
 

 

    

    
LUNCH MENULUNCH MENULUNCH MENULUNCH MENU    

    
    

ANTIPASTIANTIPASTIANTIPASTIANTIPASTI    
 

CALAMARI FRITTICALAMARI FRITTICALAMARI FRITTICALAMARI FRITTI                
Fresh Squid, Semolina Flour and Herbs, served with our Signature Bagna Cauda and 
Pomodoro Sauces garnished with a Grilled Lemon      $9.5$9.5$9.5$9.5   
    
BRUSCHETTA ALLA ROMANABRUSCHETTA ALLA ROMANABRUSCHETTA ALLA ROMANABRUSCHETTA ALLA ROMANA         
Roasted Garlic Crostini topped with Tomatoes, Basil and Balsamic Glaze      $8$8$8$8 
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                 
COZZE MEDITERRANEOCOZZE MEDITERRANEOCOZZE MEDITERRANEOCOZZE MEDITERRANEO         
Fresh Mussels, Garlic, Shallots, White Wine, Roma Tomato & Basil in a Lemon  
Butter Sauce and homemade Crostini $10$10$10$10 
    
RAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIO     
Four Cheese Ravioli, Breaded and Fried Golden, served with our Signature Pomodoro  
Sauce for Dipping      $8$8$8$8 

    
    

INSALATEINSALATEINSALATEINSALATE    
 
 

INSALATA MISTAINSALATA MISTAINSALATA MISTAINSALATA MISTA    
Fresh Greens with Tomato, Cucumber, Black Olives, Garbanzo Beans with Homemade Balsamic 
Sundried Tomatoes Vinaigrette topped with Sunflower Seeds and Red Onions   

Small $6$6$6$6  Large $9$9$9$9    
 
INSALATA CESAREINSALATA CESAREINSALATA CESAREINSALATA CESARE    
Fresh Romaine Hearts in a Creamy Caesar Dressing with Homemade Croutons  

Small $6$6$6$6 Large $9$9$9$9 
 

Add any of the Following item to your Mista or Cesare: 
Grilled Chicken $4$4$4$4        Grilled Shrimp $5$5$5$5    
 Fried Calamari $5$5$5$5        Grilled NY Strip $6$6$6$6    

  
ALLA CAPRESE ALLA CAPRESE ALLA CAPRESE ALLA CAPRESE                                                             
Hearty Beefsteak Tomatoes, Fresh Mozzarella di Bufala, Red Onions, Fresh Basil Chiffonade 
and our Sundried Tomatoes Balsamic Vinaigrette      $9$9$9$9    
 
 
CHOP SALAD ITALIANOCHOP SALAD ITALIANOCHOP SALAD ITALIANOCHOP SALAD ITALIANO                                                SMALL $$$$6666                        LARGE $9$9$9$9 
Chopped Greens, Pancetta, Mushrooms, Cucumbers, Tomatoes, Gorgonzola and Cherry 
Peppers in Creamy Roasted Garlic Dressing with Crispy Fried Leeks 
 
DELL’ARAGOSTADELL’ARAGOSTADELL’ARAGOSTADELL’ARAGOSTA                
Large Chunks of Lobster Sautéed in a Warm Lemon Tarragon Sauce with Diced Roma Tomatoes 
and Seedless Cucumbers over a bed of Baby Spinach      $    14141414 
    

    



 

 

PASTA PASTA PASTA PASTA FRESCAFRESCAFRESCAFRESCA    
OUR PASTA IS MADE FRESH ON THE PREMISES EVRY DAY, WE USE THE FINEST 100% DURUM FLOUR ONLY, IMPORTED 
FROM ITALY, FARM FRESH EGGS, WATER, KOSHER SALT AND EXTRA VIRGIN OLIVE OIL. WE OFFER A WIDE RANGE AND 

VARIETY OF FRESH PASTA ADHERING TO TRADITIONAL METHODS AND RECIPES 
 

DUE OPTIONS $9.59.59.59.5  TRE OPTIONS $11112.52.52.52.5    
 
 

UNUNUNUNOOOO    DUEDUEDUEDUE    TRETRETRETRE    
Spaghetti Pomodoro Chicken 
Linguine Bolognese Shrimp 
Fettuccine Puttanesca Vegetables 
Rigatoni 

