
By Alison Kase
Upon hearing all the local chatter 

about the Italian restaurant where 
Kerry Hills Pub once stood, my col-
league John Sanchez and I decided 
to stop in for a visit at Rocco’s of Roc 
Beach. 

We were warmly greeted by 
Joanne, who then guided us through 
the menu, carefully explaining what 
the fan favorites were, even explain-
ing how the restaurant was named 
for her beloved father, Rocco, and 
how the food was prepared in his 
detail-oriented way.

After placing our drink order, we 
shared that we both worked at The 
Wave and that we were here to ex-
plore the menu. 

Joanne smiled, and then began 
introducing us to her staff, as one 
would introduce family members, 
Anna, Tanya, Paolo, Bruno, and 
Vinny “P” were all ushered to the 
table to meet us, and we were equal-
ly pleased to meet the staff of the 
restaurant who have earned such a 
buzz.

Paolo took some time to explain 
how Rocco’s treats its custormets, 
charming us with his Italian accent 
in the process. 

“First and foremost here at Rocco’s 
everything is made fresh here every 
day, the pasta, the bread, the meat-
balls … we serve nearly 50 plates 
of meatballs every day, they are 
not fried, they are slow-roasted, we 
cook them for 4 hours,” he said. “The 
bread, the bread … we bake fresh 3 
or 4 times a day, so you’ll always get 
the bread like hot and fresh and you 
literally taste the difference between 
our bread, it’s fresh with semolina on 
the outside, and everything is Ital-
ian—authentic, me, the chef we’re 
all ‘right off the boat Italian’. I’m 
from Salerno and I grew up looking 
at my Grandmother cooking … when 
I came to America I became a pizza 
maker and then I moved to the floor 
… I like meeting people and taking 
care of them, giving them a nice au-
thentic experience … in the same 
way it is done in Italy with some 
small American twists, like most of 
the pasta, the Bolognese we don’t put 
no cream, we keep it simple, keep it 
with very few ingredients we don’t 
put too much spice - and that’s how 
Rocco’s does it, authentic, simple  
and fresh.”

When asked what is Paolo’s favor-
ite meal to make, he explained that 
he loved making Bucatini Amatrici-
ana—a pasta dish that is prepared 
with guanciale—cured pig’s cheek, 
Pecorino Romano cheese, and to-
mato sauce. While some other chefs 
might cut corners using bacon or 
pancetta, Rocco’s remains faithful to 
the Italian tradition.

The team at Rocco’s then showed 
us their best by serving us a flurry 
of pizza, then appetizers, and later 

pasta dishes.
Baking enthusiasts will appreci-

ate the pizza as a  mastery of fer-
mentation—the second the pie hit 
the tongue, the airy dough began to 
dissolve. 

The upside-down Sicilian, typi-
cally a treat that is served only to go, 
was covered with a creamy, buttery 
homemade mozzarella. The sauce, 
we discovered, is cooked prior to add-
ing to the dough, which takes triple 
the time, but the results are worth it! 

Our appetizers of baked clams 
cooked in the brick oven, grilled 
baby octopus with cherry tomatoes, 
stuffed artichoke with Grana Pada-
no cream sauce, were all scrump-
tious. 

For dinner, we indulged in what is 
commonly called “money bags pasta”, 
or Sacchettoni, a pasta design that is 
filled like ravioli; inserted with such 
care, there was no flatness or com-
pression of texture, this was palat-
able art crafted for consumption. 

We also dined on Rigatoni Bolog-
nese and Lobster Ravioli. The lob-
ster was so dense in the ravioli, the 
cheese was merely a facilitator in the 
dish, amazing. We adored the Riga-
toni Bolognese, a dish that takes 
nearly 15 hours to prepare. The cau-
tious braising of the meat, the sauce 
that uses a particular grade of San 
Marzano tomatoes produced a meal 
that was like velvet on the tongue. 

We were later taken for a tour 
throughout the restaurant, kitchen 
and explored the outdoor space that 
is due to receive large screen TVs, 
which will double the seating capac-
ity in warmer weather. 

The team had also shared that 
there are lots of future summer 
developments to look forward to 
at Rocco’s, including beautifica-
tion of the sidewalk space to ex-
pand outdoor service where cus-
tomers can enjoy specialty meals 
complete with gelato prepared by  
Masterchef Bruno.  

The staff is committed to hon-
oring special requests, features a 
great kids menu, and offer specials 
every week—in fact, in honor of the 
heritage of the location, (the afore-
mentioned Kerry Hills), Rocco’s will 
be offering a special throwback to 
Kerry Hills and St. Paddy’s meal 
offered for a few hours on the day 
of the Rockaway St. Patrick’s Day 
Parade (March 5), and St. Patrick’s 
Day, (March 17). 

Not surprisingly, we learned that 
neighboring restaurants, The Rock-
away Hotel and Roger’s Bar have 
also embraced Rocco’s, collaborating 
to create dynamic programs to co-
support each other’s businesses. 

We arrived as strangers, dined 
like family, and departed as Rocco’s 
newest business collaborators as we 
welcomed Rocco’s of Roc Beach as 
our newest advertiser.   

An Artful Food Journey

Customers of all ages enjoy Rocco’s traditional cooking, the family of 
Joannie Xuereb (pictured left) came out to celebrate her 21st+ birthday.

Executive Chef Bruno Milone, 
maestro pasticcere we are told, is 
a world-class 5 Star Chef, a 5 Star 
Pastry Chef, and gelato maker, 
only 50 other chefs share his 
pedigree. 

Our multi-pasta entree was as delicious as it was beautiful.  

Polishing the silverware and spot-
checking glasses, are all hall-
marks of Rocco’s close attention 
to detail.

Our appetizer was a feast for the 
eyes and palate!

With a cocktail program designed 
by owner Joanne, Rocco’s Reese’s 
martini and Rainbow Cookie 
martini was a table pleaser!

Rocco’s of Roc Beach welcomes The Wave


