238 Main Ave. Clinton, IA 52732
(563) 242-7441
www.rastrellis.com
info@rastrellis.com
Like us on Facebook and follow us on Twitter

Serving pizza since 1955

1-topping:

Small - 10”
13.99
Medium- 12” 15.49
Large - 14”
16.99

Extra ingredients:
Small
1.75 each
Medium 2.00 each
Large
2.25 each

*Specialty Pizzas:
Small
16.99
Medium 19.99
Large
22.49

10” Gluten-Free Crust Available
(1/2 & 1/2 no extra charge)
Add side salad bar for only 5.75

Chicken Alfredo*
We use our great Alfredo sauce and broiled, diced chicken breast,
red onions, broccoli and Mozzarella cheese.

Pizza Beneto*
We spread a rich Alfredo sauce on our great dough and cover it
with diced chicken, fresh basil, red onions, peppers-all colors,
Mozzarella and Asiago cheese.

Asiago Chicken*
Broiled chicken breast with fresh basil, garlic and tomatoes,
covered with sharp Asiago cheese.

Sausage & Pepperoni

Asiago Chicken

Ingredients:











Sausage
Ground Beef
Black Olive
Mushroom
Bacon
Pepperoni
Pineapple
Green Pepper
Chicken
Green Olive












Onion
Sauerkraut
Tomato
Spinach
Pepperoncini
Salami
Sundried Tomato
Broccoli
Canadian Bacon
Jalapenos

The Saporito*
Spicy Rope sausage with a bit of heat, chopped pepperoncini
peppers and more peppers. You know - red and green with
chopped onions, our great sauce and Mozzarella cheese.

Pizzaaaaaaaaaaaaarelli
Fresh pizza dough, stuffed with your choice of three fillings, cheese
and sauce. We fold it over, deep fry it and cover it with spaghetti
sauce and Mozzarella cheese. 14.49

Italian Chicken Sandwich

Pete’s Cheeseburger

Sandwiches and burgers are served with your choice of a regular side and a small cabbage salad. We grind U.S.D.A. inspected beef rounds for our burgers and we make our own
house made buns. All sandwiches and burgers are garnished with house made pickles. Add side salad bar to your sandwich or burger for only 5.75

Tony’s Bigger Better Burger

Rastrelli’s Italian Roast Beef

Our fresh ground beef patty served on a toasted Rastrelli’s bun.
8.49

Slowly roasted seasoned beef thinly sliced, soaked in Au Jus and
covered with Mozzarella cheese and Rastrelli’s spaghetti sauce.
Served on 1/3 loaf of Rastrelli’s fresh bread. 10.49

Pete’s Cheeseburger
For the cheese lover! Our fresh ground beef patty covered with
American cheese. Served on a toasted Rastrelli’s bun. 9.49

Rastrelli’s Reuben
Oven roasted corned beef brisket sliced thin and piled high,
covered with Swiss cheese, sauerkraut and served on a hearty rye
bread. Served with a side of Thousand Island dressing. 10.49

Ida’s Bacon Cheeseburger
Our fresh ground beef patty topped with grilled bacon and
American cheese with lettuce and tomato on the side. 9.99

The Iowan
Fresh cut Iowa pork loin hand-breaded and deep fried. Served on
a grilled Rastrelli’s bun. 9.99

The Ultimate Philly Steak
Grilled sliced sirloin topped with grilled peppers & onions, Cream
cheese, Colby & Swiss cheese on Rastrelli’s hoagie bun. 12.99

The Garden Chicken
Grilled chicken breast served with red onion, spinach, tomato and
Swiss cheese. Served on a ciabatta bun with honey mustard on
the side. 10.49

The Patty Melt
Fresh ground beef patty with grilled onions, Swiss and American
cheese. Served on Rye bread with a side of Thousand Island
dressing. 9.49

