Lunch Menu

ch[o - cgoub
Minestrons , gu/) 4 / Bowl 6
Pasta ¢ ?agio[i dup g / Bowl 6

Onsalata

C/aaiaz 7
Romaine lettuce, croutons & freshly grated parmesan cheese with our homemade Caesar dressing

Onsalata di Casa 7

Boston bib, tomato, red onion and shaved reggiano with olive oil and aged red wine vinaigrette

dl/(ozza'zs[[a di Casa Onsalata S

Mozzarella and roasted peppers with arugula and romaine with olive and balsamic vinegar

Bazil i71,1.5[0;2 Salad 9

Arugula, maytag blue cheese, cashews, candy pecans, dry cranberries, tomatoes, red onion with raspberry balsamic
vinaigrette

* Al salads
add chicken 3
add shrimp 6

* All pasta served with small salad and garlic bread
*All entrees served with choice of small salad or side of pasta

Serving Lunch and Dinner
Open 7 days
12-10 Monday - Thursday
12-11 Friday & Saturday
12-9  Sunday



SPorimi / SPasta

[aiagrza

Traditionally prepared with meat sauce

(WL[C[ dl/(uiéwom cﬁ am’o[[

Mushroom and cheese filled ravioli with a roasted garlic cream sauce

Manicotti ol 70'1;20

Homemade with ricotta and mozzarella filling baked in our pomodoro sauce

cpigatom' a Pollo « cgfzinaai

Grilled chicken, spinach and melted mozzarella in a pink pinot grigio cream sauce

Oreachistte con cp a/z/zim' e Salsicoia

Tossed with broccoli rape, sausage, garlic & oil

f L'ng uine a[[a Q/ong o[s

Clams sauteed in garlic and olive oil served red or white

P a/z/:au[s[[s con Camne di Vitello

Perhaps Italy’s best known and loved veal ragu

fingu[ns con gam[;‘su' DPescatore
Shrimp sauteed with garlic, olive oil, hand crushed tomatoes and basil

72 o[/zséti con cS}zagéatﬂn[

Homemade meatballs over spaghettini

[[nguins Zu/)/)a di Peses

7O

70

JO

70

]2

]2

]2

JO

/3

Shrimp, calamari and clams sauteed in garlic, olive oil and hand crushed plum tomatoes served mild or hot

Calamanri dl/(a’u'na’za on <j'za Diavolo

Calamari sauteed in our marinara sauce with linguine served mild or hot

cS}zagéatﬂn[ alla Puttanssca
Tomato sauce, capers, olives and anchovies

cS}zagéatﬂn[ FPomodoro ¢ cﬁ icotta

Sauteed in olive oil and pomodoro sauce served with a side of ricotta

.(/Dgﬂfl(i a[[a q/oc{éa

Imported capicola, onions, in tomato basil vodka cream sauce

77

70

JO

(continued)



éaconcli - dl/(aén C] OUTAE
K ollatini di (/I/(s[anzans alla Sorwento

Eggplant with a ricotta cheese filling baked with our house sauce and mozzarella

Pollo - Chicken
7&[&&[ di Pollo a Marnsala « 7un9[zé

Chicken breast sauteed in a classic mushroom marsala sauce

Pretti di Pollo Calabreses

Marinated and grilled breast with pan fried potatoes, onions and peppers

Pollo alla g'zancaiis

Egg dipped chicken breast sauteed in a lemon butter white wine sauce

7{.’[&&[ Di Pollo P awmigiana

Breaded chicken cutlet parmigiana

Pollo alla Sorrentino

Chicken prosciutto eggplant, spinach & mozzarella in a wine sauce

f/j o[[o a[[a dl/(é[aruie

Breaded chicken cutlet with arugula salad in lemon vinaigrette

Pollo alla Santa Lucia

Grilled chicken breast over roasted vegetables

Vitello - Veal
Vitello alla Sornentino

Veal, prosciutto, eggplant, spinach and mozzarella in a wine sauce

Veal fpamu’géana
Breaded veal cutlet parmigiana

gj[[sfﬂ di Vitello Marnsala « 7un.9£é
(Z/L'ts[[o alla dl/(é[an.sw

Breaded veal scaloppine with an arugula salad in a lemon vinaigrette

(Z/L'ts[[o alla Picatta

Sauteed veal scaloppine in a lemon butter sauce with capers

fp EACE - <7I.5,£
gamﬁlsu' a Vino Bianco ¢ Lemone

Shrimp broiled in a lemon butter garlic white wine sauce (scampi style) with rice Milanese

gamgsu' alla P aumigiana

Breaded shrimp with pomodoro sauce & mozzarella served with pasta

Cloogsd to O’ld&'l.' C]orzium[rzf] aw ot um{amooéac[ msati, /201.1.[2'15, i&a/’DDJ, 1/25[[’/215 ot 535]5. m.ay incnease yOLA.'Z,

wishk o/[/[ooclgouma lness
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