LUNCH MENU

All entrees are served with comPIimcntarH salad and ciabatta bread.

AntiEasti
5UPP||' al telefono Ca|amari Fritti
breaded, fried Porcini demi rice croquettes filled with breaded, fried squi&

mozzarella. served with naPoli sauce 7 served with remoulade and naPoli sauce 9

Z_uppc e Insalatc
(€)= cup ; (b) = bowl

Crc:ma di Fomodoro ]nsa'ata conle Mclc
a blend of tomatoes and vcgctab]es simmered to a creamy field greens, feta chccse, caramelized walnuts, grapes,

soup. toppecl with basil and croutons (c) 3 (b) 5 apples. aPP]e—ciclcr vinaigrette 9
Minestrone della Casa

traditional [talian minestrone soup, vegetables, ditalini

Mediterranea del Chef

pasta gamished with parmesan BEIOP crisp romaine & sPinach tossed with tomatoes, olives,
)
roasted red peppers, Pepperoncini, artichokes,
]nsa]ata Mista (clinncr 5alad> croutons, mozzarella, and feta cheese.

crisP romaine, tomatoes, black olives, mushrooms. YOUV choice of dressfng K@)

your choice of clressing I3

Panini

Mozzarc“a e Pomodoro Prosciutto e ]:unghi

roma tomato slices with mozzarella, and fresh basil, Presscd baked ham with Provolone, white mushrooms, and tomato,

between olive oil basted ciabatta bread 8 Pressecl between herbed focaccia bread 8

Farmigiana di Fo"o Salmonc e SPinaci
gri”ecl marinated chicken breast with mozzarella, eggplant, and pan seared salmon with mozzarella, spinacl’x,
tomato Prcsscc{ between olive oil basted ciabatta bread 9 tomato, remoulade Prcssed between

olive oil basted ciabatta bread 10

Salame di Milano ¢ Melanzane

milano salami with Provolone, eggp!ant, roasted red peppers,

Tonnoe FcPcroni arrostiti
blackened tuna, roasted red peppers, spinach,
tomato, remoulac{e, Presscc{ between

; ; ; and tomato Pressec! between herbed focaccia bread 8
olive oil basted ciabatta bread 10
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Ma rghcrita

the original Pizza from naPoli with tomato sauce, roma tomato slices, basil, mozzarella cheese 11

NaPolctana
traditional Pizza from napoli with tomato sauce,julienne roma tomatoes, capers, basil, anchovies,

& mozzarella cheese 12

al CJusto

Pizza with up to four toppings o{:ﬂour choice 15

[am Pacon Fepperoni Mushrooms Avrtichokes Meat Sauce
Chicken Fincapp]e T omatoes Feta Cheese Bell Fcppcrs Olives
SPinach Ohnions Jtalian Sausage Anchovies Fepperoncini FPesto Sauce

Fastasciutta
add four Mcatba//s <+ add 6 oz Gn’//cai Cﬁ/c;écn + add fourJumbo 5ﬁn'mp s

Pasticcio di Lasagnc Fettuccine Matriciana Arrabbiata

traditional [asagna, Iagers of lean beef, italian sausage, bacon infused in a sPicg tomato veal demi sauce 8

mozzare”a, bechamel & tomato sauce 12 }:al‘Fauc Tricolori a“a Bologncsc

Spaghct’ci alla Carbonara }Jologna’s traditional beef sauce
hcar‘ty egg go”( and cream sauce with bacon 38 & tricolor buttcr‘ﬂg bowtie Pasta 9

5Paghctti alla Na]:)olctana Fettuccine Alfredo SPaghctti al Pesto
with napo[i’s traditional classic parmesan genova’s traditional

fresh tomato sauce & white wine cream sauce 6 fresh basil Pesto sauce 6

econdi

Fo”o Farmigiana allo Stilc di Luigi Filetto di Dentice
Iagers of gri“ecl herb encrusted chicken breast, parmesan char-broiled seasoned recLsnaPPer drapec’ with a white wine
seared eggplant s|ices, tomato sauce, & capers sauce, rice PilaF and chef’s vcgetablcs 17

parmesan and mozzarella cheese i 5

CrcsPc“c ripicnc di Frutti di Mare
FO”O Milancsc a”a Farmigiana crepes filled with a blend of fresh sca]coocl, chcese,
breaded herb chicken breast, tomato sauce, parmesan and mushrooms and spinaclﬁ

mozzarella. spaghctti with fresh tomato sauce 15 toPPcc{ with a saffron sauce Paircc{ with chef's vegetables i7

Sca]oPPini di Fo"o al Marsala Filctto di Pesce con Bacche e salsa Chambord

chicken scanPPini sautéed in a marsala wine sauce. whitefish Iightlg dreclgcd in floured then seared in olive oil.

gri”cc{ Polenta and chefs vegetables i5 cham}.)orcLberrg compote, rice and chef’s vegetables i5

Porco alla Milanese

breaded lemon-herb bone in Porl( loin, accompanied with milanese risotto and chef’s vegetables 16