Fish Sandwich
Deep fried Cod filet topped with cheese and homemade tartar
sauce. Served on a toasted Rastrelli’s bun. 9.99

My Little Chick-A-Dee Sandwich
Tender, golden fried Chicken Breast strips, lightly breaded, deep
fried and covered with American cheese; served with homemade
Mayonnaise and lettuce. Served on a toasted Rastrelli’s bun. 10.49

The Italian Chicken
Grilled, marinated chicken breast topped with bruschetta, pesto,
Provolone and Asiago cheeses. Served on a toasted ciabatta roll.
10.49

gf= Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

All pasta selections come with unlimited trips to our FAMOUS salad bar. Pastas are also available as a petite order for $2 less.
Gluten Free Fusilli noodles are available. Combine with our gluten free meat sauce, tomato basil sauce, marinara sauce, mushroom sauce or
seafood garlic butter sauce.

Spaghetti with Meat Sauce

Meat Tortellini

Made only the way Rastrelli’s can make it. This is the most popular
pasta at the restaurant. Tender long noodles covered with
Rastrelli’s rich meaty tomato sauce. 14.49

“Small twist” of pasta filled with beef, pork, veal and cheese;
served with Rastrelli’s original meat sauce. 15.49

Cheese Tortellini with Fresh Basil
Penne Rigate (Mostaccioli)
“Small moustaches” is the translation but these noodles are really
medium size pasta tubes and we cover them with Rastrelli’s rich
and meaty spaghetti sauce. 14.49

Lasagne
Large, flat egg noodles layered with Mozzarella, aged Romano and
Ricotta cheese with our homemade Italian sausage, served with
Rastrelli’s original meat sauce. 15.49

Fettuccini Alfredo
Long tender flat noodles served in a really creamy and cheesy
Alfredo sauce. 14.49
Chicken Fettuccini Alfredo 17.39 comes with one chicken breast
Shrimp Fettuccini Alfredo 18.99 comes with five shrimp

Baked Manicotti

Pasta Carbonara
Strips of smoked pork loin sautéed with garlic, fresh bacon, parsley,
cheese and creamy béchamel sauce served with our own fresh
penne rigate noodles. 15.49

Spaghetti with Meatballs

Small twist of pasta filled with Ricotta, Parmesan and Romano
cheeses served in a DELICIOUS sauce of olive oil, chopped
tomatoes, garlic and fresh basil. 15.49

Three large pasta tubes filled with Ricotta cheese and spices,
covered with Mozzarella cheese and Rastrelli’s meatless Marinara
sauce. 15.49

Cheese Sacchetti
Pasta purses filled with Asiago, Romano and Ricotta cheese. Pasta
noodles covered with a Tuscan cream sauce filled with bacon,
mushroom, green and red onion and sun-dried tomatoes. 15.49

Pasta Carbonara

Chicken Fettuccini Alfredo

Meat Ravioli

Roasted Wild Mushroom Ravioli

Pillows of pasta stuffed with a filling of meats, cheese and herbs.
We serve it with our rich meaty tomato sauce. 15.49

We toss mushroom raviolis with garlic, fresh mushrooms, green
onions, capers and sun-dried tomatoes that are sautéed in olive oil.
15.49

Cheese Ravioli Alfredo
Jumbo pasta pillows stuffed with Ricotta cheese and served in a
creamy béchamel sauce with Romano cheese, garlic, sour cream
and chives. 15.49

Seafood Ravioli Alfredo

Pasta and Seafood

Shrimp Scampi**

Butter, with garlic, Romano cheese and parsley make up the sauce.
We then toss penne rigate pasta noodles and surimi seafood into
the sauce and Mamma Mia it’s great! 15.49

Jumbo gulf shrimp sautéed with butter, olive oil and garlic, tossed
with parsley, Romano cheese, white wine and lemon juice. Served
over a bed of linguini noodles. 19.49

