/k\b Lunch Mcnu
I Antipasti Pasta

Bruschetta M
Roma tomatoes and basil in evoo. [Tinished with fresh Sautéed chicken & bacon bits tossed with tomatoes,
oregano and a ligl-lt parmesan clusting $8.75 broccoli florets, and sliced mushrooms and penne
Fried Calamari pasta in ag]io olio toPPecl with roasted Pine nuts and
CrisP calamari served with Pomocloro $10.95 shaved parmesan $1%.95
‘ Mussels alla “Vergina” Follo T omatinni

Sautéed mussels with sweet onions and grape tomatoes Cl—licken breast sautéed with gar]ic, grape tomatoes,
in a white wine cream sauce $12.75 diced tomatoes, and fresh basil with penne pasta and

Mozzarc"a ”Caprcsc”

parmesan shavings $10.95

Shrimp Scampi “|_ivornese?”
A medium sPiced Pomocloro with shrimP black olives,

Fresh mozzarella and vine ripe tomatoes toPPcd with

basi], evoo and a balsamic reduction $9.95
Prosciutto Mascarpone Pinwheel
A sensual blend of Prosciutto di Parma, fresh basil,

and mascarpone cheese $10.95

capers, and grape tomatoes overa bed of Iinguine
$13.95
| inguine Vongole

| ittleneck clams in a white wine sauce $16.95

Insalate e ZUPPa

I [Fouse 5pccialtics

TilaEia Fresca
Broilccl tilaPia with a Mediteranean | omato toPPing

Cesar Salad

Romaine lettuce tossed with a rich (Cesar dressing,

croutons and shaved parmesan $8.25

[House Salad

A sPring mix salad tossed with red onions, grape

and a side of ]inguine aglio olio $11.95
Fangasius Citrico
Broi!ecl fish filet in a white wine herb butter lemon sauce

tomatoes, shredded carrots, and sliced cucumbers in a served with a side of Iinguine aglio olio $11.95
balsamic vinaigrette $7.95

The Antipasto Wedee
An iceberg weclge with an antipasto, mixture of

Distecca alla Pizzaiola

6oz [lat iron steak, Prcpared Pizzaiola stglc. and
served with an aglio e olio side $19.95
Braciola di Maialc Marinato alle E_rbc

An 8oz gri”ed Pork chop toPPecI with an herb,

mozzare“a, assorted peppers, sun-dried tomatoes,

salami, ham, red onions, Pepperoncini, 14+ artichoke

hearts and kalamata olives. $12.
artean ahama ]a O[(W sd bk 95 mushroom, pancetta white wine cream sauce. Served
The Plackene C feeeh with roasted potatoes $18.95

Babg sPinaclﬁ tossed in raspberrg vinaigrette, goat

CI"ICCSC crumb]es, cancliecl PCCaﬂ crumb]es, anc{

blackened chicken morsels $1%.95 SPCCialtg TOPPingS & 5id€5

Pasta c [agioll 6 Shrimp $9.00, Salmon $12.00, Juna $12.00
(Cannellini and veggies in a tomato base $ 6.95

Slicecl Steak $ 10.00, Gri“ec{ Chicken $5.00
]talian chding
Meatba”s $2.50ea., Sausagc $2.50ea.

[Fresh homemade chicken consommé, mini meatballs,

babg sPinach, and parmesan $ 6.95 Fasta $5.95

ITEMS MARKED WITH THE STAR
ARE CHEF'S SIGNATURE DISHES

The Farmigiana’s

E_e;gplant Farm $11.95

Please alert your server of any allergies!
Cl”nic‘ccn Farm $11.95 Consuming raw or undercooked meats, poultry, seafood,
or eggs may increase your risk for food borne illness.
Mcatba” Farm $11.95

20% Gratuity will be added

Split or Half Orders are Not Available \ / to parties of é or more
You can request a Second Plate N é /-
— &z
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