
LUNCH MENU

Rollatine Melanzane - Eggplant Rollatine...........................$9.00

Polipetti Affogati - Baby octopus, spicy tomato...................$8.00

Trippa Napoletana - Tripe stewed with potatoes
and San Marzano tomato sauce..................................................$9.00

Polpette al Sugo - Two meatballs in
braciola sauce.............................................................................$8.50

Zuppa di Pasta & Fagioli - Pasta fagioli soup.....................$6.50

Spiedino Romano - Baked mozzarella
in our famous sauce...................................................................$9.00

Calamari Fritti - Deep fried calamari
with marinara dipping sauce......................................................$8.50

Scamorza alla Brace - Grilled smoked mozzarella,
shitake mushrooms & sun dried tomato.....................................$8.50

Rice Balls - 3 piece.................................................................$9.00

ANTIPASTI

Pollo Alla Griglia - Chicken palliard, grape tomatoes,
red oak lettuce, grilled red onions, green sicilian olives
and fig Balsamic dressing........................................................$12.00

Frittata Di Uova Con Insalata Mista - Italian style
omelet, dill, mozarella, topped with wild green salad.............$10.00

Pollo Saltimboca - Chicken breast with prosciutto, sage,
today’s vegetable and egg top..................................................$14.00

Vitello Parmigiana Con Rigatoni - Veal parm with
side of rigatoni pasta in scarpara sauce....................................$16.00

Calamari in Casseruola - Squid in spicy tomato sauce
over angel hair..........................................................................$12.00

Chicken Parmigiana - With a side of Rigatoni...................$15.00

Pesce Del Giorno - Fish of the day..........................................P/A

Eggplant Parmigiana..........................................................$11.00

SECONDI

Bucatini Amatriciana - Onions, pancetta,
romano cheese..........................................................................$12.00

Rigatoni Montanaro - Oyster mushrooms,
shredded sausage, onions, cognac cream sauce.......................$13.00

Linguine Vongole - White clam sauce, roasted
garlic, parsley...........................................................................$14.00

Fettuccine Al Salmone - Fresh made red fettuccine,
vodka sauce and fresh salmon..................................................$12.00

Spaghetti Aglio e Olio - Olive oil, roasted
garlic, cherry tomato................................................................$12.00

Spaghetti Puttanesca - Olives, capers, touch
of spice, tomato sauce..............................................................$12.00

Penne Vesuviana - Spicy sausage, fresh
ricotta, braciola sauce...............................................................$12.00

Capellini con Cozze - Angel hair with mussles
and fresh tomato.......................................................................$13.00

Ravioli Tartufo - Truffle ravioli, diced tomato
cream sauce..............................................................................$12.00

Pappardelle Bolognese - Wide ribbon pasta, homemade
meat sauce................................................................................$12.00

Risotto del Giorno - Risotto of the day....................................P/A

PASTA

Mixed plate of Italian specialty prosciutto, soppressata, capocolla, speck, burrata and ricotta romano.........................................$42.00

Special Treat for Two Persons

Add any two items $3.00 each: marinated zucchini, roasted peppers, roman 
artichokes, grilled eggplant, tomatoes, cetara anchovies

Consuming raw or undercooked meats, fish, or shellfish may increase your risk for food-borne illness, especially if you have certain medical conditions

Caprese Panino - Bufala mozzarella, tomatoes, Roman
artichokes, olive oil, basil and pesto..........................................$9.00

Milanese Panino - Broccoli Rapa &
chicken milanese style.............................................................$10.00

Prosciutto Tapenade Panino - Bufala mozzarella,
arugula, olive paste, grilled eggplant.........................................$9.00

Panino Casareccio - Roasted eggplant, grilled zucchini,
mozzarella cheese......................................................................$9.00

Fresella - Italian tuna fish, peasant bread, red onions,
capers, tomato salad.................................................................$10.00

Santorini - Mixed greens, feta, walnuts, grilled salmon
wrapped in cucumber...............................................................$11.00

Pollo Panino - Grilled chicken & roasted
peppers sandwich.....................................................................$10.00

Italian Sliders - Meatball & fresh ricotta................................$9.00

Mare - Mixed seafood salad, green olives, garlic,
olive oil, lemon sauce..............................................................$12.00

Carpaccio Di Manzo - Thin sliced filet of beef, capers,
shaved parmigiano, balsamic drizzle.......................................$15.00

Rimini - Grilled calamari, watercress, endive, green
olive oil, citrus.........................................................................$12.00

Campagnia - Grilled shrimp, gorgonzola,
grapes, endive, baby arugula, pine nuts...................................$12.00

Isola - Roasted peppers, rok shrimp, carmilized red onion,
over baby spinach salad...........................................................$12.00

INSALATE & PANINI

All sandwiches served with side salad


