Dadly Dinner Specials

Rib Night choice of Minestrone soup or fresh spinach salad Served with garlic bread,
fresh garlic mashed potatoes, And tender B.B.Q. baby back pork ribs $16.95

Juesday Night
Cloppino Garlic bread, tossed salad and our fabulous Cioppine with crab, white fish,
prawns, clams, shrimp and mussels in a fresh light tomato broth

Served with pasta salsa di Pesce $19,95

Roasted GhicKken “Italian Style” Choice of minestrone soup or Caesar salad,
large half fresh roasted to perfection - Served with spaghetti marinara $16.50

Thusday Night
Crilled Choice Filet Mignon Caesar salad and garlic bread, 8 oz. filet mignon topped with a cognac
sauce, served with potato croquettes and fresh vegetable $19.50

Friday Night
Fish Of The Day Sicilian Sty le Choice of Minestrone soup or Caesar salad,
pan seared fresh white fish in a Sicilian style sauce of olives, capers, tomatoes, parsley and fresh lemon

Served with rice and fresh vegetable $16.95

Eveny Night is Oun
Family ‘Dinner Night

(Serves Four to Six)

BBQ Chicken Italian Style
A large family salad, a medium cheese pizza,
a large platter of spaghetti or rigatoni Bolognese
Served with a large pitcher of soft drink
$59.50

{no substitutions)

BBQ Baby Back Pork Ribs
A large family salad, a medium cheese pizza,
a large platter of spaghetti or rigatoni Bolognese
Served with a large pitcher of soft drink
$69.50

No other discounts apply to Specials

,4 ﬁ'i !a.

Minestrone or Soup of the Day

Luigi’s Antipasti Serves Two)
Prosciutto, Genoa and dry salami, mild provoione,
fresh mozzarella, tomato, shrimp Basilico, roasted
red peppers and other delicacies $12.50

vRavioli Campare Breaded cheese
ravioli, deep fried, served with chipotle-ranch and
fresh marinara sauce $5.85

Calamari Fritli Semclina herb crusted
squid lightly fried and served with horseradish
cocktail and tartar sauce $10.50

v(Caprese Slices of vine ripened tomatoes,
layered with fresh mozzarella and basll, served
with roasted garlic and pesto sauce  $5.95

Pravwn Cocktail Suprema chilled
jumbo prawns with shrimp cocktail Basilico
Served with horseradish cocktall sauce $6.95

vSauleed Mushrooms Whole button
mushrooms in a butter, basil cream sauce $6.95

Cup - $2.95 - Bowl - $4.50

Sausage Bread Slices of our own

family made Italian sausage and mozzarella baked
in our homemade dough

Served with marinara sauce $6.95

Clams or Mussels Steamed in their

natural julces with gatlic, white wine, lemon &

parsley orwith a tHight tomato and herb sauce
$9.50

Crab Gakes Oven baked crab cakes
served with a lemon butter sauce
$7.95

vLa Bruschetfa Garlic toast topped with
fresh Roma tomatoes, garlic, hasil, Extra Virgin olive oil
and Romano cheese $4.95

vPizza Santa Margherita
Tomatoes, fresh basil, mozzarella cheese, extra
virgin olive oil, and oregano $8.95

vGarlic Bread $ 3.95
Wwith Melted Moz zarella $ 4.95

v Vegatarian



Dusalate

Add to your salad - Grilled Chicken, Salmon or Prawns $4.95

vOur House Salad - Fresh tossed greens with cucumber, daikon radish

carrots, red cabbage, scallion, and fresh tomato fopped with homemade croutons $ 4.50
vIFresh Spinach Salad - Tossed with honey mustard dressing,

fresh sliced mushrooms, and pine nuts garnished with hard-boiled egg wedges $ 5.50
Traditional Caesar Salad % 5.95
Caesar's Fantasy - Traditional Caesar salad with calamata olives, artichoke hearts,

roasted red bell peppers, crumbled Gorgonzela and roasted walnuts $ 7.50

Antipasto Salad - (Serves Four Or More)
A large salad of fresh mixed greens with Italian dressing, Genoa and dry salami,

ham, pepperonl, fresh mozzarella and other delicacles $14.95
Fresh Spinach Delight - Spinach salad with mushrooms, tomatoes, pine nuts,

and fresh mozzarella served with Italian salsa basilice dressing $ 7.50
BLT Wedgde - Blue Cheese Dressing topped with Gorgonzola, bacon and fresh tomato $ 7.50

Favonite
Served With. Your Choice Of Homemade Soup Or House Salad
And Fresh Baked Bread And Herb Butter

Scampi Griglia
Jumbo prawns sautéed with fresh garlic, shallots, fresh herbs, green onion
and mushroems in a white wina cream sauce - Served with rice pilaf and fresh vegetable $16.95

ChicKen & Prawns Limone
Chicken breast and jumbo prawns sautéed with shallots in a white wine, lemon and cream sauce,
served with garlic mashed potatoes and fresh vegetable $16.95

