal - 38

HOMEMAPDE

BAKED LASAGNA

Fresh pasta, San Marzano
fomalo sauce, four cheeses,
meatballs and sausage - 29

CHICKEN ALFREDO
Sautéed or blackened chicken
with creamy Alfredo sauce - 28
Add grilled or

blacRened shrimta -10

WE C06

*20 PER PERSON.

THE BEST CHICKEN PARMESAN
With Kalian bread crumbs and
farmesan. Topped with mozzarella,
marinara and pasia — 1

SPAGHETTI AND MEATBALLS

Topped with our famous Sunday gravy

and served with 3arLic bread - 26

MIXED SEAFOOPD PASTA
(FRUTTI PI MARE)

Linguine pasta with Fra Diavolo sauce,
fish, Shrfmlﬂ, calamari and lobster — w1

HOMEMAPE BOLOGNESE
With fresh pappardelle noodles
and Yarmiqiano-Reqgqiano.
Served wi garlic bread - 26

WOOPD-FIRED RIB-EYE STEAK
Served with mushrooms, onions,
roasied potatocs and vzgdabLes -39

LOBSTER RAVIOLI
Lobster ravioli in a fruffle cream
sauce. Served with garlic bread - 35

SHRIMP SCAMP|

Fresh Gulf shrimp sautéed in Lemon,
butfer and while wine with fresh

VarsLey. Served over pasia - 32 y

OUR CATCH

ﬂcca’fa's’iyl,e fillef only. Add + 10 per addtional Lb.

Dueto rising credit card Iarocessinﬂ costs, a B/ rocessing fee will be added 1o all credit card yurchasas. Larﬂer arlies may be subject 1o added 3ra’£ufty. **We are not a cerlified gluten—free facility.
*While delicious, we must advise tha COnSumrfﬁon of raw or undercooked meats, loouL’ﬂry, seafood, sheLLfEh, eqgs o, unlaas’teurfzed food may increase your risk of foodborne f%Lness.



+

IN 0UR 900°
OAK-BURNING OVEN.
7| SUBSTITUTE ANY DOUGH WITH OUR
HOMEMADE GLUTEN-FREE POUGH - ¢

REP PIZZAS
MARGHERITA BROOKLYN BOY KEY WEST
San Marzano fomafoes, fresh (4 MEATS) SHRIMP AND PESTO*
mozzarella, pecorino romano,  Sweef sausaqe, Fresh shrimp, garlic,
fresh basil, ev.0.0. - 17 meatballs, SgFlC)’ capers, bacon, mozzarella,
MEATBALL salami, bacon, onion,  black pepper and

h -k
AND RICOTTA :"eng;zﬁgr fr;? cherry Tomatoes - 29
San Marzano fomatoes, ROOSTICA
small meatballs, THE ROCKET San Marzano fomatoes,
ricotta, mozzarella and San Marzano fresh mozzarella, sweel
caramelized onions — 25 tomatocﬁa ” sausage, caramelized :

, mozzarella, aruqula, onions, mushrooms an
HELL'S KITCHEN rosciutfo and 3 roasted peppers - i
DIAVOLA shaved farmiqiano-

San Marzano fomatoes, Reggiano - THE SICILIAN
mozzarella, oregano, DEEP DISH

garlic, SPICY salami and

Vecorino cheese - 25 San Marzano

fomatoes, mozzarella,

JOHNNY'S PIZZA

San Marzano fomatoes,
salami, sautéed mushrooms,
sausage, caramelized onions

THE HIPPIE meatballs, red and niozzarella cheese — 29
(VEGETARIAN) ) pepper, prosciutfo,

Roasted red pepper, onion,  ichita and ANGEL'S CALZONE
fresh spinach, garlic, arugula - 27 With four meats,

smoked mozzarella and
roasted arfichokes — 2«

onions, red pepper
and mozzarrzugpf L

WHITE PIZZAS

QUATTRO FORMAGGI

Four cheeses:

mozzarella, farmigiano-Reqgiano,
provoLone and CforgonzoLa =25

THE FIG AND P16
Sun-dried {iq spread, bacon, mozzarella,
prosciuﬂo, caramelized onions - 26

LOBSTER PIZZA
Fresh Key West Lobster with mozzarella, ricotta
Cream, grape fomatoes and VarsLey -3

TRUFFLE AND MUSHROOMS
Mozzarella, pecorino, mushroorns,

lﬂrosciuﬂo and Truffle oil - 26

BROCCOL| RABE
Sweel sausage, broccoli
rabe, mozzarella and
ricoffa cream - v

BUFFALO CHICKEN
A local favorite - fried chicken
and mozzarella - 2#

“YOU BETTER CUT MY PIZZA
INTO 4 SLICES; I'M NOT
HUNGRY ENOLUGH FOR 6!

