
 F r e s h  P a s t a  f r o m  B o s t o n ’s  N o r t h  E n d   C a l l  u s  f o r  t a k e o u t  &  c a t e r i n g :  ( 3 1 5 )  2 5 2 - 9 7 6 1  
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F I L E T  G O R G O N Z O L A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  29.95 
Medallions of grilled tenderloin with mushrooms, topped with bourbon gorgonzola sauce

T E N D E R L O I N  T I P S  A S I A G O  . . . . . . . . . . . . . . . . . . . . . . . . . .  26.95 
Chunks of beef tenderloin with red onions, mushrooms, fresh spinach simmered 
in an asiago cream sauce & tossed with penne pasta

F I L E T  S I N A T R A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  29.95 
Medallions of grilled tenderloin on a bed of fresh sautéed escarole topped 
with a mushroom marsala sauce & provolone cheese

B I S T R O  F I L E T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32.95 
Tenderloin filet topped with a sauce of wild mushrooms, lobster meat 
& Brandy cream sauce

A N G U S  B U R G E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 .95 
With lettuce, tomato, cheese & french fries

H O U S E  M A D E  L A S A G N A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18 .95

L I N G U I N E  &  C L A M  S A U C E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18 .95

H O U S E  M A D E  E G G P L A N T  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16 .95

C A P E L L I N I ,  P E N N E ,  L I N G U I N E  O R  R I G A T O N I  . . . . . . . . . .  1 1 .95 
With Meatball  or Sausage ...  +2

V E A L  P A R M I G I A N A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18 .95

C H I C K E N  P A R M I G I A N A  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  16 .95

 BEEF & CHOPS 

 ITALIAN SPECIALTIES 

T E N D E R L O I N  . . . . . . . . . . . . . . . . . . . . . . . . . . .  23.95 (7oz) |  28.95 (10oz)

w/ Jumbo Shrimp Scampi +5.00 
w/ Scallops +7.00 
w/ Lobster Tail  +MP

W H I S K E Y  P E P P E R C O R N  N .Y.  S T R I P  . .  33.95

R I B E Y E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  32.95

D R U N K E N  R I B E Y E  . . . . . . . . . . . . . . . . . . . . . .  33.95

N .Y.  S T R I P  S T E A K  . . . . . . . . . . . . . . . . . . . . . .  32.95

P R E S I D E N T  P A T ’ S  P O R K  C H O P S  . . . . . .  15 .95 (1) |  24.95 (2)

L A M B  C H O P S  . . . . . . . . . . . . . . . . . . . . . . . . . . .  23.95 (2) |  29.95 (4)

≈ 
Rare–Very Red • Medium Rare–Red • Medium–Pink 
Medium Well–Slightly Pink • Well–No Pink

M I L L E N N I U M  C H I C K E N 
Boneless Chicken breast sautéed with wild mushrooms, shrimp & artichoke, in a champagne cream sauce over capellini

17.95 (p) |  26.95 (r)

L E M O N  B U T T E R  C H I C K E N 
Seared chicken breast with crisp bacon, mushrooms, artichokes & capers, tossed with  l inguine, butter sauce, lemon & wine

17.95 (p) |  24.95 (r)

R A T T L E S N A K E  P A S T A 
Red peppers, red onions, scallions, sliced grilled chicken with linguine and “rattlesnake” alfredo sauce & 

topped with smoked gouda cheese
17.95 (p) |  24.95 (r)

C H I C K E N  R I G G I E S 
Sauté of boneless breast of chicken, sweet italian sausage & cherry peppers tossed with our house-made 

vodka sauce and rigatoni pasta
17.95 (p) |  24.95 (r)

C A J U N  C H I C K E N  A L F R E D O 
Cajun-dusted chicken breast tossed with alfredo sauce served over l inguini pasta

16 .95 (p) |  23.95 (r)

C H I C K E N  F R A N C A I S E 
Boneless chicken breasts, egg battered and then sautéed & topped with a lemon butter drizzle

22.95

 CHICKEN ENTREES 

S E A F O O D  A N N A  M A R I E 
Oven baked shrimp, sea scallops & scrod topped with 

house made marinara sauce
27.95

B A K E D  S C R O D 
With a buttery cracker crumb topping

23.95

L O B S T E R  T A I L S  -  5 / 6 O Z  E A C H 
Served with drawn butter

Market Price

S H R I M P  S C A M P I  F L O R E N T I N E 
Fresh spinach, tomatoes, artichokes and jumbo 
shrimp over capellini  with butter & garlic sauce

17.95 (p) |  26.95 (r)

M E D I T E R R A N E A N  S A L M O N 
Pan seared & topped with a sauté of fresh spinach, artichokes, 

garlic,  black olives, tomatoes & balsamic reduction
25.95

B R O I L E D  S E A F O O D  M E D L E Y 
Shrimp, sea scallops and scrod

26.95
add 4oz. lobster tail     Market Price

S E A F O O D  J O A N N E 
Sea scallops and jumbo shrimp simmered in our 

house made house-made vodka sauce over capellini
18 .95 (p) |  26.95 (r)

F I S H E R M A N S  P L A T T E R 
Shrimp, scallops, surimi crab, red peppers & mushrooms 

tossed with our house made clam sauce over l inguine
17.95 (p) |  25 .95 (r)

 SEAFOOD SELECTIONS 

 (p)  Petite portions 

 (r)  Regular  portions 

 Gluten-free pasta avi lable 
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OUR
HISTORY

BALLOONS 
ORIGINALS

Balloons Restaurant was established in 
1934 by the D’Angelo Family.  It  is one 
of Auburn’s oldest eateries and soon 
became known as the place for steaks 
in town.  In 1991, with my wife Terry, 
we purchased the restaurant & became 
the third proprietor.   In keeping with the 
long standing tradition of being a great 
steakhouse, we did not want to change 
much.  As you can see we have kept to 
our plan!  We believe in serving the best 
quality food at the best price, while 
keeping Balloons as you have always 

known it.
 

Over the years Balloons has expanded 
our business to include catering.  We 
have become one of the finest full 
service caterers in the area.  Just l ike the 
restaurant, we have brought exceptional 
food and drinks into your home, office 
and beyond.  We would like to thank you 
for your continued patronage and hope 
that we can help you make your next 

event a success.
 

 Bernie & Terry Simmons
and Family

If  you see the above sign anywhere on 
the menu, it  indicates a special dish that 
we have worked decades to perfect.  We 

love it  and think you will  too!

buongustai di pasta fresca!

F R I E D  C A L A M A R I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.95

S W E E T  C H I L I  C A L A M A R I  . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 .95

S A U S A G E  S T U F F E D  M U S H R O O M S  . . . . . . . . . . . . . . .  6 .95

C H I C K E N  W I N G S  ( 6 )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8 .95

B L A C K E N E D  S C A L L O P S  . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 .95

U T I C A  G R E E N S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7.95

H O M E M A D E  M E A T B A L L S  . . . . . . . . . . . . . . . . . . . . . . . . .  6 .95

A N T I P A S T O  S A L A D  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15 .00

P U N C H ’ S  S T U F F E D  C H E R R Y  P E P P E R S  . . . . . . . , . .  7.95

S H R I M P  C A S I N O  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1 .95

 APPETIZERS 