Pasta and Chicken Asiago**

Italian Style Combination Platter**

Linguini tossed with dried red chilies, lemon, garlic, butter and olive
oil. Topped with a grilled, sliced chicken breast and covered with
melted Asiago cheese. 16.99

This is a real pasta feast! Lasagne, spaghetti and penne rigate all
covered with Rastrelli’s spaghetti sauce. 15.49

Pasta and Seafood

Jumbo pasta pillows stuffed with Ricotta cheese, crabmeat and
shrimp. Served in our rich Alfredo sauce. 15.49

Wild Mushroom Ravioli

Shrimp Fettuccini Alfredo

Italian Pasta Toppers
~ Rastrelli’s Meatballs 1.25 each ~
~ Italian Sausage 2.75 ~
~ Chicken Breast 3.50 each ~
~ 4oz. Grilled Salmon 4.50 each ~
~ Sautéed Shrimp 2.00 each ~
gf= Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
**Pasta dishes only available in one size. Not available as petite

Butterfly Rainbow Trout Filet
Each COLD water filet is lightly breaded and sautéed in extra virgin olive oil. 17.49

Pacific Northwest Salmon Filet, gf
Beautiful pink salmon filet from the North Pacific. Broiled to bring out it’s rich buttery flavor. Served with a
splash of olive oil, fresh lemon juice, garlic and capers. 19.99

Salmon Filet

Deep Fried Shrimp
Seven shrimp in crunchy Oriental style breading, served with our own zesty cocktail sauce. 17.99

Mississippi Channel Catfish
Two 8oz. flaky filets that we lightly bread and fry till golden brown; served with our own tartar sauce. 17.99
(1 filet 14.99)

Mississippi Catfish

Chicken Breast Tenders
Tender chicken strips lightly seasoned and breaded. We then deep fry them to a golden brown. 15.49

Golden Fried Chicken
Half of a fresh, three pound chicken delicately seasoned, lightly breaded and fried beautifully in 100%
vegetable oil. 15.49

Chicken Cacciatore

Chicken Cacciatore, gf
Tender chicken breast broiled and smothered in light sauce of Pinot Grigio wine, tomatoes, herbs, garlic
and fresh vegetables. 17.49

Chicken Carbonara
Chicken breast served in a rich creamy sauce of bacon, garlic, smoked pork loin and parsley. 17.49

Chicken Carbonara
Doneness of Steaks:

Chicken Parmesan
Fresh chicken breast breaded in our own herbed bread crumbs, sautéed in olive oil, covered with our rich
tomato sauce, Mozzarella and Romano cheese. 17.49

Rare = cool red center
Chicken Marsala
Medium Rare = warm red center
Chicken breast in a delightful Marsala wine sauce tossed with red onions and mushrooms. 17.49
Medium = pink center
Medium Well = small amount of pink
Well = no pink

Rastrelli’s is proud to serve steaks that are hand-cut from only USDA Choice beef.

The 10oz. Sirloin Steak, gf
Flavorful and juicy is how we describe this steak. We cut this steak from the heart of the sirloin. 16.99

Broiled Smoked Pork Chop, gf
Smoked Pork Chop

A tender 10oz. loin that has been slowly smoked, then broiled to bring out the delicious smoked flavor.
16.99

Filet Mignon, gf
This 8oz. tenderloin steak is the ultimate in tenderness hand-cut here at Rastrelli’s Restaurant. 27.99

Surf and Turf Combo
We combine a juicy 10oz. sirloin with four deep fried golden, crunchy breaded shrimp. 22.99

The Strip Steak, gf
Filet Mignon

USDA Choice Hand-cut New York style steak broiled for a nice char and seasoned with a touch of Italian
flavor. 19.99

The Ribeye, gf
This is a bit more fatty and flavorful USDA Choice steak broiled to seal in all the flavor with a light salt and
pepper rub. 22.99

Grilled Chopped Steak Fresh ground beef served with your choice of toppings. 15.49
Surf & Turf

