Lunch Menu

Appetizers
Cold Antipasto Prosciutto, Fresh Mozzarella, Roasted Peppers, Provolone Cheese,

Salami, PepperonciniPeppersiandiOlVes .coumnmiamsimsismsssisinivessssisivoisivsiss 9.95
Hot Antipasto Jumbo Shrimp, Eggplant Rollatini, Artichoke, Clams and Stuffed Mushroom ........... 9.95
Mussels Marinara or WIEE:. .. & i ugimssimsomiiwsssm vt s isssis s st 6.95
Clams OTEEANALO ......c.ocveveriiriierei i s es st ere e e ts et e sts e st sbesassesesrebesnenssnnsresens N 7.95
Stuffed Mushrooms Stuffed with veal stuffing topped with Mozzarella Cheese............c.cooeeveeeeanncn. 6.95
Seafood Royale Shrimp, Scallops, Lobster Meat, wrapped in puff pastry served

WITR TIGRE PINK SAUCE ..ottt ettt ea et e et eae e s e s esnansenssenans 795
Fried Calamari.........ccooviiriiiieec sttt e s s sbe s e st ess s s st st et e s e e e enensenen 8.95
Clams Possilipo Sauteed with sun dried tomatoes in light marinara SQUCE ............cocuvveveereeeerereeeennn. 7.95
Baked Brie Wrapped in phyllo dough served with crustini, fresh apples and raspberry sauce .......... 8.95

Soup
Lobster Bisque ..........ccoovoeeiiiiiciiene, 7.00 Pasta Fagioli ... 5.00
Chicken Spinach Tortellini ............c.......... 5.00 MEHESHONE s b 5.00
Salad
Caesar
Romaine Lettuce, croutons, parmesan cheese, tossed with Caesar dressing
With'Chicken ..iammes 7.50 = With Shrimp .................9.95
House
Mixed Lettuce, fresh tomatoes, cucumbers, olives, red onion with house balsamic dressing
With Chicken ................. 6.50  With Shrimp .................9.95
Tricolor
Arugula, Belgian endive, radicchio with white balsamic, olive oil and lemon dressing
With Chicken ................. 7.50  With Shrimp ................. 9.95
Feta

Mixed salad greens, red onion, olives, fresh tomatoes, tapped with
feta cheese and pesto vinaigrette
With Chicken ................. 7.50 = With Shrimp ................. 9.95

Heroes and Burgers
Chicken Catlet .......coummsnsisin: 6.00

. < s Hamburger Deluxe.......... 8.95
WAtH-Patmigi it cuvarmnunesswams 6.50 1., Sk Angues, sopped with
Neal Catlef .. ....cccunvvismamsssivais 8.00 ’ . '
With Parmiglana.......camnasivinn 8:90 yellow American cheese, sauteed
3} R S R 8.00 mushrooms, onions, bacon, lettuce
with Parmigianas.cmusssnnmammsad e 0 and tomato
Eggplant...........cccooooreviveninennnnnnrecirsssnnnnnnn. 6.00 Cheeseburger.........5.95
with Parmigiana ............cccoeeevrvecrnnrnnnnnn. 6,50 10 oz. Black Angus, topped with
Meathall ..o nama s 0.00 vellow American cheese, lettuce
with Parmifiiantseesssnsmsusamsssss 050 and tomato
Wraps or Panini
American Beef Tenderloin, onion and mushroom and yellow American cheese..................cccccceeeee... 6.95
Italian Grilled chicken breast, fresh mozzarella, roasted red peppers, arugula tossed
With balsamic and PeSIO dFeSSING .......cccovvieriiieeieieeseie et sre et sre s be e st ebeseanas 6.95
Greek Grilled chicken breast, fresh tomatoes, olives, red onion, arugula, feta cheese,
Jfresh.basil, olive oiland Wwhite: balsamic VIRBEAF sus o rm s s s i i s S is eive 6.95
Vegetarian Eggplant, zucchini, red peppers, arugula and balsamic SQUCE ...........ocveveeeeeeereceresieenn, 6.95
Caesar Grilled chicken breast, romaine lettuce, parmesan cheese, tossed with Caesar dressing ....... 6.95

Parma Sliced prosciutto, salami, imported sharp provolone cheese, arugula and
rodsted pepper With Pesto VIRBIGIEHE . siiwiviveissssessrmvssomis i bt sy 7.95