Veal Scaloppini Marsala
Medallions of veal sautéed with garlic, shallots and mushrooms, and green onion

served in a Marsala demi-glaze with garlic mashed potatoes and fresh vegetable $16.95
Lamb Osso Bucco
Oven roasted lamb shank - Served with garlic mashed potatoes and fresh vegetable $19.50

Chicken & Sausage Gaccialore
Tender chicken and sausage, sautéed with onions, mushrooms, green bel peppers, and zucchini
Flamed with white wine and simmered in marinara sauce over spaghetti $16.50

Frankie's Steak
Marinated chuck steak topped with sautéed mushrooms
Served with garlic mashed potatoes and fresh vegetable $18.50

Baked Salmon Risoftto
Oven haked salmon served over risotto with onions, artichoke heart, red bell peppers,
mushrooms, green onion and sun dried tomatoes $17.50

Pesce Picalta
Grilled Petrole Sole with a delicate white wine femon butter caper sauce,
served with rice pilaf and fresh vegetable $17.50

Chicken Parmigiana
Chicken breast lightly floured, sautéed and flamed with white wine, layered with
mozzarella and marinara - Served with spaghetti marinara and spinach aglio olio $15.95

Veal Parmigiana
Lightly breaded veal flamed with Marsala wine layered with marinara and mozzarella
Served with spaghetti Bolognese and spinach aglio olio $16.95

~ NOW AVAILABLE &»
GLUTEN FREE PASTA OR 10" P1zzA
We will accommodate any dietary or vegan requests

v Vegdetarian



Pacsta

vGappellini Pomodori
Angel halr pasta with fresh tomatoes, garlic and basil

With Shrimp

vTortellini or Fettuccine - Chaice of Pesto, Alfredo or Pomodoro Alfredo Sauce
With Sauteed Chicken Breast

Linguini Pollo alla Guore - Tender chicken breast morsels, onion, broceoli, and

red beil pepper sautéed with garlic, fresh tomatoes & basil tossed with Romano cheese

Linguini with Clams and Mussels - Tender clams and mussels simmered

In their natural julces orwith a light tomato and herb sauce, served with linguini

Mostacioli di Bari - Delicate pieces of filet mignon and fresh mushrooms
simmered in a delicious creamy Gorgonzola brandy sauce and tossed with penne pasta

Rigatoni Suprema - Fresh fish, shrimp and crab sautéed with butter, garlic
and green onion in a cream sauce tossed with rigatoni and Romano cheese

Penne Calabrese
Our family made heot and mild Ttalian sausage and fresh mushrooms in a light tomata cream
sauce tossed with penne pasta

Fresh Salmon Florentine
Fresh salmon sautéed with garlic, butter, shallots, fresh tomatoes and spinach in a creamy
Alfredo sauce - Served with fettuccine

Fettuccine Prawns Portofino
Jumbo prawns and shrimp sautéed with garlic, shallots and brandy, finished in a
prawn fume Alfredo sauce

Rigatoni e Spinaci

Bacon, onion, red bells, and garlic sautéed in olive oil, flamed with brandy, tossed with
fresh spinach, rigatoni, Fontina & Gergonzola cheese, topped with roasted walnuts

A Warm Pasta Salad!

Linguini Cacciucco
Fresh clams, prawns, calamari, shrimp and white fish simmered in their natural juices and
a light tomato broth served over linguini

vCheese Or Meat Ravioli (Choice Of Bolognese, or Marinara Sauce)
With mushrooms or two meatballs or our own family made Itallan sausages

vSpaghetli, Rigaloni or Penne (Choice Of Bolognese Or Marinara Sauce)
With mushrooms or two meatballs or our own family made Italian sausages

A Forne

(Oven Daked - ala carte)

Chicken & Sausage Gannelloni - Tube shaped pasta stuffed with
herbed ricotta, roasted chicken, and caramelized Italian sausage, topped with béchamel
and marinara sauce with fresh vegetable

Baked Rigatoni Rigatoni pasta with ham, olives, mushrooms and onion in a
marinara demi-glaze sauce topped with mozzarella cheese - Oven baked

v Manicotti Tri Colore - Italian crepes stuffed with herbed ricotta topped with the

"Ttalian trio" of sauces, including creamy pesto, béchamel and marinara
Served with spinach aglio olio

vFgoplant Parmigiana Eggplant lightly breaded, deep fried and
baked en casserole with marinara and mozzarella — Served with spaghetti marinara &
sautéed spinach aglio olio

"New York Style" Lasagna - Our famlly made Itallan sausage,
fresh herbs & ricotta layered with lasagna noodles, meat sauce and mozzarella - Oven baked

¥ Vegetarian

$ 9.50
$12.95

$10.95
$13.95

$13.50

$14.95

$15.50

$14.95

$13.50

$15.50

$15.50

$12.95
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$14.95
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$11.95

