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LUNCH MENU



Sour & SALAD

Soup
Homemade Meatball Minestrone Topped with Parmesan Cheese & Croutons.
Cup 4.49 Bowl 6.49

Fridays Only - Homemade New England Clam Chowder cup 5.49 Bowl 7.49

SIDE SALADS

Garden Salad - Spring Greens with Cucumbers, Tomatoes, Olives, Red Onions & Croutons. Served with
your Choice of Dressing. 4.99

Caesar Salad - Fresh Romaine, Caesar Dressing, Croutons, & Parmesan Cheese. 4.99

Antipasto Salad - Spring Greens, House Marinated Mediterranean Vegetables and Parmesan Cheese.
Served with our Signature Italian Dressing. 5.49

Add Anchovies .99, Gorgonzola 1.99, or Chilean Shrimp 3.99 to top your Salad

ENTREE SALADS

Entrée Salads are Served with One Serving of Bread
Additional Bread—Small Basket 1.99 Large Basket 3.50

ITALIAN CHEF SALAD*

Spring Greens Topped with Genoa Salami, Capicola, Pepperoni, Provolone Cheese, Parmesan Cheese and
Mediterranean Vegetables. Served with our Signature Italian Dressing. 11.99

CRisrPY CHICKEN SALAD*

Spring Greens, Black Beans, & Sweet Corn Served with Honey Mustard Dressing
Topped with Tomato, Cucumber, Breaded Chicken & Crunchy Tortilla Strips. 11.99

GORGONZOLA STEAK SALAD*

Grilled USDA Choice Strip Steak, Caramelized Sweet Onions, Gorgonzola Cheese, and Toasted Pecans
Over a Bed of Fresh Romaine Lettuce and Spring Greens, Drizzled with Champagne Vinaigrette. 13.99

CHICKEN CAESAR*

Crisp Romaine, Croutons, and Parmesan Cheese Tossed with Caesar Dressing
Topped with Grilled Chicken. 11.99 Topped with Shrimp. 13.99

SHRIMP LuiGr*
Spring Salad Greens, Chilean Shrimp, Tomato, Cucumber, Olives, Red Onion & Sliced Hard Boiled Egg.
Served with Thousand Island Dressing. 13.99

HoT SEAFOOD SALAD*

Scallops, White Prawns, Crab, and Calamari Sautéed in Garlic, White Wine & Butter. Served over
Spring Greens & Fresh Vegetables. Served with your choice of Dressing. 16.49

* Available in Gluten Free. Gluten Free Items Made in a Gluten Environment.
20% Gratuity will be added to parties of 8 or more.



GOURMET SANDWICHES

Our sandwich breads are baked fresh in house daily.
Served with Fries, Cole Slaw, or Cottage Cheese.
Sub Fresh Seasonal Fruit or Sweet Potato Fries for an additional 1.49

PASTRAMI MELT
Fresh Sliced CAB Pastrami on a Fresh Baked Italian Roll Served Hot with Melted Provolone, Sliced
Pepperoncini & Dijon Spread. 11.99

PoLLO ITALIANO

Grilled Chicken, and Ham on a Fresh Baked Italian Roll with Tomato Pesto Spread, Provolone Cheese, Roast-
ed Red Bell Peppers, and Spring Greens, Finished with Balsamic Vinaigrette. 11.99

MILANO Vecerarian

Breaded Eggplant on a Fresh Baked Italian Roll with Basil Pesto Spread, Roasted Red Bell Pepper Strips,
Tomatoes, Provolone Cheese and Spring Greens. 11.99

MOoONTE CRISTO

Sliced Turkey, Ham, Swiss, & Cheddar Cheese are Layered inside Egg Bread, then Grilled and Served with
Strawberry Puree. 12.49

MUFFALETTA

A New Orleans Original! Oven Roasted Salami, Capicola, Pepperoni, and Provolone Cheese on Toasted
Focaccia Bread with Our Antipasto Tapenade. 11.99