Squid Ink Linguine 
Pesto Alfredo 
Carbonara 
Alfredo 

Gorgonzola Cream 
Basil Pesto 
Napolitano 

Wild Mushroom 
Marsala 

 

    
PANINI    PANINI    PANINI    PANINI    $6$6$6$6        

 
ADD A CUP OF HOMEMADE SOUP OR A GREEN SALAD OR FRIES FOR $2$2$2$2 

 
PANINI SALAMI                                                               PANINI SALAMI                                                               PANINI SALAMI                                                               PANINI SALAMI                                                                   
Salami, Roasted Zucchini, Onions and Mozzarella Cheese 
 
PANINI PROSCUITTOPANINI PROSCUITTOPANINI PROSCUITTOPANINI PROSCUITTO    
Prosciutto, Mozzarella and Tomatoes 
 
PANINI EGGPLANTPANINI EGGPLANTPANINI EGGPLANTPANINI EGGPLANT    
Grilled Eggplant, Three Color Peppers, Caramelized Onions and Fresh Greens 
 
PANINI VEALPANINI VEALPANINI VEALPANINI VEAL    
Pan Seared Veal, Picked Onions, Pancetta, Mozzarella and Tomatoes 
 

    
CROSTINI     CROSTINI     CROSTINI     CROSTINI     $2$2$2$2 

 
ADD A CUP OF HOMEMADE SOUP OR A GREEN SALAD OR FRIES FOR $2$2$2$2 

 
CROSTINI RICOTACROSTINI RICOTACROSTINI RICOTACROSTINI RICOTA    
Ricotta Cheese and Herbs Spread, Prosciutto and Cracked Black Pepper 
 
CROSTINI WILD MUSHROOMCROSTINI WILD MUSHROOMCROSTINI WILD MUSHROOMCROSTINI WILD MUSHROOM    
Wild Mushroom and Ragout on Chevre 
 
CROSTINI DRIED TOMATOCROSTINI DRIED TOMATOCROSTINI DRIED TOMATOCROSTINI DRIED TOMATO    
Homemade Dried Tomatoes, Fresh Mozzarella, Drizzled with Basil Olive Oil 
 
CROSTINI EGGPLANTCROSTINI EGGPLANTCROSTINI EGGPLANTCROSTINI EGGPLANT    
Eggplant & Olives Tapenade topped with Romano Pecorino Cheese 
 
CROSTCROSTCROSTCROSTINI SALMONINI SALMONINI SALMONINI SALMON    
Salmon, Cream Cheese, Fennel and Capers 



 

 

    
SPECIALITÁ DELLA CASASPECIALITÁ DELLA CASASPECIALITÁ DELLA CASASPECIALITÁ DELLA CASA    

    
GNOCCHI DI PATATEGNOCCHI DI PATATEGNOCCHI DI PATATEGNOCCHI DI PATATE        
House Made Potato and Parmesan Dumplings with Your Choice of: 
Pomodoro or Bolognese Sauce      $9$9$9$9 
    
RAVIOLI DI RICOTARAVIOLI DI RICOTARAVIOLI DI RICOTARAVIOLI DI RICOTA      
Ricotta & Spinach Ravioli with Tomatoes and Basil in our Parmesan Alfredo Sauce    $9$9$9$9 
 
    
EGGPLANT EGGPLANT EGGPLANT EGGPLANT MELANZANMELANZANMELANZANMELANZANEEEE    PARMIGIANAPARMIGIANAPARMIGIANAPARMIGIANA     
Eggplant Parmigiana Style with our Pomodoro Sauce And Mozzarella, served with a side of 
Fresh Spaghetti Pomodoro      $10101010 
    
LASAGNA AL FOLASAGNA AL FOLASAGNA AL FOLASAGNA AL FORNO RNO RNO RNO ITALIANOITALIANOITALIANOITALIANO            
Fresh Pasta Sheets, Ground Beef, Italian Sausage, Ricotta and Pomodoro Sauce      $11$11$11$11 
 
RIGATONI RIGATONI RIGATONI RIGATONI SICILIANASICILIANASICILIANASICILIANA             
Grilled Chicken, Italian Sausage, Garlic and Wild Mushrooms in Pomodoro Cream Sauce 
tossed with Fresh Rigatoni and Parmesan Breadcrumbs      $12$12$12$12 
 