$12.95

$11.95



12" 14"
SMALL MED
Tina's Too Too Much salami, pepperoni, sausage,
mushroom, onien, bell pepper & linguica
vVegetarian Fantasy onion, zucchini, mushroom,
black olive, bell pepper, fresh tomato and artichoke heart
Johnnie's Favorite pesto, roasted chicken, $10,95  $23.95
roasted red bell pepper, artichoke, black olive, Bruschetta tomato,
ricotta cheese and mozzarella

Seafood Fcostasy scalops, shrimp, clams, fresh basil,
Fontina cheese, creamy roasted garlic sauce

16“
LARGE

$26.95

Stromboli sausage, mushroom, pepperoni, salami
Hawaiian Delight ham, pineapple, mushroom, bell pepper $17.95  $20.95
Luigi’s Treat sausage, mushroom, bell pepper, onion

$23.95

New York Stwyle our own family made Italian sausage

and mushroom

vQuattro Formaggio mozzarella, provolone, gorgonzola

and Fontina A Cheese Lovers' Dream! $14.95 $16.95
BBQ Chicken BBQ sauce, chicken, red onion;

mozzarella cheese

vFresh Tomato, Garlic & Basil

$19.95

vMozzarella Cheese The Basic Piel $12,00  $14.50

FOR EACH ADDITIONAL TOPPING ADD: $ 150 $1.75
1/2 SIDE TOPPING ADD: $ .75 $ 1.00

NAMED PIZZAS ARE SPECIALLY PRICED.

$16.50
$ 2.00

$ 1.25

CHANGING OR COMBINING THESE PIZZAS WILL RESULT IN AN ADDITIONAL CHARGE

Ham Onion Fresh Basil Anchovy
Salami Zucchini Fresh Garlic Pesto
Meatball Pineapple Fresh Tomato Cheeses
Linguica Mushroom Fresh Spinach Ricotta
Pepperoni Bell Pepper Roasted Garlic Fontina
Italian Sausage Black Olive Artichoke Heart Gorgonzola
Chicken Jalapeno Pepper Shrimp Mozzarella

Calpones & Grindlens

Served With Your Choice Of A House Salad Or A Bowl Of Homemade Soup

Italian sausage, spinach, mushroom, ricotta, onion,
mozzarella, fresh tomato

Pesto, roasted chicken, roasted red pepper & fonlina

v Vegefarian - Onion, spinach, zucchini, mushroom, red bell pepper,
black olive, fresh tomato and mozzarella

Ham and Cheese - Ham, Cheddar, fontina and mozzarella cheese
Ttalian Philly’ - Dijen mustard spread, tri tip steak, onion, bell pepper and fontina cheese
MaKe your Own - — (Five item limit)

Parmigiana Grinder - Your choice of eggplant, meatball, chicken breast, veal or
our own family made Italian sausage with marinara and mozzarella

D's Big Bacon Cheese Burger - Prime beef, grilled, with bacon, provolone,
cheddar, lettuce, tomato, pickles, red onion, & thousand Island dressing on a sesame seed bun

v Vegetarian

$13.50
$12.95

$12.50
$11.50
$13.50
$13.50

$12.95

$11.95



: Ttatian Family Banguet

Served Family Style

Avwvailable for Parties of 12 or more only

& Antipasto/Insalate-s

~ Lunch Choose Two — Dinner Choose Three ~

5o

vCaprese Sausage Bread Pepperoni Pizza

vLa Bruschetta vRavioli Campare Steamed Clams

vHouse Salad v(Caesar s Fantasy vSpinach Salad
aPastasé

~ Lunch Choose One — Dinnar Choose Two~

vTortellini Pomodoro Alfredo

Penne Salmon Florentine

vCheese Rawvioli Marinara
Penne Calabrese
Mostacioli Di Bari
Rigatoni Bolognese

Rigatoni Pollo Alfredo

vPenne Pomodori

vTortellini Pesio

&Entreesé

~ Lunch Choose One — Dinner Choose Two~
All Fntrees Served Family Style with chef s choice of:
Potato or Rice and Fresh Vegetable of the Day

Veal Scaloppini Marsala Herb Roasted Chicken

vFggplant Parmigiana Chicken Parmigiana
Chicken Picatta Baked Salmon
Scampi Veal Picatta

& Dessert & Coffee~s
Tiramisu and Fresh Roasted Coffee for Alll

For Lunch Banquets 12 or More
$19.95 per adult ~ $12.50 per child

(Children 4 and under Free}
Tax and gratuity not included

For ‘Dinner Banduets 12 or More
$26.50 per adult ~ $14.50 per child

{Chlldren 4 and under Free)
Tax and gratuity not included

& To Add to Your Menu &

Fach Antipasto/Insalate $2.95 ~ per person
Fach Pasta $3.95 ~ per person
Fach Fntr e $4.953 ~ per person

Frankie, slohnnie & Luigi, Too! San Jose 11/12 Chef Farique Garcla

v Veget_arian



