
 LUNCH 

ANTIPASTI 

COZZE 
Steamed Mussels, Garlic, White Wine, Calabrian 
Chilies, Parsley & Lemon 9.95 

BRUSCHETTA 
Crostini w. Basil Pesto, Marinated Tomatoes 
& Fresh Mozzarella 7.95 

FRITTO MISTO 
Semolina Fried Calamari, Shrimp & Vegetables 
w. Roasted Pepper Aioli 12.50 

ZUPPA 

DEL GIORNO 
Seasonal Soup of the Day 5.50 

INSALATA 
MISTI 
Organic Field Greens, Toasted Pine Nuts, Currants 
& Red Wine Shallot Vinaigrette 6.50 

CAESAR 
Romaine, Grana Padano, Toasted Crostini, 
& Garlic Anchovy Dressing 6.50 
w. Grilled Chicken 13.95 
w. Grilled Salmon 16.95 

MEDITERRANEO 
Shrimp, Romaine Tossed w. Feta Cheese, Peppers, 
Red Onions, Cucumbers, Peperoncini, Kalamata Olives, 
Roma Tomatoes & Mint w. Herb Vinaigrette 14.50 

POLLO 
Grilled Chicken, Organic Baby Spinach, Endive, Pear, 
Feta Cheese, Candied Walnuts & White 
Balsamic-Orange Dressing 14.95 

BISTECCA 
Grilled Top Sirloin, Spinach, Red Peppers, Grilled 
Onions, Gorgonzola & Pancetta Vinaigrette 14.50 

GENOA 
“Chopped” Salad of Romaine, Genoa Salami, Provolone 
Cheese, Grilled Artichokes, Olives, Chickpeas, Red 
Peppers, Croutons, Parmesan & Herb Vinaigrette 13.95 

PIZZA 
Add a Cup of Soup, Small Misti or Small Cesar Salad for $3.00 
MARGHERITA 
Fresh Mozzarella, Parmesan, Tomato Sauce, 
Extra Virgin Olive Oil & Basil 8.95/10.95 

QUATTRO FORMAGGI 
Parmesan, Mozzarella, Fontina & Gorgonzola, 
Oregano & Black Pepper 8.95/11.95 

FUNGHI E PATATE 
Fontina Cheese, Roasted Garlic, Wild 
Mushrooms, Potatoes & Rosemary 8.95/11.95 
PEPPERONI 
Mozzarella, Pepperoni & Tomato Sauce 8.95/11.95 

PANINI E PIADINA 
All Panini & Piadina are Served w. Choice of Garden Lettuce Salad 
w. Shaved Fennel, Black Olives, Cherry Tomatoes & Shaved 
Parmesan or Spiced Polenta Fries 

POLLO PANINI 
Grilled Herb Marinated Chicken, Smoked Mozzarella, 
Roasted Peppers, Frisée & Spicy Paprika Aioli 11.95 

PORTOBELLO PIADINA 
Roasted Portobello Mushroom, Arugula, Crispy Fried 
Onion Rings & Lemon Aioli 10.95 
BISTECCA PANINI 
Grilled Ribeye, Crispy Onions, Gorgonzola Cheese, 
Arugula & Balsamic BBQ Sauce 14.95 

PROSCIUTTO COTTO PIADINA 
Prosciutto Cotto, Grilled Portabello Mushrooms, 
Smoked Mozzarella & Spinach  10.95 

PASTA 

RAVIOLI SMALL/ENTREE 
House-Made Spinach & Ricotta Ravioli, 
Lemon Cream & Citrus Gremolata 9.50/13.95 

ORECCHIETTE 
Polidori Sausage, Broccoli Rabe, Calabrian 
Chilies, Garlic, Olive Oil & Pecorino Cheese 11.95/16.95 

PAPPARDELLE 
Saffron Pasta Ribbons, Shrimp, Tomato, Garlic, 
Chili Flakes, Arugula, Lemon, Pinot Grigio 
& Butter 11.95/16.95 

ZITI 
Braised Lamb, Red Pepper & Chickpea Ragu 
w. Shaved Ricotta Salata 11.95/16.95 

SPAGHETTI 
Classic Bolognese Sauce & Parmesan 9.95/14.95 

Gluten Free Spaghetti available upon Request 

SECONDI  

POLLO 
Grilled Red Bird Chicken Breast stuffed w. Prosciutto 
Cotto & Fontina Cheese, Tri-Colore Fingerling 
Potatoes & Mushroom Marsala Sauce 14.95 
SALMONE 
Pan Seared Salmon "alla Picatta" w. White Wine, 
Capers, Shallots, Butter, Spinach & Potato Puree 17.95 

SALTIMBOCCA 
Veal Scaloppine, Stuffed w. Prosciutto, Sage 
& Fontina, Braised Spinach & Potato Puree 16.95 
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