MEZZALUMEZZALUMEZZALUMEZZALUNNNNAAAA    DI PESCEDI PESCEDI PESCEDI PESCE    
Half-Moon Shaped Ravioli Stuffed with Salmon and Crab, presented with Julienne of Apples 
and Fresh Ginger in a Champagne Lobster Cream Sauce      $12$12$12$12 

    
    
    

POLLOPOLLOPOLLOPOLLO, PESCE & VITELLO, PESCE & VITELLO, PESCE & VITELLO, PESCE & VITELLO    
 
     

POLLO PARMIGIANA ROMANAPOLLO PARMIGIANA ROMANAPOLLO PARMIGIANA ROMANAPOLLO PARMIGIANA ROMANA    
Chicken Breaded with Herbs and Fried Golden, topped with Pomodoro Sauce, Parmesan and 
Broiled Mozzarella cheese, served with a side of Spaghetti Pomodoro      $$$$12121212 
  
POLLO MARSALAPOLLO MARSALAPOLLO MARSALAPOLLO MARSALA    
Chicken with Wild Mushrooms in our Marsala Wine Butter Sauce with a side of  
Fresh Linguine  $$$$13131313 
  
SMOKED SMOKED SMOKED SMOKED GOUDA RIPIENEGOUDA RIPIENEGOUDA RIPIENEGOUDA RIPIENE    
Chicken Breast Stuffed with Smoked Gouda, Prosciutto, Roasted Peppers and Basil in a Lemon 
Wine Sauce, served with Fresh Spaghetti Aglio & Olio  $1$1$1$13333 
 
LINGUINE ADRIATICO                                              LINGUINE ADRIATICO                                              LINGUINE ADRIATICO                                              LINGUINE ADRIATICO                                                  
Shrimp and Scallops sautéed with Artichokes, Calamata Olives, Sundried Tomatoes, Capers 
and Basil in White Lemon Sauce over Fresh Linguine      $15$15$15$15 
    
VITELLO PARMIGIANA ALFREDOVITELLO PARMIGIANA ALFREDOVITELLO PARMIGIANA ALFREDOVITELLO PARMIGIANA ALFREDO     
Breaded With Herbs and Fried Golden, topped With Pomodoro Sauce, Parmesan and Broiled 
Mozzarella, served with a side of Fettuccine Alfredo      $13$13$13$13 
    
FILETTO DI FILETTO DI FILETTO DI FILETTO DI SOLE MILANESE              SOLE MILANESE              SOLE MILANESE              SOLE MILANESE                   
Fresh Sole Breaded with Parmesan and Herbs, sautéed till Golden with Roma Tomatoes and 
Basil in Lemon Butter Sauce over Creamy Saffron Risotto      $15151515 
 



 

 

DESSERTSDESSERTSDESSERTSDESSERTS    
    

    
CHOCOLATECHOCOLATECHOCOLATECHOCOLATE    CAKECAKECAKECAKE    
Chocolate Layer Cake Covered with Smooth Chocolate Ganache, Served with Homemade Rum 
and Raisin Gelato drizzled with Caramel     $8$8$8$8    
 
CRÈME BRULEECRÈME BRULEECRÈME BRULEECRÈME BRULEE    
Passion Fruit and Raspberry Crème Brule     $8$8$8$8 
 
CROSTATACROSTATACROSTATACROSTATA    
Warm Italian Baked Dessert Tart with Apples and Vanilla Gelato     $8$8$8$8    
    
TIRAMISU CAKETIRAMISU CAKETIRAMISU CAKETIRAMISU CAKE    
Italian Cake with Mascarpone Cream with Lady Fingers Soaked in Coffee Syrup topped with 
Fresh Cream  $8$8$8$8    

    

    
GELATOSGELATOSGELATOSGELATOS    

    
SMALL $SMALL $SMALL $SMALL $5555                    LARGE $8LARGE $8LARGE $8LARGE $8    

    
THE CHOCOLATESTHE CHOCOLATESTHE CHOCOLATESTHE CHOCOLATES    
Chocolate, Chocolate Hazelnut, Mint Chocolate, Nutella, White Chocolate, Straciatella, 
Tortufo and Tiramisu 
 

THE NUTSTHE NUTSTHE NUTSTHE NUTS    
Pistachio, Almond, Hazelnut, Torrone, Walnut and Rum Raisin 
 

