Lunch
ANTIPASTI

PRANZO

PIZZA

Affettato Misto 14.95
An array of Italian delicatessen cuts
and assortment of marinated vegetables

Pollo Saltimbocca 13.95
Boneless chicken breast layered
with Fontina cheese and San Daniele
Prosciutto Crudo finished in a white
wine butter sauce served with parmesan
mashed potatoes

Margherita 12.95
Fresh mozzarella, plum tomato sauce,
and basil

Bruschetta 10.95
Toasted ciabatta bread topped with
tomatoes,onions, garlic and basil all
marinated with extra virgin olive oil, salt
and pepper
Calamari Fritti 11.95
Lightly breaded and fried calamari

Parmigiana di Melenzane 12.95
Baked layers of eggplant filled with
mozzarella and parmesan cheese,
served with spaghetti

Pizza Imbottita 14.95
Calzone Al Forno made with prosciutto
ham, fresh mozzarella, and ricotta
Armando’s 16.95
Spicy Neapolitan salame, artichokes, ricotta
and mozzarella with light tomato sauce
Vegetali 14.95
Mozzarella, tomatoes, onions, arugula,
mushrooms, peppers, and black olives

Calamari Luciana 13.95
Calamari sautéed in a white wine sauce
and fresh plum tomatoes

Lasagna di Carne 13.95
Baked layers of pasta sheets filled in
between with meat sauce, ricotta and
mozzarella

Caprese 12.95
Fresh mozzarella , tomatoes and fresh basil
leaves finished with extra virgin olive oil,
salt and pepper

Spaghetti con Polpette 10.95
Homemade veal, pork and beef meatball
served with marinara sauce and freshly
grated parmiggiano cheese

Carpaccio di Carne e Pere 14.95
Thinly sliced beef, topped with pears
and shaved parmesan, drizzled with
gorgonzola sauce

Spaghetti Puttanesca 12.95
Fresh plum tomato sauce, olives and
caperberries

Carne 16.95
Sausage, chicken, prosciutto ham, pancetta,
mozzarella, and fresh tomato sauce

Pollo alla Parmigiana 13.95
Lightly breaded boneless chicken
breast, topped with homemade tomato
sauce and mozzarella cheese, served
over spaghetti

Bianca 13.95
Gorgonzola, ricotta, mozzarella, and
parmesan

Zuppa di Cozze 12.95
Mussels sautéed in a white wine sauce and
fresh plum tomatoes topped with black pepper
and parsley
Salsiccia 9.95
Italian sausage served with homemade
tomatoes topped with ricotta
Carpaccio di Salmone 13.95
Sliced smoked salmon marinated with
olive oil and lemon juice, topped with
capers, onions, and goat cheese
Polpette 9.95
Made in house meatballs with pork,
beef and veal served with marinara and
ricotta

Pollo Sofia 13.95
Boneless chicken breast, tomatoes,
garlic and basil, finished with white
wine and a touch of fresh plum tomato
sauce, served over spaghetti
Pollo al Marsala 13.95
Boneless chicken breast, sautéed
mushrooms finished with Marsala wine
reduction sauce served with parmesan
mashed potatoes
Tortellini ai Formaggi 12.95
Cheese tortellini, peas, and pancetta,
finished with cream sauce

ZUPPA
Pasta e Fagioli 7.95

SIDE SALADS

Stracciatella 7.95

All Side Salads 4.95
Insalata della Casa
Mixed Greens, tomatoes, pears, and
shaved parmesan, served with homemade
Italian vinaigrette

INSALATA
Insalata di Pollo 15.95
Made on order chicken breast over romaine,
anchovies, home made croutons tossed with
caesar dressing and parmesan cheese
Insalata di Salmone 16.95
Salmon fillet served with mixed greens,
goat cheese, cherry tomatoes, dried
cranberries, and sunflower seeds,
served with citrus dijon vinaigrette

PANINI
SERVED WITH HOUSE SALAD

Insalata di Spinaci
Fresh spinach leaves, tomatoes, onions
and Italian bacon, served with homemade
Italian Vinaigrette
Insalata di Cesare
Romaine, anchovies, croutons, and
parmesan cheese tossed with caesar
dressing
Insalata Fresca
Arugula, shaved parmesan, tomatoes
served with house vinaigrette

Pollo Saltimbocca 10.95
Grilled chicken, fontina cheese and
prosciutto crudo
Pollo Parmigiana 10.95
Breaded chicken breast, with tomato
sauce and mozzarella
Polpette 10.95
Meatballs, mozzarella, and fresh
marinara sauce
Italiano 10.95
Soppressata, capicolla, prosciutto
crudo, salame and fontina cheese

Please alert your server of any food allergies, as
not all ingredients are listed on the menu. There
is a risk associated with the consumption of smoked
salmon and raw or undercooked animal foods.

San Giovanni 16.95
Sautéed mushrooms, mozzarella, fried
eggs drizzled with truffle oil
San Daniele 16.95
San Daniele prosciutto crudo, shaved
parmesan, fontina cheese, and arugula

Prosciutto e Fichi 16.95
Mozzarella, San Daniele prosciutto crudo,
fig jam, and gorgonzola
Napoli 16.95
Shrimp, calamari, shelled mussels,
mozzarella, and fresh plum tomato sauce
Create your own 12.95
Fresh mozzarella, plum tomato sauce, and
basil
add 4.95 each: Eggs, Salame or
San Daniele Prosciutto
add 2.95: pancetta
add a topping 1.00 each: Olives, Roasted
Peppers, Zucchini, Gorgonzola, Onions,
Eggplant, Mushrooms, Sausage, Fontina,
Anchovies, Chicken, Artichokes, Broccoli

BEVERAGES
beverages 2.50
Coke, Diet Coke, Sprite, Ginger Ale,
Lemonade, Unsweetened Iced Tea,
Raspberry Iced Tea, Cranberry Juice,
Orange Juice, Tonic Water
Bottled Water 2.95
Still or Sparkling

