LUNCH MENU

ROSETTA - A BISTRO CLASSIC - OUR HOMEMADE
PASTA ROLLED WITH ROSEMARY HAM AND PROVOLONE
CHEESE - BAKED AND SERVED WITH A SPICY TOMATO
CREAM SAUCE -10.99

RISOTTO ALLA SALSICCIA - RISOTTO MADE

WITH OUR MILD HOMEMADE PORK SAUSAGE COOKED IN A
TOMATO CREAM SAUCE - GLUTEN FREE - 9.99

FUSILLI BIANCHI - cHICKEN BREAST DICED AND
MARINATED WITH GARLIC AND OLIVE OIL, SAUTEED WITH
ARTICHOKE HEARTS AND CAPERS IN A WHITE WINE CREAM
SAUCE - TOSSED WITH FUSILLI PASTA - 10.99

PROSCIUTTO E AVOCADO — sHRIMP, PROSCI-

UTTO DI PARMA, AVOCADO IN A CREAMY WHITE WINE
SAUCE —TOSSED WITH OUR SPINACH TAGLIATELLE—12.99

SPAGHETTI AL RAGU - HOUSE MADE SPAGHETTI

AND OUR MEAT AND TOMATO SAUCE - 9.99

GLUTEN FREE PASTA IS AVAILABLE AS A
SUBSTITUTE FOR OTHER PASTAS FOR AN
ADDITIONAL $1

SALMON SALAD - AN oLD BISTRO CLASSIC -
SALMON FILLET TOPPED WITH HERBED BREAD CRUMBS,
BAKED AND SERVED WITH FRESH SPINACH, SAUTEED CAR-
ROTS AND A WARM HONEY LEMON VINAIGRETTE - 10.99

BLUE CHEESE SALAD - ARUGULA, WALNUTS,
PEARS, DRIED CRANBERRIES, CREAMY BUTTERMILK BLUE
CHEESE AND HORSERADISH DRESSING (VEGETARIAN AND
GLUTEN FREE) - 9. 99

PORTABELLA SALAD - MARINATED AND GRILLED
PORTABELLA MUSHROOMS OVER MIXED GREENS TOSSED
WITH BALSAMIC VINAIGRETTE, ARTICHOKE HEARTS, HEARTS
OF PALM, AND COLORADO CHEVRE CHEESE (VEGETARIAN
AND GLUTEN FREE) 10.99

FRIED CALAMARI - SERVED WITH GARLIC LEMON
SAUCE - 9.99

ITALIAN BEAN SALAD - ITALIAN CANNELLINI

BEANS, FRESH CELERY AND PEPPERS IN A SPICY CAPER

VINAIGRETTE, GARNISHED WITH HARD BOILED EGGS - 7.99
ADD [TALIAN TUNA IN OLIVE OIL - 9.49

EGGPLANT PARMESAN - oUR VERSION OF THE
CLASSIC DISH OF EGGPLANTS, PROVOLONE CHEESE, AND
OUR TOMATO VEGETABLE SAUCE - 8.99

FILETTO DI MAIALE - PORK TENDERLOIN
POUNDED THIN, MARINATED WITH GARLIC AND
ROSEMARY AND COOKED SCALOPPINA STYLE -
SERVED WITH ROASTED GARLIC MASHED POTATOES
AND SEASONAL VEGETABLES - 9.99

PASTAS

VONGOLE - A cLASSIC FROM MY SUMMERS BY THE
SEA, FRESH MANILA CLAMS IN A TOMATO, GARLIC, WHITE
WINE AND OREGANO SAUCE, TOSSED WITH SPAGHETTI -
10.99

PASTA AFFUMICATA - ouR HOUSE MADE
CHICKEN AND SMOKED GOUDA SAUSAGE, MUSHROOMS,
BABY SPINACH IN A CREAMY SAUCE - TOSSED WITH HOUSE
MADE FUSILLI PASTA - 10.99

ORECCHIETTE - soUuTHERN ITALIAN INSPIRED DISH
OF ROASTED EGGPLANTS, ROASTED TOMATOES, BLACK OL-
IVES IN A TOMATO SAUCE - TOSSED WITH OUR “EAR”
SHAPED PASTA - 9.99

