
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 

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 - southern 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 sautéed 

mushrooms - baked and served with spicy tomato 

cream sauce - 10.99 

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 Italian 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 
 

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 

 

 

PASTAS 

  SALADS, SOUPS, and MORE 

GLUTEN FREE PASTA IS AVAILABLE AS A 

SUBSTITUTE FOR OTHER PASTAS FOR AN 

ADDITIONAL $1 

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. 

 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 - 8.49 

 

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 


