Lunch Menu
Antipasto – Appetizers
Mozzarella Caprese

$12

Fresh Mozzarella, roasted peppers, sliced tomato and olives

Arancini

$11

Rice balls with marinara sauce

Polpette Con Ricotta

$12

Homemade meatballs baked and topped with ricotta cheese and served in a marinara sauce

Fried Calamari

$13

Crispy calamari with marinara sauce (Mild or Spicy)

Melanzane Fritte

$11

Baked eggplant, sautéed plum tomatoes in garlic and oil topped with ricotta cheese, garnished with
mixed greens with a touch of balsamic glaze

Zuppa – Soup
Pasta Fagioli

$7

Escarole & Beans
Tortellini in Broth with Spinach

$7
$7

Insalata – Salad
Arugula

$9

Arugula with tomatoes, onions & olives topped with shaved parmigiana tossed in a balsamic vinaigrette

Caesar

$9

Romaine, croutons and parmigiana

Greek

$10

Romaine, tomato, onion, gaeta olives & feta and tossed red wine vinaigrette

Mixed Baby Green Salad

Cranberries, avocado, tomato, onion, walnuts, apples & blu cheese
tossed with a Balsamic Dressing

Add: Turkey $4, Chicken $6, Shrimp $8, Salmon $9, Scallops $10

$10

Panini’s
Turkey, Provolone, Bacon, Honey Mustard Sauce

$9

Grilled Chicken, Broccoli-Rabe, Fresh Mozzarella

$9

Portobello Mushrooms, Zucchini, Roasted Peppers, Fresh Mozzarella

$8

Prosciutto, Arugula, Roasted Peppers, Provolone

$9

Wraps
Breaded Eggplant, Zucchini, Roasted Peppers, Provolone, Hummus, Balsamic & Oil

$7

Italian Tuna Arugula, Onion, Tomato, Avocado, Balsamic & Oil

$9

Grilled Chicken, Arugula, Fresh Mozzarella, Roasted Peppers, Balsamic & Oil

$8

Sandwiches
Chicken Parmigiana

$8

Meatball Parmigiana

$8

Eggplant Parmigiana

$7

Sausage Peppers & Onions

$7

Entrees
Ravioli

$12

Cheese filled ravioli in a tomato Sauce

Linguini Con Vongola

$16

Linguini with clams in a red or white
sauce

Bowtie Carmelina

$16

Bowtie, chicken, artichoke hearts,
tomatoes & sundried tomato in a
pink sauce

Rigatoni Formagio

$14

Rigatoni, tomato sauce, blend of cheeses
in a cream sauce

Spaghetti Bolognese

$15

Served in our delicious meat Sauce

Angel hair Mediterranean

$16

Penne Vodka

$14

Cavatelli Con Pollo

$15

Penne pasta served in a pink creamy vodka sauce
with peas & prosciutto

$16

Pieces of boneless chicken breast, broccoli,
mushrooms, cherry tomatoes in a garlic & oil
Sauce.

Chicken Pillard

$16

Pan seared chicken topped with arugula, tomato,
onion, and shaved parmigiana. served with mixed
vegetables and roasted potatoes

Chicken Parmigiana

$16

Breaded chicken, tomato sauce and mozzarella.
Served with Pasta

Veal Milanese

$18

Breaded veal cutlet topped with mixed greens,
onions, tomato, provolone, mozzarella, parmigiana
cheese.

Eggplant Rollatini

Shrimp, scallops, crabmeat in a tomato
base sauce with cream

Homemade cavatelli in a garlic and oil sauce
with broccoli florets, sundried tomato and chicken

Chicken Julia

$13

Breaded eggplant stuffed with ricotta, covered
with tomato sauce and melted mozzarella.
Served with pasta

Stuffed Flounder

$19

Crabmeat, shrimp & herbs in a lemon sauce. Served
with mixed vegetables and roasted potatoes

Flounder Francese

Egg battered flounder in a lemon butter sauce.
Served with mixed vegetables and roasted potatoe

$18