CRESPELLE - HOUSE MADE CREPES FOLDED WITH
ROSEMARY HAM, PROVOLONE CHEESE AND SAUTEED
MUSHROOMS - BAKED AND SERVED WITH SFICY TOMATO
CREAM SAUCE - 10.99

THERE IS A $2 SPLIT CHARGE TO SPLIT ANY DISH - ALTERNATIVELY,
YOU MAY ASK FOR AN EXTRA PLATE AT NO CHARGE

please inform your server at the beginning of the meal if you
want to split the check and allow extra time for processing.

SCALOPPINE AL LIMONE - CHICKEN BREAST
SAUTEED IN A LEMON AND WHITE WINE SAUCE -
SERVED WITH ROASTED GARLIC MASHED POTATOES
AND VEGETABLES (CAN BE MADE GLUTEN FREE) -
10.99

TAGLIATA - MARINATED AND GRILLED FLANK
STEAK, THINLY SLICED AND SERVED WITH PARMESAN
CHEESE SHAVINGS, ARUGULA AND TOMATOES WITH
BALSAMIC VINAIGRETTE - 10.99

COLD PASTA SALAD - HOMEMADE FUSILLI PASTA
TOSSED WITH BLACK OLIVES, MOZZARELLA CHEESE,
ARTICHOKE HEARTS, BALSAMIC CURED CIPOLLINE ONIONS,
CAPERS, ROASTED PEPPERS AND PIQUANTE PEPPERS -
SERVED WITH ORGANIC BABY ARUGULA AND LEMON
VINAIGRETTE - 9.49

ARTICHOKE PARMESAN SOUP
OUR SIGNATURE SOUP (VEGETARIAN AND GLUTEN FREE)

SPECIAL SOUP - ASK YOUR SERVER FOR THE SPE-
CIAL SOUP OF THE DAY

ALL SOUPS: cup 3.49, BowL 6.49

SOUP AND SALAD COMBO - A BOWL OF ANY
SOUP AND A SMALL GARDEN OR ROMANA SALAD, - 8.49

GRILLED SANDWICHES

ARROSTO - MARINATED AND ROASTED PORK TEN-
DERLOIN, SLICED AND COMBINED WITH ITALICO CHEESE,
CARAMELIZED ONIONS AND TOMATOES - SERVED WITH AU
Jus - 9.99

COTTO - GRILLED PANINO WITH ROSEMARY HAM,
HOMEMADE MOZZARELLA CHEESE, PESTO MAYO, CARA-
MELIZED ONIONS, AND TOMATO - 849

SMOKED TURKEY - GRILLED PANINO WITH

SMOKED TURKEY BREAST, BASIL PESTO, PROVOLONE
CHEESE AND CARAMELIZED ONIONS - 8.29

SALAME - GRILLED PANINO WITH GENOA SALAME,
ITALICO CHEESE, MUSTARD MAYO AND PICKLES - 6.99

CAPICOLLO - GILLED PANINO WITH SPICY CAPI-
COLLO, PROVOLONE CHEESE, AVOCADO AND PIQUANTE
PEPPERS - 8.29

VERDURE - GRILLED PANINO WITH ROASTED EGG-
PLANTS, SQUASH AND PEPPERS, BASIL PESTO AND MOZZA-
RELLA CHEESE (VEGETARIAN) - 7.99

FRIED CHICKEN —NATURAL CHICKEN BREAST
BREADED WITH PARMESAN CHEESE AND HERBS, DEEP
FRIED AND SERVED WITH TOMATOES, ARUGULA, ITALICO
CHEESE AND SPICY ROASTED PEPPERS AIOLI—8.99

ALL PANINI SANDWICHES COME WITH HOUSEMADE
CHIPS - YOU MAY SUBSTITUTE A SIDE SALAD OR A
CUP OF SOUP FOR AN ADDITIONAL $1.50

20% GRAT UITY ADDED TO PARTIES OF 6 OR MORE
AND SPLIT CHECKS