MEATBALL MOZZARELLA

[talian Meatballs on a Fresh Baked Italian Roll, Topped with Tomato Sauce, Mozzarella &
Parmesan Cheese. 11.99

TuUurkEY PESTO MELT

Smoked Turkey, Pancetta, Sweet Basil Pesto Spread, Provolone Cheese, Tomato and Spring Greens on
Toasted Focaccia, Finished with a Drizzle of Balsamic Glaze. 11.99

LUNCH ENTREES

Entrées are Served with One Serving of Bread
Additional Bread—Small Basket 1.99 Large Basket 3.50

CHICKEN PARMESAN*

Breaded Chicken Breast Topped with Marinara Sauce, Mozzarella, & Parmesan Cheese.

Northern served with Fettuccine and Alfredo. Sicilian Served with Spaghetti and Marinara. 11.99
Gluten Free 13.49

EGGPLANT PARMESAN

Breaded Eggplant Cutlets Topped with Marinara, Mozzarella, & Parmesan Cheese. Served with Spaghetti
Marinara. 9.99

CHICKEN VEGGIE GRILL*
Grilled Chicken Breast Served with Sautéed Seasonal Vegetables. Topped with Parmesan. 9.99

FisH & CHIPS
Alaskan Amber Beer Battered Cod Served with Seasoned Fries, Crisp Cole Slaw, & Tartar Sauce. 12.99

* Available in Gluten Free. Gluten Free Items Made in a Gluten Environment.



PASTA

Pasta Dishes are Served with One Serving of Bread
Additional Bread—Small Basket 1.99 Large Basket 3.50
Whole Wheat Pasta Available Upon Request. Add $1.00

SPAGHETTI BOLOGNESE

Slow Simmered Tomato Sauce with Seasoned Ground Beef and Italian Sausage tossed in Spaghetti and
topped with Ricotta and Parmesan Cheese. 9.99

SPAGHETTI & MEATBALLS OR ITALIAN SAUSAGE

[talian Meatballs or Sliced Italian Sausage Links topped with Tomato Sauce and Parmesan. 10.99

SPAGHETTI POMODORRO*
Spaghetti Tossed in our Signature Tomato Basil Sauce and Topped with Parmesan. 8.99 Gluten Free 9.99
Add Shrimp. 4.50

CHICKEN FETTUCCINE*
Our Classic Alfredo with Sautéed Chicken Breast and Sliced Mushrooms. 11.99 Gluten Free 12.99

SWEET BASIL PESTO PASTA*
Creamy Basil Pesto Sauce Tossed with Mixed Pasta and Topped with Parmesan. 8.99 Gluten Free 9.99
Add Chicken 3.99 or Italian Sausage 3.00

CHICKEN SCALLOPINI*

Sautéed Chicken Breast Cutlets, Mushrooms, Capers, Artichoke Hearts and Pancetta in a Lemon Butter Sauce
Served Over Capellini Pasta and Topped with Parmesan. 12.49 Gluten Free 13.49

GARLIC PARMESAN CAPELLINI*
Pancetta, Sundried Tomatoes and Fresh Herbs in our Signature Garlic Parmesan Sauce Tossed
With Capellini. 9.99 Gluten Free 10.99 Add Shrimp. 4.50

LASAGNA

Fresh Pasta Sheets are Layered with Creamy Ricotta Cheese, Ground Beef, Italian Sausage and Topped with
Tomato Sauce, Mozzarella and Parmesan Cheeses. 13.49

WEEKDAY SPECIALS

MoNDAY
Half Off All Bottles of Wine with Purchase of Entrée.
TUESDAY
Half Off All House Made Desserts with Purchase of Entrée and Beverage.
WEDNESDAY
$1.00 Off Tap Beer and Cocktails.
THURSDAY
25% off All Appetizers.

* Available in Gluten Free. Gluten Free Items Made in a Gluten Environment.



