LUNCH

MENU

ESTAB. 1991

STARTERS

Sharing is good

PIZZA

Crust: Thin, extra-thin, whole wheat,Sicilian
Available in personal, medium and large

BURRATA Cherry tomatoes 9 BROOKLYN mozzarella fresca/tomato/basil 9/14/16

CRISPY CALAMARI 9 | BELLIZZI zucchini/roasted peppers/olives 10/15/18

SPICY POPCORN SHRIMP 9 MARGHERITA fresh mozza/sun-dried tomatoes 10/15/18
MEDITERRANEAN tomatoes/artichoke

TRUFFLE FRIES 5 hearts/roasted peppers/cheddar/Monterey 10/15/18
PlZzZAZZ sausage/pepperoni/mushrooms/peppers

MOZZARELLA STICKS 8 onions/light tomato sauce 10/16/19

BUFFALO WINGS 9 | BUFFALO CHICKEN cheddar/blue cheese 11/17/20

i ; ORIGINAL CHEESE 100% Grande cheese 8/12/14
:EA\{I\}MGL‘J!\S“ edarga;;te)/o{;ves./lpvta 2 CALZONE ricotta/fresh mozzarella 7
fice Dall/dasli aolll

Regular toppings:1.50-2.50

Special toppings: 2-4

SOUPS Cup/Bowl FLJ?\_’I;EEE)AD
HOME-MADE CHICKEN NOODLE 4,7 witrating -
SOUPS OF THE DAY/ Hale and Hearty 5?9 HONEY ricotta/goat cheese/pignoli 10
CHILI OF THE DAY 5,9 | FIG &PROSCIUTTO fresh mozzarella/car. onions 10
GREEK GARDEN zucchini/tomatoes/feta 10
MAINE LO]BSSTER ROLL MAPLE BACON PECAN cheddar 10
Light mayo/lemon butter PHILLY STEAK vidalia/mushrooms/peppers/cheddar 12
Includes: chips and pickle MOROCCAN OLIVE goat cheese/mozzarella/garlic 10
GOLDEN TOMATO artichoke/balsamic/mozzarella 10
CAESAR SALADS 6/9 HERB olive oil/garlic/herbs/parmigiano 5
GREEK 6/10
HOUSE 5/8 ) BURGERS
KALE  pignoli/currants/lime/ricotta salata 6/9 - Sjrvﬁd;)”Va/ti”oqt‘e/’o”rk‘r”?/s 53 ex;fﬂr) )
SP’NACH DaCOﬂ/ DOHed egg 7/]0 ncludes: lettuce/tomato/picklies/onions/cnips
GRILLED VEGGIE zucchin/peppers/eggplantetc.  7/10 | AMERICAN KOBE 8oz 10
ISLAND SALAD pear/orange/cranberries/pignoli - 7/10 VEGGIE 9
SICILIAN artichokes/peppers/olives/goat cheese  7/10 | SALMON tartar sauce 11
GOLDEN BEET pecans/pear/gorgonzola 7/10 | SLIDERS Kobe 9 /chicken club 8 /meatball 6
ASIAN CHICKEN /orange/mango/baby greens 8/12

Toppings: chicken 3-5/shrimp 4-6/salmon 7
goat cheese 3-5/gorgonzola 2-3

Dressings: balsamic vinaigrette/creamy ltalian ff/caesar/ranch/russian
white balsamic/wine vinaigrette/honey djon

Toppings. ST each cheddar/American/swiss
caramelized onions/bacon
$2 goat cheese/gorgonzola

PASTA/RISOTTO
PENNE ALA VODKA 8
NONNA'S eggplant/ zucchini/marinara 9
ARRABIATA short rib ragu/hot pepper
pappardelle/ricotta salata
BAKED ZITI ricotta/mozzarella 9
TRUFFLE PENNE sun-dried tomatoes
wild mushrooms/truffle pesto
WHITE CLAM SAUCE  linguini
SPAGHETTI AND MEATBALLS 9

PESCADORO shrimp/calamari/mussels 15
LOBSTER RUSTICA butternut squash

wild mushrooms/garlic/arugula

spaghetti 15
BUTTERNUT RISOTTO arugula/tarragon

parmigiano 10

STUFFED PASTA OF THE DAY

PASTA CUTS: linguini/spaghetti/penne
farfalle/rigaton/whole wheat

SANDWICHES/PANINI/\X/RAPS

BREADS: ciabatta/brioche/wrap/whole wheat

GRILLED CHICKEN or TURKEY CLUB chipotle
CHICKEN PARM

EGGPLANT PARM

PHILLY STEAK  mushrooms/onions/cheddar
NINA chicken/peppers/mozzarella/arugula
TILAPIA /lettuce/tomato/tartar/brioche
CAPRESE chicken/mozzarella/balsamic/basil
ALBACORE TUNA SALAD /lettuce/tomato

Includes: chips/pickle

[N NI N NENo BN

SIDES

STEALTH FRIES

SWEET POTATO FRIES
FRENCH BEANS almonds
GRILLED VEGETABLES
MAMMA'S marinara pasta
SIDE SALAD house/Caesar

