LUNCH MENU
11:00 AM thru 3:00 PM

Business Lunch 19
1st Course

2nd Course

(Choice of)

(Choice of)

Grotto Salad

Maple-Mustard Pork Chop

Provolone, tomatoes, celery, olives,
sweet peppers, herb vinaigrette

Apples, goat cheese potato purée

Classic Caesar

Béchamel, marinara

Veal & Spinach Cannelloni

Parmesan, anchovies, lemon, romaine

Lasagna Bolognese

Soup Of The Day

Ground beef, ricotta, parmesan, marinara

Italian Chopped Cobb 18
Grilled chicken, sopressatta, bacon, egg,
san daniele prosciutto, gorgonzola,
provolone, tomatoes, herb vinaigrette

Fedelini ‘Inverno’ 19
Lemon curry, rotisserie chicken, sweet peppers,
toasted almonds
Tagliatelle ‘Milanese’ 20

Crispy Southern Chicken 18

Herb-crusted veal, toasted pine nuts,
arugula, shaved parmigiana reggiano

Field greens, caramelized pecans,
diced apple, gorgonzola cheese,
pear vinaigrette

Whole Wheat Linguine 18

Shrimp & Baby Kale 19

Shaved garlic, olive oil, tomatoes, peas,
mushrooms, feta cheese, rotisserie chicken

Duck Confit 20

Trout ‘Shelby’ 20
Oven roasted tomatoes, kalamata olives,
shaved garlic, spinach

Tear drop tomatoes, red onion, feta cheese,
kalamata olives, herb vinaigrette
Grilled asparagus tips, gorgonzola,
endive, field greens, spiced cecci,
a blueberry vinaigrette

Redfish 22

Roasted zucchini, rosemary red potatoes,
charred tomato

Paillard (Chicken or Salmon) 20
Mixed lettuce, olives, tomatoes,
italian vinaigrette

Rustica Chopped 19

Pan Roasted Salmon 22
Braised
2nd Course lentils, cecci, arugula

Asparagus, broccoli, green beans, zucchini,
honey mustard, baby shrimp

Choice of:

Vegetable Ravioli 17
Julienne vegetables, tomatoes, garlic, olive oil

Rotisserie Chicken 21

Field greens, arugula salad

Fazzoletto 16
Arugula, spinach, parmigiano romano, ricotta

Gluten-Sensitive options available upon request
A suggested gratuity of 15% - 20% is customary for parties of 8 or more. The payment and amount of gratuity is always discretionary.
For convenience, we will show this amount on guest checks for larger parties.
Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have medical conditions.
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