p#@f (..Z(’Iw Lunch _ Dinner

Lilly’s Little Neck Clams & Fresh Mozzarella 10.95
Lightly baked herbs & roasted garfic in a light sauce

BruschettaMista. =~ - 7.95
“Homemade" flat bread, topped with fresh seasoned tomatoes '

MozzarellainCarroza 8.95
Fresh mozzarella, lightly breaded & baked with an anchovy sauce

Calamari Friti R e s e ) 895 .. 1095
Monterey squid seasoned with fresh herbs, lightly battered £ friad #a
a golden brown & served with a marinara sauce R4k 10 ZONR

Grilled Portobello Mushrooms 895 995
Freshly grilled Portobello mushroom seared with a roasted red pepper sauce

g IR, - MR 895 9.95
Fresh tomatoes, fresh mozzarella cheese & fresh basil in an olive oil & balsamic vinaigrette

Sauteed CalamariFraDiavio. 895 10.95
Monterey squid pan sautéed in a light marinara with a touch of herbs & Spices

Shrimp Gran Marnier 10.95 14.95
Jumbo shrimp sautéed in Gran Mamier liquor T T

_C/Jolzza Lunch _____ Dinner

CRERVIEN . e o 995 12.95
Fresh tomatoes, fresh mozzarella cheese & basil

Spinach & Roasted GarlicPizza 1095 12.95
Topped with mushrooms & feta cheese

Pesto, Grilled Chicken & Sun-Dried Tomato Pizza 1095 12.95
Topped with fresh mozzarella

La Reine “The King” 12.95
Goat cheese, spicy ham, kalamata olives & a light marinara sauce

Capriccosa 12.95
Topped with capers, kalamata olives, fresh tomatoes, fresh mozzarelia & basil

Margherita Pizza L 11.95
Topped with light marinara & cheese

Roasted Red Pepper Pizza 16 . 12.95

Topped with grilled chicken, fresh mozzarelia with a light marinara

e ] ;)((é,

Homemade Soup is made daily 5.95



[ ]21/(1((9

GreekSalad 11.95
Feta cheese, tomato, kalamata olives, lettuce, camots & red cabbage

CaesarSalad 12.95
Romaine lettuce, “Homemade" croutons, parmesan cheese, tossed in a homemade
Caesar dressing

ullysSaled 12.95
Marinated chicken with fresh penne, roasted walnuts & light pesto dressing over a
garden salad

Tuscan Portobello Mushroom ChickenSalad 12.95
Served with fresh spinach, oil & balsamic vinaigrette

SommerSaed. . s e g e e 13.95
Beefsteak tomatoes with grilled chicken, kalamata olives & topped with avocado & feta cheese

YSusta Lunch ____Dinner

S AN Susta is .(ﬁ'om//// meadde in the Restawrant”

Whole Wheat Linguine with Earthy Sauce 1095 15.95
Fresh tomatoes, black olives, garlic, mushrooms all in a light marinara

Lilly's Linguine 1095 15.95

A blend of vegetables including zucchini, yellow squash, carrots,
broccoli & tomatoes with fresh garlic & basil in a light pink sauce

T 1095 ... 15.95
Linguine with fresh tomatoes, basil, gariic & olive oil sauce

Penne, Broccoli, Garlic & OliveOil 1088 15.95
Fresh broccoli in a light sauce served over penne pasta

Black Pepper Fettuccini Alfredo 15.95
Black pepper fettuccini with fresh mushroom in a creamy Alfredo sauce

FOURCCIN AN HODMEMOIR . oo o o e e 15.95
Fettuccini in a homemade meat sauce

Chiclon, 2 & Bocooll - 19 16.95
Chicken sautéd with broccoli tossed with ziti in a creamy parmigiana cheese sauce

Homemade Sausage 119 16.95
With baby spinach, roasted red peppers in gariic & olive oil sauce over homemade linguini

Angel Hair Amalfitana 1195 16.95
Angel hair pasta served with grilied chicken & grilled vegetables in a light marinara sauce

“Chappa” Chicken 1195 16.95
Grilled Chicken & grilled vegetables sautéed with fresh spinach with garlic & olive ol & penne pasta

Whole Wheat Linguine with Sausage & Shrimp 1295 19.95

Served with sun-dried tomatoes with a light roasted gariic olive oil sauce



tackenBisomo.. ... oo 995 . ... 18.95
Chicken & porcini mushrooms cream sauce

SeimpRisotlo.. ..o o 196 o 24.95
Jumbo shrimp sautéd with spinach in a white wine lemon butter sauce

Eggplant Parmigian_____ 995 16.95
Thin layers of sliced lightly breaded eggplant served with sauce & parmigiana cheese & baked

lasagna 95 16.95

gna 8.
Meat & ricotta filled with homemade pasta sheets topped with fresh mozzarelia & a light marinara

"ALL ENTREES ARE SUBJECT TO A SHARING CHARGE OF $8.00