AP DDAW

If you have food allergies,
please speak to a manager

Gluten free menu available



DINNER

MENU

ESTAB. 1991

STARTERS PIZZA
Sharing is good Crusts: Thin, extra-thin, whole wheat, Sicilian (large only)
. Available in personal, medium and large
BURRATA cherry tomatoes 9 _
BROOKLYN mozzarella fresca/tomato/basil 2/14/16
CRISPY CALAMAR! 9| BELLIZZI zucchini/roasted peppers/olives 10/15/18
SPICY POPCORN SHRIMP 9 MARGHERITA fresh mozza/sun-dried tomatoes 10/15/18
MEDITERRANEAN tomatoes/artichoke
TRUFFLE FRIES 5 hearts/roasted peppers/cheddar/Monterrey 10/15/18
MOZZARFLLA STICKS 8 PIZZAZZ sausage/pepperoni/mushrooms/peppers
onions/light tomato sauce 10/16/19
BUFFALO WINGS 9 | BUFFALO CHICKEN cheddar/blue cheese 11/17/20
ORIGINAL CHEESE 100% Grande cheese 8/12/14
FUMALS edamame/ohves/pﬁa b CALZONE ricotta/fresh mozzarella 7
ARANGINI rice bal asl ol 5 Regular toppings: 1.50-2.50  Special toppings: 2.00-4.00
SOUPS Cup/Bow! FLATBREAD
HOME-MADE CHICKEN NOODLE 4,7 (ultra-thin)
SOUPS OF THE DAY/ Hale and Hearty  5/9 | HONEY ricotta/goat cheese/pignoli 10
CHILTOF THE DAY /% | FIG & PROSCIUTTO fresh mozzarellavidalia 10
MAINE LOBSTER ROLL GREEK GARDEN zucchini/tomatoes/feta 10
_ 15 MAPLE BACON PECAN cheddar 10
,L'grfdmay% ’emor:j bviler PHILLY STEAK vidalia/mushrooms/peppers/cheddar 12
neudes Chips and pice MOROCCAN OLIVE goat cheese/mozzarella/garlic 10
SALADS GOLDEN TOMATO artichoke/balsamic/mozzarella 10
CAESAR 6/9 ; - .
CREEK 610 HERB  olive oil/garlic/herbs/parmigiano (thicker) 5
HOUSE 5/8 BURGERS
KALE  pignoli/currants/ricotta salata/lime 6/9 Served on a Brioch roll (fries $3 extra)
SPINACH  bacony/ boiled egg 7/10 INcludes: lettuce/tomato/pickles/onions/chips
GRILLED VEGGIE zucchini/peppers/eggplantetc.  7/10 | ApERICAN KOBE Soz 10
ISLAND SALAD  pear/orange/cranberries/pignoli - 7/10 | \vEGGIE 9
SICILIAN artichokes/peppers/olives/goat cheese 7/10 | SALMON  tartar sauce 11
GOLDEN BEET pecans/pear/gorgonzola 7/10
ASIAN CHICKEN baby greens/orange/mango 8/12 | SLIDERS Kobe 9/chicken club 8/meatball 6

Toppings: chicken 3-5/shrimp 4-6/salmon 7
goat cheese 3-5/gorgonzola 2-3
Dressings: balsamic vinaigrette/creamy ltalian ff/caesar/ranch/russian
white balsamic/wine vinaigrette/noney dijon

Toppings: S1 each cheddar/American/swiss
caramelized onions/bacon
$§2 goat cheese/gorgonzola

PASTA/RISOTTO MAINS
PENNE ALA VODKA 13 | CHICKEN MILANESE (grilled or fried) 14
NONNA'S eggplant/ zucchini/marinara 13 | CHICKEN PARMIGIANA 12
SHORT RIB- ragu/hot pepper/pappardelle GRILLED CHICKEN FLORENTINE 13
ricotta salata 16 | CHICKEN SCARPIELLO 14
BAKED ZITI ricotta/mozzarella 14 | EGGPLANT ROLLATINI 12
TRUFFLE PENNE sun-dried tomatoes EGGPLANT PARMIGIANA 12
wild mushrooms/truffle pesto 16 | HANGER STEAK TIPS mushrooms/onions
\X/HITE CLAM SAUCE linguini 17 | french beans 19
SPAGHETTI AND MEATBALLS 12 | SHRIMP PARMIGIANA 14
PESCADORO shrimp/calamari/mussels 19 | SEABASS FILET lemon-ime salsa/french beans 16
LOBSTER RUSTICA butternut squash AUSSIE GRILLED SHRIMP  butternut risotto 16
wild mushrooms/garlic/arugula
spaghett 7 STEALTH FRIES SIPEs 3
SHRIMP RISOTTO mushrooms/arugula
butternut/parmigiano / ? 14 E\SEENEC;—ITEEQL? ;’i’fgnds j
STUFFED PASTA OF THE DAY GRILLED VEGETABLES 4
PASTA CUTS: linguini/spaghetti/penne MAMMA'S marinara pasta 5
farfalle/rigatone/whole wheat SIDE SALAD house/Caesar 4

If you have food allergies,
please speak to a manager

Gluten free menu available