*Rastrelli Style-our rich tomato and meat sauce, gf
*O’Brien Style– with sautéed onions, mushrooms and peppers, gf
*Country Style– mushrooms, red onions and brown gravy sauce

All dinners are served with your choice of a regular side, Rastrelli’s bread and unlimited trips to our FAMOUS salad bar!!
gf= Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Fried Mozzarella
Four crisp, thick and chewy Mozzarella cheese sticks are served with Rastrelli’s original meat sauce. (totals 3/4 of a pound of cheese!) 9.49

Bruschetta
Garlic rubbed baguette slices covered with garlic, fresh basil, chopped tomatoes and Asiago cheese. 9.49

Garlic Bread with Cheese
A Rastrelli’s specialty featuring our house made bread covered with our special blend of garlic butter and Mozzarella. 4.99

Grilled and Stuffed Flatbread
We take our house made flatbread and fill it with chicken, garlic, fresh tomato, fresh basil and Mozzarella cheese. 10.49

Appetizer Platter Combo
Mozzarella sticks, chicken strips, mushrooms, two fried cheese raviolis and onion rings served with assorted sauces. Plenty to share! 11.99

Dipped and Dusted Calamari
Delicate rings and tentacles of squid lightly breaded and quick-fried. We serve our calamari with fresh lemon and our rich Marinara sauce.
10.49

Fried Cheese Ravioli
Eight tender pasta pillows filled with four different cheeses. Lightly breaded and fried to a golden brown. Served with Pete’s authentic meat
sauce recipe for dipping. 10.49

Bruschetta

Fried Cheese Ravioli

French Onion Au Gratin

Sweet Potato Fries

Rastrelli’s Famous Salad Bar
And we mean FAMOUS!!! It’s a meal all by itself! Freshly cut crisp vegetables, fresh Romaine lettuce, chopped ham, shredded cheese, pickled
herring, potato and pasta salad, cottage cheese, cabbage salad, pea salad, fresh fruit, bread pudding, our own special chips and all kinds of
dressings. There are unlimited trips. 10.99

Soup and Salad Bar
Start with a bowl of warm, delicious soup and pair that with our famous salad bar! 10.99

Dinner Salad
Tossed greens, cucumbers, red onion, tomatoes and mushrooms. Your choice of dressing. 5.49

French Onion Soup Au Gratin
A rich beef stock, thick with sliced onions and covered with crusty garlic bread, melted Swiss and Mozzarella cheese. 5.49

Fresh Garden Vegetable Soup
A hearty chicken broth simmered with fresh vegetables. Simple, but sooo good! Bowl 4.49 * Cup 3.49

Soup of the Day
Your server will give you the chef’s selection for today. It’s great! Bowl 5.49

*

Cup 4.49

Upgrade your regular side for an additional charge listed below.

* French Fries

* Baked Potato

* Mashed Potato

* Cup of Soup

* Spaghetti

* American Fries

* House made Potato Chips

* Sweet Potato Fries 2.00

* Onion Rings 2.00

* Sweet Potato 1.75

* Bowl of Soup 1.50

* Steamed Vegetable 1.50
* Loaded Baked Potato (bacon, Cheddar, sour cream) 2.75
* Loaded Mashed Potato (bacon, Cheddar, sour cream) 2.75
* Loaded Sweet Potato (butter, brown sugar, marshmallow) 2.50

