
	
  

APPETIZERS 
GARLIC BREAD .................................................................3.00 
MOZZARELLA STICKS.....................................................6.00 
BONELESS BUFFALO WINGS .........................................7.00 

 
SOUPS 
CHICKEN NOODLE ................................Cup 2.50...Bowl 4.00 
With Homemade Noodles 
MINESTRONE .........................................Cup 2.50...Bowl 4.00 
CAPPELLETTI..........................................Cup 3.00...Bowl 4.50 
With Homemade Noodles 
 
DAILY SPECIALS 
MONDAY: Lasagna, with salad ...........................................7.50 
TUESDAY: Eggplant Parmigiana, with salad ......................7.50 
WEDNESDAY: Rigatoni with Chicken and Broccoli (garlic, oil 
& parsley), with salad ...........................................................8.00 
THURSDAY: Chicken Piccata, with choice ........................7.00 
FRIDAY: Haddock, with choice...........................................8.50 
Calamari – Nonni’s Italian Recipe, with choice ...................8.50 
Pepper & Egg, with choice ...................................................7.00 
Daily specials are served with a choice of spaghetti, rigatoni, 
eggplant or zucchini parmigiana, salad or vegetable. 
 
SPAGHETTI OR RIGATONI 
with Eggplant Parmigiana ....................................................7.00 
with Italian Sausage..............................................................7.00 
with Marinara Sauce (Vegetarian) .......................................7.00 
with Meatballs .......................................................................7.00 
with Meat Sauce ....................................................................7.00 
 
CHEF’S RECOMMENDATIONS 
CHICKEN PARMIGIANA ..................................................8.00 
CHICKEN PICCATA...........................................................8.00 
CHICKEN LIVERS & ONIONS..........................................8.00 
SALISBURY STEAK...........................................................8.00 
VEAL PARMIGIANA .........................................................9.00 
VEAL PICCATA..................................................................9.00 
Chef’s Recommendations are served with a choice of spaghetti, 
rigatoni, eggplant or zucchini parmigiana, salad or vegetable. 

SANDWICHES (SERVED W/FRENCH FRIES) 
EGGPLANT PARMIGIANA ...............................................7.50 
ITALIAN CLUB ...................................................................7.50 
MEATBALL .........................................................................7.50 
TUNA FISH ..........................................................................7.50 
CHICKEN CUTLET PARMIGIANA ..................................8.00 
HAMBURGER .....................................................................8.00 
SAUSAGE & PEPPER .........................................................8.00 
CHEESEBURGER (on a bulkie roll)....................................8.50 
BACON CHEESEBURGER (on a bulkie roll).....................9.00 
VEAL CUTLET PARMIGIANA .........................................9.00 
 
LIGHTER FARE 
GARDEN SALAD WITH CHICKEN SALAD ...................6.50 
GARDEN SALAD WITH GRILLED CHICKEN................6.50 
GARDEN SALAD WITH TUNA SALAD ..........................6.50 
½ SANDWICH (chef’s pick) & SOUP OR SALAD ............7.50 
(Burgers not included) 
 
BEVERAGES 
BOTTLED WATER..............................................................1.00 
COFFEE ................................................................................2.00 
POT OF TEA.........................................................................2.00 
MILK.....................................................................................2.00 
ORANGE OR CRANBERRY JUICE ..................................2.00 
SOFT DRINKS .....................................................................2.00 
ARIZONA ICED TEA..........................................................2.50 
BOTTLED ROOT BEER OR ORANGE SODA..................2.50 
CHOCOLATE OR STRAWBERRY MILK.........................2.50 
NANTUCKET NECTARS ...................................................2.50 
SAN PELLEGRINO ......................... 250 ml 2.50…750 ml 5.00  
 
MENU NOTES 
Before placing your order, please inform your server if a  
person in your party has a food allergy. • Ask your server about 
vegetarian and gluten-free options. • Substitutions and additions 
may incur additional charges. For those who “care to share”,  
a plate charge may apply. • Consuming raw or undercooked 
meats, poultry, seafood, shellfish and eggs may increase your 
risk of food borne illness. • For parties of 6 or more, we may add 
18% gratuity. 
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DESSERTS 
CHOCOLATE OR TAPIOCA PUDDING...........................3.00 
CHOCOLATE OR STRAWBERRY PARFAIT..................3.00 
VANILLA ICE CREAM ......................................................3.00 
STRAWBERRY GELATO ..................................................3.50 
APPLE OR PECAN PIE ALA MODE.................................4.50 
CANNOLI.............................................................................4.50 
CHEESECAKE WITH STRAWBERRIES..........................4.50 
HONEY STRIPS...................................................................4.50 
SPUMONI WITH CLARET SAUCE...................................4.50 
CHOCOLATE MADNESS CAKE ......................................5.00 
LEMONCELLO TORTE......................................................5.00 
MINI CARROT CAKE BOMB............................................5.00  
TIRAMISU. ..........................................................................5.00 
BLACK & WHITE CHOCOLATE MOUSSE TOWER .....6.00 
PEAR & GINGER TART ....................................................6.00 
REVE du CHOCOLAT (flourless, gluten-free torte) ...........6.00 
 
AFTER DINNER LIQUORS 
ANNISSETTE .....................................................................  6.00 
LEMONCELLO....................................................................6.00 
SAMBUCA..........................................................................  6.00  
WARRE’S WARRIOR PORT WINE .................................  6.00  
BAILEY’S ...........................................................................  6.50  
B&B ......................................................................................6.50  
FRANGELICO ....................................................................  6.50  
AMARETTO di SARONNO ...............................................  7.00  
GRAND MARNIER ............................................................7.00  
GLENLIVET (12 years old) ................................................8.00  
GLENLIVET XXV (25 years old).....................................  20.00 
 

SPECIALTY DRINKS 
DARK ‘N STORMY.............................................................5.75 
Goslings Black Seal Rum and ginger beer 
 
ICY PEARL HARBOR.........................................................6.00 
Ketel One, Melon Liqueur and pineapple juice over ice 
 
BLUE MARGARITA ...........................................................6.50 
Cabo Wabo Reposada, Blue Curacao, lime juice and sour mix 
 
CARIBBEAN COOLER.......................................................6.50 
Malibu Coconut, Malibu Mango, Malibu Melon, cranberry and 
pineapple juices 
 
ELECTRIC LEMONADE ....................................................6.50 
Malibu Coconut, Blue Curacao and lemonade 
 
COSMOPOLITAN................................................................7.50 
Ketel One Citroen, Contreau and a splash of cranberry juice 
 
GALA APPLE MARTINI.....................................................7.50 
Stoli Gala Applik, apple juice and cranberry juice 
 
LEMON DROP MARTINI ...................................................7.50 
Ketel One Citron and Pallini Lemoncello with a sugared 
rim glass 
 
SUNBURST MARTINI ........................................................7.50 
Stoli Ohranj, Cointreau, Peach Schnapps and orange juice 
 
TIRAMISU MARTINI..........................................................7.50 
Van Gogh Double Espresso, Butterscotch Schnapps, Frangelico 
and Baileys 
 
	
  

Il Camino Restaurant  555 Central Street (Rt. 12), Leominster, MA 01453  978-537-5083 
www.ilcamino-restaurant.com 


