
 
 

Welcome to Viola’s Restaurant 
 

We are here to do our best to provide you with an enjoyable and 
memorable dining experience. All of our foods are prepared 
using only fresh ingredients and cooked to order. The pasta 
dishes are our signature dishes.  All of our pasta noodles are 
made fresh by Ric Testani, the owner. Being the first 

generation born in this country, and learning the culinary arts 
from his mother and grandmother, Ric has mastered the art of 

cooking and serving only the finest quality foods, making 
dining at Viola’s a unique and wonderful experience. All of 

our desserts are created daily by Viola’s very own  
Buddy Takat. Your server will be happy to  

tempt you with our, daily offering. 
So please relax and enjoy yourself as Ric and his staff treat 

you to an evening of dining pleasure. 
 
 
 



Appetizers 
Antipasto - Imported Italian salami, Cheese, Artichoke, Roasted 
pepper, Heart of Palm, Imported olives, European cucumbers, Tomato, 
                9.75 
Shrimp Cocktail - 6 Jumbo          6.75 
     12 Jumbo            12.25 
 

Salads 
House Salad - Romaine Tomato Cucumber Croutons  3.75 
 
Garden Salad - Romaine, Tomato Cucumber, Onion, Carrots, 
Olives, Chic peas, Pecans, Walnuts     5.75     
 
Caesar Salad         5.75  
 
Italian Salad – Arugula, Heart of Palm, Onion, Cheese, Tomato
              6.75  

 
Soup of the day  

 All soups are prepared fresh daily.   Cup    3.25 
         Bowl   6.25  

 
 



All entrees served with the vegetable, of the day, warm fresh baked 
bread, and our own home made Mediterranean butter. 

 
Meat Entrees 

Lamb Steak marinated in a special blend of herbs, served  
with baked potato                 24.75 

Italian Sausage & Peppers served over spaghetti     16.75  
Rib eye Steak - 14oz. center cut served with baked potato   26.75 
New York Strip – 14oz. center cut served with roasted potatoes  25.75 
Filet Mignon –10oz. center cut served with baked potato   31.75 
White Marble Farm Pork Tenderloin served with  

mashed sweet potato       19.75 
      

Sea Food Entrees 
Seared Wasabi crusted Tuna Steak served with rice pilaf    17.75  
Mahi Mahi - baked or broiled served with rice pilaf    16.75 
Salmon –broiled,, baked,, poached or crusted  with rice pilaf   16.75                        
Shrimp Scampi – 10 Italian style served over spaghetti  16.25  
Scallop Scampi – 20 Italian style served over spaghetti  18.25 

 
Poultry Entrees 

Chicken Marsala served over pasta     15.75 
Chicken Francese served over pasta     15.75 



Signature Pasta Dishes 
Spaghetti with white clam sauce      15.75 
Fettuccini with broccoli rappini      15.75 
Sea food pasta with shrimp, scallops & clams           22.75 
Baked Lasagna         14.75 
Pasta Primavera        13.75 
Spaghetti ala Bolognese – tomato & meat sauce   13.75 
Fettuccini ala Marinara       12.75 

 
Side dishes a la carte    3.75 each 

White Potato or Sweet Potato – baked, roasted, or mashed 
Vegetable of the day 
Honey Glazed Carrots        
Sautéed Mushrooms in a wine & butter sauce      
 

 Beverages 
Soft drinks & Iced Tea – free refills       2.00 
Cappuccino & Latte          3.25 
Espresso           2.25 
SanPellagrinoWater- 750 ml               5.75  
Coffee & Tea – free refills       1.25 
            

Desserts 
5.75 


