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LUNCH  MENU 
All entrees are served with complimentary salad and ciabatta bread. 

 

 

Antipasti 
Suppli al telefono 

breaded, fried porcini demi rice croquettes filled with 

mozzarella.  served with napoli sauce  7 

Calamari Fritti 
breaded, fried squid. 

  served with remoulade and napoli sauce  9 
 

.Zuppe e Insalate 
(c) = cup ; (b) = bowl 

Crema di Pomodoro 
a blend of tomatoes and vegetables simmered to a creamy 

soup. topped with basil and croutons (c) 3 (b) 5 
 

Minestrone della Casa 
traditional Italian minestrone soup, vegetables,  ditalini 

pasta, garnished with parmesan  (c) 3 (b) 5 
 

 

Insalata Mista (dinner salad) 

crisp romaine, tomatoes, black olives, mushrooms.  

 your choice of dressing  6 
   

Insalata con le Mele 

field greens, feta cheese, caramelized walnuts, grapes, 

apples.  apple-cider vinaigrette  9 

 
Mediterranea del Chef 

crisp romaine & spinach tossed with tomatoes, olives, 

roasted red peppers, pepperoncini, artichokes, 

 croutons,  mozzarella, and feta cheese. 

Your choice of dressing 10  

 

Panini 
Mozzarella e Pomodoro 

roma tomato slices with mozzarella, and fresh basil, pressed 

between olive oil basted ciabatta bread  8 
 

Parmigiana di Pollo 
grilled marinated chicken breast with mozzarella, eggplant, and 

tomato pressed between olive oil basted ciabatta bread  9 

 

Tonno e Peperoni arrostiti 
blackened tuna, roasted red peppers, spinach,  

tomato, remoulade, pressed between  

olive oil basted ciabatta bread  10 
 

Prosciutto e Funghi 
baked ham with provolone, white mushrooms, and tomato, 

pressed between herbed focaccia bread  8 
 

Salmone e Spinaci 
pan seared salmon with mozzarella, spinach, 

 tomato, remoulade pressed between  

olive oil basted ciabatta bread   10 
 

Salame di Milano e Melanzane 
milano salami with provolone, eggplant, roasted red peppers, 

and tomato pressed between herbed focaccia bread 8
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Pizze 
 

Margherita 
the original pizza from napoli with tomato sauce, roma tomato slices, basil, mozzarella cheese  11 

 

Napoletana 
traditional pizza from napoli with tomato sauce, julienne roma tomatoes, capers, basil, anchovies, 

& mozzarella cheese  12 
 

al Gusto 
pizza with up to four toppings of your choice 15      

 

Ham 

Chicken 

Spinach 

 

Bacon 

Pineapple 

Onions 

 

Pepperoni 

Tomatoes 

Italian Sausage 

 

Mushrooms 

Feta Cheese 

Anchovies 

 

Artichokes 

Bell Peppers 

Pepperoncini 

 

Meat Sauce 

Olives 

Pesto Sauce 

Pastasciutta 
add four Meatballs  4 add 6 oz Grilled Chicken  4  add four Jumbo Shrimp  6 

 

Pasticcio di Lasagne 
traditional lasagna, layers of lean beef, italian sausage, 

mozzarella, béchamel & tomato sauce 12 

Spaghetti alla Carbonara 
hearty egg yolk and cream sauce with bacon  8 

Fettuccine Matriciana Arrabbiata 
bacon infused in a spicy  tomato veal demi sauce  8 

Farfalle Tricolori alla Bolognese 
bologna’s traditional beef sauce 

& tricolor butterfly bowtie pasta  9 

Spaghetti alla Napoletana 
with napoli’s traditional 

 fresh tomato sauce  6 

Fettuccine Alfredo 
classic parmesan 

 white wine cream sauce  6 

Spaghetti al Pesto 
genova’s traditional 

 fresh basil pesto sauce  6 
 

Secondi 

Pollo Parmigiana allo Stile di Luigi 
layers of grilled herb encrusted chicken breast, parmesan 

seared eggplant slices, tomato sauce, 

parmesan and mozzarella cheese 15 

Pollo Milanese alla Parmigiana 
breaded herb chicken breast, tomato sauce, parmesan and 

mozzarella.  spaghetti with fresh tomato sauce  15 

Scaloppini di Pollo al Marsala 
chicken scaloppini sautéed in a marsala wine sauce.  

 grilled polenta and  chef’s vegetables  15 

Filetto di Dentice 
char-broiled seasoned red-snapper draped with a white wine 

& capers sauce, rice pilaf and chef’s vegetables 17 

Crespelle ripiene di Frutti di Mare 
crepes filled with a blend of fresh seafood, cheese, 

mushrooms and spinach 

 topped with a saffron sauce paired with chef’s vegetables 17 

Filetto di Pesce con Bacche e salsa Chambord 
 whitefish lightly dredged in floured then seared in olive oil.   

chambord-berry compote, rice and chef’s vegetables 15

Porco alla Milanese 
breaded lemon-herb bone in pork loin, accompanied with milanese risotto and chef’s vegetables 16 


