
LUNCH MENU

Lunch Menu Served Tuesdays thru Saturdays 11:30 - 3:00

Bowl of Soup
Side Salad

Slice of Cheese Pizza
$7.95

COMBO #1

Chicken Parm Roll
Side Salad

Side Tomato Sauce
$7.75

COMBO #2

Any 2 Gourmet Slices
Side Salad

$7.95
*exclusions apply

COMBO #3

CALZONE SPECIAL!
w/ Ricotta, Mozzarella,

and 1 Filling
Side Salad

Side Tomato Sauce
$7.75

COMBO #4

PANINI
served on our homemade ciabatta roll with pasta salad

* * no substitutions please * *

1. GRILLED CHICKEN
roasted red pepper, mixed field greens,

marinated plum tomato, basil mayo
$6.95

2. TURKEY MELT
melted provolone cheese, romaine,

sliced tomato, thousand island dressing
$6.95

3. SALAMI
provolone, roasted red pepper, red onion, mixed field

greens, marinated tomato, balsamic vinegrette
$6.95

4. GRILLED EGGPLANT
melted fresh mozzarella, roasted red pepper,

basil mayo, mixed field greens
$6.95

5. FRITTATA
of eggs, zucchini, and mozzarella

$6.95

6. SAUSAGE & PEPPERS
sauteed with onions in a light marinara sauce

$6.95

7. PROSCIUTTO
fresh mozzarella, roasted red pepper, mixed field

greens, marinated tomato, balsamic vinegrette
$6.95

8. VERDURA
grilled eggplant, sauteed spinach, mushrooms,

melted provolone
$6.95

9. MEAT BALL
topped with melted mozzarella and tomato sauce

$6.95

10. EGGPLANT
topped with melted mozzarella and tomato sauce

$6.95

11. PORTABELLO
grilled portabello, grilled eggplant, zucchini, roasted

red peppers, mixed field greens, marinated
tomato, and balsamic vinegrette

$7.95

LUNCH COMBOS
(available for dine-in only)

FRITTATA
create your own Italian style omelette by selecting

up to three of the following ingredients:

ham, provolone, sausage, peppers, onions,
mozzarella, broccoli, fresh tomato, olives,
mushrooms, zucchini, spinach, or salami

$7.95



LUNCH MENU

Add a cup of soup or a side salad for $2.95 extra

PASTA
LINGUINE PRIMAVERA

assorted fresh vegetables, garlic, basil,
& olive oil over linguine

$8.25

FETTUCCINE del SOLE
sun dried tomatoes, peas, & mushrooms with egg

fettuccine in a creamy pink sauce
$8.25

SPAGHETTI AMALFITANO
shrimp, arrugula, cannellini beans, & fresh tomato

in a garlic & oil with spaghetti
$9.25

PENNE BARISTA
penne tossed with zucchini in a pink vodka sauce

$8.25

FETTUCCINE SICILIANO
fettuccine topped with ricotta, grilled eggplant,

& mozzarella in a tomato sauce
$8.25

CAPELLINI POMODORO
plum tomato, garlic, fresh basil, & olive oil

tossed with angel hair pasta
$8.25

RAVIOLI CREMOSA
cheese ravioli in a roasted garlic parmigiana cheese sauce

$8.25

PENNE BALSAMICO
penne tossed with diced chicken, roasted peppers,

& zucchini in a balsamic cream sauce
$9.25

RIGATONI al FORNO
rigatoni tossed with peas in a creamy meat

sauce, baked with mozzarella
$8.25

SPAGHETTI SAPORITO
spaghetti tossed with sauteed artichokes, sun dried tomatoes,

& mushrooms in a roasted garlic sauce
$9.25

CAPELLINI del MARE
calamari & mussels in a marinara sauce

over angel hair pasta
$10.25

ENTREES
served with pasta or salad

CHICKEN CAPRICIOSSO
chicken sauteed with artichoke hearts, sun dried
tomatoes, capers in a lemon, butter, & wine sauce

$10.25

CHICKEN NOVELLO
chicken sauteed with mushrooms & black olives in

a fresh basil tomato sauce
$10.25

CHICKEN FIORENTINO
chicken breast topped with spinach & mozzarella

in a parmigiano cream sauce
$10.25

CHICKEN BANDIERA
chicken sauteed with broccoli & sun dried tomatoes

in a garlic & oil sauce
$10.25

CHICKEN CACCIATORE
chicken sauteed with peppers, mushrooms, & onions in

garlic, oil, & herbs with a light marinara sauce
$10.25

CHICKEN MONA LISA
chicken breast topped with eggplant, fresh tomato,

& mozzarella in a marsala wine sauce
$10.25

EGGPLANT GRECIA
battered eggplant filled with ricotta & topped with a

bolognese sauce & mozzarella
$9.25

VERDURA al FORNO
grilled eggplant, sauteed with zucchini & mushrooms in

a marinara sauce, baked with mozzarella cheese
$8.95

VERDURA di RUSTICA
escarole sauteed with white beans and
fresh tomatoes in a garlic & oil sauce

$8.95

CATCH of the DAY
ask your server about today’s fish special

priced accordingly