THE CREAMSTHE CREAMSTHE CREAMSTHE CREAMS    
Zabaione, Coconut, Coffee, Canoli Cream, Vanilla, Cookies and Cream, Cappuccino, Dulce De 
Leche 
 

THE FRUITSTHE FRUITSTHE FRUITSTHE FRUITS    
Banana, Blackberry, Blood Orange, Green Apple, Kiwi, Mango, Melon, Orange, Papaya, Passion 
Fruit, Peach, Pineapple, Raspberry, Strawberry, Wild Fruit, Forest Berries, Lemon Drop, 
Limoncello, Malaga, Pumpkin and Sour Cherry 
 

OTHERSOTHERSOTHERSOTHERS    
Cinnamon, Bubble Gum, Green Mint and Mint 
 

• ASK YOUR WAITER FOR OUR DAILY FLAVORS SELECTION *ASK YOUR WAITER FOR OUR DAILY FLAVORS SELECTION *ASK YOUR WAITER FOR OUR DAILY FLAVORS SELECTION *ASK YOUR WAITER FOR OUR DAILY FLAVORS SELECTION *    

    
DESSERT WINESDESSERT WINESDESSERT WINESDESSERT WINES    

    

La Giaretta, Recioto della Valpolicella, Veneto, Italy, 2003��������  $    8.00  

Banfi Rosa Regale, Brachetto D' Acqui, Piedmont, Italy     187ml bottle��  $  10.00  

Grahams 10 Year Tawny, Portugal������������������.  $    9.00  

Cockburns 20 Year Tawny, Portugal�����������������.  $  15.00  
    
    

****CHOOSE FROM OUR LIQUOR CART ********CHOOSE FROM OUR LIQUOR CART ********CHOOSE FROM OUR LIQUOR CART ********CHOOSE FROM OUR LIQUOR CART ****    

    



 

 

    
Wine by the glassWine by the glassWine by the glassWine by the glass    

    

WhitesWhitesWhitesWhites    
    

Zonin, Pinot Grigio, Veneto, Italy,2006���������..  $    6.00  

Argiolas Costamolino, Vermentino, Sardinia, Italy, 2007.............  $    9.00  

Argiolas Selagus, Nuragus, Sardinia, Italy,2006��.���  $    8.00  
 
Casal Garcia, Vinho Verde, Portugal, 2009................................  $    6.00  
 
Dr. Loosen, Riesling, Mosel-Saar-Ruwer, Germany, 2007�  $    8.00  

Rodney Strong, Chardonnay, Sonoma, California, 2007��  $    8.00  

Villa Maria, Sauvignon Blanc, Marborough, New Zealand, 2007  $    9.00  

Zenato, Pinot Grigio, Veneto, Italy, 2006�������  $    8.00  

RedsRedsRedsReds    

Charamba, Douro, Portugal, 2006..........................................  $    6.00  

Coltibuono, Chianti, Tuscany, Italy, 2006....................................  $    7.00  

DaVinci, Chianti, Tuscany, Italy, 2006�����������  $    8.00  

Masciarelli, Montepulciano d' Abruzzo, Abruzzi, Italy, 2004�.�  $    7.00  

Penfolds Thomas Hyland, Shiraz, Australia, 2005������  $    9.00  

Sartori, Pinot Noir, Italy, 2006����.....����  $    7.00  

Sebastiani, Cabernet Sauvignon, Sonoma, California, 2005�..  $  10.00  

Tommasi Poggio al Tufo, Tuscany, Italy, 2004�������.  $  10.00  

Zenato, Valpolicella, Veneto, Italy, 2005......................................  $    9.00  

    
ProseccoProseccoProseccoProsecco    

Zardetto, Veneto, Italy, NV 187ml split���.........�����  $  10.00  

    
ClericoClericoClericoClerico    

White Sangria – Perfect Flavored combination of Pinot Grigio, fine sugar, lemon 
juice, apple and orange slices with a fresh Sparkling flavor  $20 pitcher  
 

SangriaSangriaSangriaSangria    
Dry Red Wine, peach schnapps, sour apple schnapps, triple sec. orange juice, 
cranberry juice, apple and orange slices with a fresh sparkling flavor    $20 pitcher  
 


