BUON GIORNO
Isalata

Sesame Crusted Tuna Salad 17.95
Mixed Greens with Cucumbers, Tomatoes & Soy Lime Vinaigrette

Insalata Rains 9.95
Spinach Salad with Pears, Pecans &
Blue Cheese in a Blueberry Vinaigrette

Mediterranean Salad 19.95
Beefsteak Tomatoes, Grilled Calamari, Shrimp,
Crabmeat, Mussels & Clams Tossed with Celery,

Lemon & Extra Virgin Olive Oil

ltalian Chopped Cobb Salad 15.95
Romaine & Iceberg Lettuce, Bacon, Salami, Prosciutto, Chicken,
Provolone, Blue Cheese, Tomatoes & ltalian Vinaigrette

Insalata Frutti di Mare 18.95
Shrimp, Crab, Endive, Avocado & Mango
in a Citrus Vinaigrette

Rotisserie Duck Salad 14.95
Field Greens in a Raspberry Vinaigrette with
Caramelized Pecans & Goat Cheese

Tomato Tower 15.95
Beefsteak Tomatoes, Crawfish Tails & Shrimp
in a Light Remoulade

Hanger Steak Salad 18.95
Tossed with Field Greens, Cucumbers, Tomatoes,
Avocado & Crostini in a Green Goddess Vinaigrette

P’mwa?o

Housemade Sausage & Peppers 16.95
with Rigatoni Fra Diavolo

Rigatoni con Gorgonzola 16.95
Extra Virgin Olive Oil, Toasted Walnuts
& Prosciutto San Daniele

Chicken Involtini 17.95
Stuffed with Spinach, Mortadella, Provolone, Golden Raisins &
Sweet Peppers, Served with Morel & Barolo Sauces

Veal & Artichoke Piccata 19.95
with Mushrooms, Capers, Lemon & White Wine,
Served with Broccolini & Roasted Potatoes

*Salmon Paillard 18.95
with Mixed Greens, Tomatoes & Italian Vinaigrette

*Snapper ‘Morian’ 21.95
Sundried Tomato & Kalamata Olive Tapenade
with Wild Rice & Broccolini

Fedelini Paesana 16.95
with Meatballs in a Zesty Marinara

Tagliatelle ‘Nero’ 17.95
Housemade Black Linguine Tossed with Shrimp,
Calamari & Tomatoes with Lemon Pesto

Rotisserie Chicken 14.95
with Mashed Potatoes

Crispy Catfish, Shrimp & Oysters 15.95
with Jalapefio Spiked Tartar Sauce & Haystack Potatoes

Scaloppine of Chicken alla Toscana 15.95
with Artichokes, Tomatoes & Roasted Capers
in a Lemon White Wine Sauce

Short Rib Pansotti 17.95
Tossed with White Wine, English Peas & Prosciutto San Daniele

Trout in Padella 18.95
Almond Crusted & Pan Seared with Tomatoes,
Mushrooms & a Splash of Pinot Grigio

*Homemade Vegetable Ravioli 13.95
with Artichokes & Roma Tomatoes

*Grilled Chicken Paillard 15.95

with Arugula, Field Greens & Lemon Vinaigrette

Snapper La Griglia 19.95
Seared Snapper with Asparagus in a
Champagne Grape Essence

*Whole Wheat Linguine 14.95
with Garlic, Olive Qil, Chicken, Peas, Mushrooms
& Sundried Tomatoes

Lacquered Salmon 18.95
Citrus Glazed Salmon with Broccolini & Pancetta

Choice of:
Zuppa del Giorno

Insalata Mista
Mixed Greens, Feta Cheese
& Mushrooms in a Red Wine Vinaigrette

Business, Lunch 1795

Cannoli

Choice of:
Vegetable Lasagna

Roasted Chicken Breast
with Whole Grain Mustard &
Herbed Mashed Potatoes

¥ Lite & Healthy Selections