- Yogi Berra

"N SERVED 11 AM. - 4 P.M. ONLY

> TOPAY'S SPECTALS

PIZZA OF TH’E DA'Y WORKING

Ask for Today schoicc  MAN'S LUNCH
Select a half o

S0UP OF THE DAY asub or a sma

Ask for foday's choice of‘e't‘)l’!i,“ﬂ i

CHEF'S PASTA withikoda)sis0uf3

OF THE DAY or salad - 18

Ask for the chef's

creation! - 22

ITALTIAN

B S ANPWICHES

2 AUTHENTIC =

&

SUNPAY

ASk ABOUT OUR HOMEMAPE PESSERT MENU/ |
ASKk TO SEE OUR KIPS MENU/

ROOSTICA'S NTGHTLY SPECTALS

Pinner served famiLy'STyL&..

SLINDAY GRAVY OVER SPAGHETTI

ROOSTICA CAPRESE BURGER
Sirloin, brisket and chuck blended
with fresh mozzarella, basil and olive
oil. Served on a brioche bun - 18

THE ITALIAN DIP

’l’hinLy sliced roast beef with homemade
au jus, provolone, onions and
horseradish cream sauce — 18

MEATBALL SUB '
With our homemade meatballs, marinara
and provolone cheese on fresh bread - 17

ITALIAN GRINDER
Classic falian cold cuts, Letfuce, Tomato,
Iﬂrovolonc, vinegar and oil on fresh bread - 17

EGGPLANT STACK SUB
Fried lant, mozzarella, fomato, aruqula
and balzamic vinegar on fresh bread - 17

CHICKEN PARMESAN SLB

mozzarella and Parmesan on fresh bread - 19

SWEET ITALIAN SAUSAGE
Served with peppers, onions

A Stock Island favorite, but only on Sundays.

|

Fried tenderized chicken breast, marinara, !
and Frovolone cheese — 17 1
|

ADD A HOUSE SALAD -9

WEPNESPAY

WITH PORK, MEATBALLS ¢ SAUSAGE

Served with a house salad and garlic bread.

Individual - 26

SmaLLéamiLy (310 i people) - 60

l/c;rge amily (6107 PeopLz) -100

SPICY RIGATONI ALLA VODKA

Fresh ri%a’ioni with spicy homemade pink vodka

sauce, €

erry fomatoes, syinach and 3arl4'c -1

TUESPAY

SICILIAN SHORT RIBS

Braised in Nero dAvola and served over

SATURPAY

creamy polenta with fresh vegetables — i

Pueto rising credil card processin
l/arger rﬂarﬁes may be subj

fo added 3ratu’rty.

WOOPD-FIRED LOBSTER
MAC N’ CHEESE
Homemade creamy cheese sauce

baked and foppzd with ,ﬂanko -32

NONNA'S PIE
Athin New York-style pizza ‘Lusf
Like your 3randma would make.

TUSCAN WOOPD-FIRED RIBS

Tender pork ribs smothered with

onions and F"'fl""rs‘ Served with
roasted Iaotaf es and vagdachs -7

LIMONCELLO

SHRIMP FRANCESE

l/argc Qulf shrim 4 sauféed in
Limoncello, bulfer and chicken
stock with fresh rﬂarsLey -5

costs, a5/ rJrocessfrg fee will be added to all credit card purchaSes.

We are not a cerlified qgluten-free faciliy.

*While delicious, we must advise that conwmpﬁon of raw or undercooked meafs, loouLtry, seafood, shellfish, eqgs or unlaas’teurfud food may increase your risk of foodborne illness.

©2026 MenuWorks®, 864-877-7007- PO 238196 | We Care-Menus Featuring Antimicrobial Technology MICROBA n" Microban® is a registered trademark of Microban Products Company