GF= Gluten Free
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Rastrelli’s Restaurant was started by Pete and Ida Rastrelli,
my father and mother. Dad, an Italian immigrant from the
small town of Fornaci De Barga in the Tuscany region of Italy,
came across the ocean to settle in the land of opportunity.
Mom, the child of Italian immigrants who were from the
same region as Dad, was born in Chicago. Life was not easy
for either of my parents. Knowing very little English, Dad was
blessed that his trade was working with his hands. With the
help of his sister and two brothers, Dad found his way to
Chicago and put his talent to use as a candy maker. At an
early age, Mom was orphaned and shortly afterwards
adopted by her aunt Emma from Sterling, Illinois. While
looking for a job, Dad found an opening in a small town west
of Chicago. The opening was for a candy maker in Clinton,
Iowa at the Marcucci Candy Shop. Mom was a soft, loving
person who had a desire to help people. With these
characteristics, she entered nurses training at St. Joseph’s
Mercy Hospital in Clinton, Iowa. One day, these two met in
the candy shop and fell in love, ah amori! In 1929 they
married and started a family.
In 1939, this strong-willed, self-taught couple opened
Rastrelli’s Revere Candy Shop in the Revere Hotel at 4th
Avenue South and 2nd Street. The Revere had a long soda
fountain with a marble and stainless steel back bar, fifty
mahogany booths, a popcorn machine, glass cigar cases, and
soda jerks in white shirts and bow ties. The Revere was a
very popular place to meet and hang out. Many couples
shared their first date here over a Revere sundae. The menu
featured burgers, sandwiches and also Dad’s handmade ice
cream and candies. Does anyone remember the Olive Nut
Sandwich?
In 1950, the Revere Hotel was sold. All of the tenants were
being forced to move and so were Mom and Dad. They
moved to the north end of town on Main Avenue in the
Lyons area. The store was smaller containing only seven
booths, two tables, and a soda fountain. This reduction was
not going to hold back any of the dreams that my parents
had though. The menu increased, spaghetti, burgers,
chicken, chopped steaks, and a new creation were offered
now. This new creation was known as Pizza.
With the candy business struggling because of big names like
Russel Stover’s and Brach’s, Dad needed something new,
something to give the restaurant a boost. At this time, my
brother Bob came home from the Navy. With him, he
brought the idea of pizza because it was such a big hit. Carol,
my sister, brought home the same idea from Chicago. This
pizza idea was the spark that Dad needed to get the business
rolling again.
Knowing that he had to do something, Dad got a hold of
Angelo-Pasquenelli, the man that found him the candy
maker job. The two of them went into Chicago to look at the
pizzerias and get an idea of what had to be done. With this
valuable information Dad came back to Clinton and worked
on his new pizza idea until he got it perfect. He had done it!
The Revere sign came down and a new Rastrelli’s Pizza Shop
sign went up. With the help of his children, Dad had found
what was going to make the business continue, and also to
be stronger than ever!

In 1964, more changes took place. The Madden
building, which you sit in today, was bought by Dad
and Mom. This purchase allowed enlargement of
the dining area, the kitchen, and the storage area of
the restaurant. The menu also increased. Steaks,
seafood, and Italian dishes were also served now. It
was in this year that our famous bread was created
to go along with the famous cabbage salad of 1957.
The sauces for the pastas were made in a large
copper kettle and we were still grinding our own
beef and sausage. Dad and Mom always wanted to
make sure that the quality was the best, and
making everything from scratch was a sure way of
quality control. In 1966, our family faced the
greatest challenge. Dad died of a massive heart
attack while working in the restaurant. We now had
to carry on with what he had given us. Mom, Jim,
Tom and I continued to look forward. In 1968 we
remodeled Rastrelli’s again. This time we added
one more dining room with booths, table, and
chairs, and once again enlarged our menu.
In 1991, Mom passed away after a wonderfully full
life. I can still see her warm and friendly smile as
she greeted people by their first name and when
our guest paid the bill. That smile was there as she
handed out bubble gum to children and adults.
Mom and dad were Mom and Dad to everyone!!
Today we have so many different rooms and the
beautiful Tuscany Special Events Center. There have
been many changes throughout the years, but
there will always be a constant and that is Dad and
Mom’s way of offering good food and good service
at reasonable prices.
The staff and I want to say molte grazie!

Mike Rastrelli