Linguine Red or White Clam SAUCE............ccoiiiiiiiiiiiieiee ettt s e 9.95
Rigatoni Amatriciana Prosciutio, onions, fresh basil, marinara SQUCE ..........ccceeveveecceciiiiciinnineccneenne 7.95
Rigatoni alla Romana Chicken, onions, artichoke hearts, fresh tomatoes,

sauteed With [IRE PUAFIRGEA «.o..oooooiiiiiiiiiieeet ettt st et sttt e s e aeesne s eneeees 9.95
Lamache Contadina Sausage, broccoli rabe, sun dr ied tomatoes in garlic wine sauce ..................... 9.95
Penne Quattro Stagione Artichoke hearts, mushrooms, sun dried tomatoes and

ASPATARUS, IO QUTHCTIWING SUUCE «vvivvvnviissusosssvssssssissviivsissiasssian it aiss st s s soa s s o B e inssia o 9.95
Seafood Tortollaci Shrimp, lobster meat, wrapped in a homemade pasta in a pink sauce .................... 8.95
Ravioli ~

Trifecta Spinach, lobster and cheese ravioli served with pink cream SAQUCE ........ccuovveeveveevevrineene. 8.95

Lobster Served with olive oil, fresh garlic, sage and light marinara .............cccoceeeeeeeeevecveeeennn... 8.95

CheeSe With IMAFINAFA SAUCE ... ies s sessses e ssesases s ssasas st eeesassevassesemenenas 7.95
Penne ala VodKa ........cc..coovieiiiiiiiiececece e RN et e e e 8.95
MATCOE o T TR T e T A e T T 8.95

Lasagna

Poultry

ALL SERVED OVER CAPELLINI PASTA

Chicken Classics Parmigiana, Francese, Piccata or MArsQla ........coooecvecveeeveeeeeeeeeeiereeeeessesesesenns 9.95
Chicken Scapariello Sauteed with white wine lemon and garlic ...........cceueveveenceseeieeeeeeeeeeeeeenne. 9.95
Chicken Bolognese Topped with eggplant and mozzarella cheese sauteed with sherry wine ............. 9.95
Chicken Florentine Pan seared chicken breast topped with mushrooms, spinach

and mozzarella cheese in BUFrGURAY WIRE SAUCE ..uocueeveeeereeereeereeeieeieeiieecee st e s e e enes 995
Chicken Toscana Lightly breaded in oreganato breading and sauteed with olives,

capers and light marinara sauce topped with tomatoes and mozzarelld ..........cocoveveeeeeeeeenn.... 10.95
La Vera Cucina Chicken Sauteed chicken breast with white wine, artichoke hearts,

dived toratoes ol TrEsSHRETDS suvvsinmsnvsmnimss s i o e B i e e S e 9.95

Veal

ALL SERVED OVER LAMACHE PASTA

Veal Classics Parmigiana, Francese, Piccata or Marsala ..........ueeoeeeeeeeemeeeeoireeeeeeeesceererevevesenens 1195
Veal Marsconi Sauteed with mushrooms, roasted peppers, artichoke hearts in

MaArsethn WIS SHHEE vz s s s i s S R o s o P S P Ve 12.95
Veal Teresa Sauteed with mushrooms, Dijon mustard, fresh rosemary in Cognac cream sauce ...... 12.95
Veal Sorrentino Topped with eggplant, prosciutto and mozzarella cheese, sauteed

WITH SHETFY WIRGSGUEE vosnnsosmirs oo aias o sosss e s pesvesasi v e s v e v e avsh 12.95
Veal Forrestiere Sauteed with mushrooms, sun dried tomatoes, artichoke hearts,

[fresh rosemary and SHerry WIne CrEM SAUCE .........covveeevereseeeeesieeseseeeesessseesesseesasessessseesinas 12.95

Seafood

ALL SERVED WITH VEGETABLE

Salmon Genovese Sauteed with julienne vegetablev sun dried tomatoes in

BaiSEmic PESTD SUUEE cus i aiis it it b et e rnmassany s s ansnsasshnsmen b sl s tgss s as pes e atens 12.95
Crab Cakes Fresh Maryland jumbo lump crab cakes served with a rousted pepper

D L Lot 12.95
Filet of Sole Rollatini Rolled with imported provolone cheese, spinach, roasted

red peppers, topped with oreganato bread crumbs and white Wine SAUCE .........ccccveveeceeriiiireninnn. 1295
Salmon Valentino Sauteed with fresh tomatoes and arugula in marichiara SQuce ...........cocoeeveeee..... 12.95
Shrimp Soprano Shrimp broceoli rabe, sun dried tomatoes, served over lamache ......................... 13.95
Shrimp Marinara or Fra Diavolo Served over HRGUINE ...........cccoeuecevivicciiiiieccieieeeeeeceeeeeeeen, 12.95

Shritap Scampi Served -over BRFUINE umnmmsmsiissss p i e R s 12.95
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