
 

 

 
Today’s lunch menu brought to you by Executive Chef and Owner 

Gaetano Turi 
 

Appetizers 
Grilled Calamari 
Tender domestic calamari marinated and grilled, laced with Sorrento Limoncello 
reduction, served with spicy Cannellini beans   $ 7.95    (Note:  Fried Calamari 
also available) 
 
Bruschetta Tradizionale 
Grilled crostini bread topped with diced Roma tomatoes, fresh herbs, goat cheese and 
imported Prosciutto.     $ 7.95 
 
Mozzarella  e  Pomodoro Amalfi 
Warm fresh mozzarella, cherry tomatoes, herbs, olives and roasted red peppers, 
tossed with olive oil, Balsamic vinegar and Apulian sea salt.    $ 7.95 
 

Salads 
Grilled Salmon and pennette  
Atlantic Salmon marinated  and grilled to perfection, served over baby penne pasta, 
cherry tomatoes, asparagus and roasted red bell peppers, laced with raspberry 
vinaigrette.   $8.95 
 
Blue Crab Salad Key West Style   
Hand picked blue crab, avocado, orange segments, hearts of palm, baby lettuces and 
coconut/curry vinaigrette.    $9.95 
 
Tea Smoked Chicken  
Dijarling Tea smoked chicken breast, apples and grilled artichokes, on a bed of mixed 
baby lettuce, drizzled with Peach vinaigrette.   $8.95 
 
Grilled Shrimp Caesar  
Grilled jumbo shrimp over a bed of Romaine and croutons, sprinkled with parmiggiano 
and laced with Caesar dressing.    $8.95 
 
Grilled Chicken Caesar  
Grilled chicken breast over a bed of Romaine and croutons, sprinkled with 
Parmiggiano and laced with Caesar dressing. $7.95 
 

Panini  (Sandwiches) 
Salmon Fillet Burgers 
Mini grilled salmon fillet burgers with grilled artichokes, tomato and our tartar.   
$7.95 
 
Focaccia con Pollo 
Marinated chicken breast and seasonal vegetables grilled to perfection, topped with 
Provolone cheese, served over homemade Tomato Focaccia bread.   $7.95 
 
Chicken Parmiggiana 
Chicken breast breaded and baked in Roma tomato sauce, topped with fresh 
mozzarella, served on toasted Italian bread.    $7.95 
 
Meatballs Sandwich 



 

 

Homemade meatballs cooked in our Roma tomato sauce, topped with Provolone cheese, 
served on toasted Italian bread.    $ 7.95 
 
 
Roast Beef, Red Peppers and Swiss 
Slow roasted Top Round, thinly sliced and piled on toasted Italian bread, topped with 
Swiss and roasted red peppers, drizzled with juice.     $7.95 
 
Mile high BBQ Pork panino 
Pork Loin slow roasted in Alpine herbs and spices, smothered with Our BBQ sauce, 
piled on Italian bread, topped with grilled onions.    $ 7.95 
 

Pasta 
Fettuccine Fiorentina 
Seasonal garden vegetables sautéed in garlic pinot Grigio wine sauce and fresh basil, 
tossed with homemade fettuccine.    $8.95 
 
Cavatelli with Chicken, Artichokes and Zucchini 
Homemade cavatelli tossed with chicken breast, artichokes, zucchini and cherry 
tomatoes in herbs and Spumante wine sauce.    $8.95 
 
Angel hair with Shrimp and Broccoli 
Angel hair pasta with jumbo shrimp and broccoli, in our chopped Roma tomato and 
Pinot Grigio sauce.     $10.95 
 
Stone Crab Ravioli in Roasted garlic Cream sauce 
Stone crab ravioli tossed with roasted garlic, fresh herbs and cream sauce.    
$10.95 
 
Chicken and Spinach ravioli Alla Romana 
Ravioli filled with roasted chicken and spinach tossed with sweet peas, Prosciutto, 
rosemary and Demi Glaze.     $8.95 
 
Baked Rigatoni Sorrento  
Rigatoni baked in Roma tomato sauce with basil and fresh mozzarella.     $ 8.95 
 
Sausage and Broccoli Ravioli 
Ravioli filled with Italian sausage and broccoli tossed with mushrooms, cherry 
tomatoes, fennel, Pinot Grigio and Demi Glaze.  $8.95 
 

Entrees 
Veal Tosca 
Veal Scaloppini sautéed with walnuts, Gorgonzola, herbs and Moscato wine.     $ 
9.95 
 
Chicken Vermouth 
Chicken breast sautéed with vermouth, fresh herbs, mushrooms and Pink Peppercorns.   
$ 8.95 
 
Orange Roughy Amalfi 
Orange Roughy sautéed with lemon, herbs and Pinot Grigio.     $10.95 
 
Whitefish Almond Crust 
Lake Superior whitefish baked with toasted almonds and parmiggiano crust, served 
over grilled lemon.  $ 9.95 



 

 

 
 
 
 
 

All Entrees served with pasta of the day & house salad. 
  add $3.00 for split charge.  An 18% gratuity is added to parties of 

six or more.  


