
9 DELAWARE VALLEY LOCATIONS TO SERVE YOU
CALL 1-800-2-LAMBERTI FOR THE LOCATION NEAREST YOU

NJ: *Cherry Hill - Cherry Hill - *Maple Shade - Turnersville
DE: *Wilmington (2 locations)     PA: *Feasterville - *Philadelphia

*Facilities with liquor licenses.

Soft Drinks     Milk     Aqua Minerale     Cappuccino     Espresso     Coffee     Tea

BEVERAGES

DESSERT
Please ask about our daily homemade selections.

ZUCCHINI FRITTI ~ $7.95
Fresh julienned strips of zucchini, 

flour-dipped and lightly battered, served 
with a marinara sauce for dipping.

ROASTED PEPPERS & 
FRESH MOZZARELLA ~ $9.95
In-house fire roasted peppers marinated 
with fresh herbs, served with mozzarella.

MOZZARELLA STICKS ~ $6.95
Lightly fried until golden, served with 

marinara sauce for dipping.

CLAMS CASINO ~ $8.95
Fresh littleneck clams topped with

our unique recipe of peppers, onions, 
bacon and breadcrumbs in a fresh  

tomato and marinara sauce.

CALAMARI FRITTI ~ $10.95
Fresh calamari, lightly seasoned and fried, 

served with a tangy marinara sauce.

CLAMS POSILLIPO ~ $9.95
Fresh littleneck clams sauteed in a zesty red 

or white wine sauce.

PORCINI MUSHROOM 
RAVIOLI ~ $12.95

Handmade, tossed in a wild mushroom 
saute with a brandy wine cream sauce.

MUSSELS LAMBERTI ~ $8.95
Fresh Prince Edward Island mussels 
in your choice of a white wine sauce 

or fresh tomato sauce.

BROCCOLI RABE & 
HOT SAUSAGE ~ $10.95

Andouille spicy sausage sauteed with olive 
oil, roasted garlic and fresh tomatoes.

BRUSCHETTA MISTA ~ $8.95
A fresh blend of tomatoes, onions, garlic 

and extra virgin olive oil & a fresh blend of 
baby eggplant and fresh tomatoes, served 

over crispy Italian bread.

MANGIA ITALIANO
FAMILY APPETIZER ~ $24.95

A combination of any three appetizers from 
above. All will be served family style.

HOUSE SALAD ~ $3.25

ZUPPA ~ $3.25
Soup of the Day

LAMBERTI CAESAR 
SALAD ~ $7.95

Crisp Romaine lettuce and homemade croutons, 
tossed with our special dressing.

MESCLUN SALAD ~ $7.95
A medley of baby greens topped with a 
balsamic vinaigrette dressing with sliced 

tomatoes, onions, roasted peppers and walnuts.

ANTIPASTO
ALL’ITALIANA ~ $10.95

Fresh variety of Italian meats and cheeses, 
served with grilled eggplant, artichokes, roasted 

peppers, olives and bruschetta.

LUNA ROSSA ~ $14.95
Jumbo lump crabmeat, roasted peppers and 

asparagus, tossed in an olive oil lemon dressing 
over baby greens.

CAPRESE SALAD ~ $8.95
Fresh mozzarella cheese and tomatoes, tossed 

with extra virgin olive oil, garlic and basil.  
Garnished with baby greens.

You may add Grilled Chicken (L $2.50, D $3.50) or Shrimp ($2.00 each) to any salad. 

CHICKEN PARM ~ $6.95

VEAL PARM ~ $7.95

EGGPLANT PARM ~ $6.95

MEATBALL PARM ~ $6.95

SAUSAGE PARM ~ $6.95

CHEESESTEAK ~ $6.95

ITALIAN HOAGIE ~ $6.95

Available during lunch only.

(For children 12 and under )

RAVIOLI MARINARA OR ALFREDO ~ $8.95
CHICKEN FINGERS WITH FRENCH FRIES ~ $8.95
CHICKEN PARMIGIANA WITH CAPELLINI ~ $8.95

PERSONAL CHEESE PIZZA ~ $6.95

Menu

WHITE SPECIAL ~ $10.95
Mozzarella, garlic, broccoli, peppers, spinach, 
mushrooms, onions and chopped tomatoes.

RED SPECIAL ~ $10.95
Tomato sauce, mozzarella, mushrooms, 

sausage, peppers, pepperoni and onions.

PERSONAL CHEESE ~ $6.95
Tomato sauce and mozzarella cheese.

ROASTED PEPPER PIZZA ~ $9.95
Fresh roasted peppers, buffalo mozzarella, 

olive oil and garlic.

GYPSY PIZZA ~ $9.95
Tomato sauce and mozzarella, topped with 

artichoke hearts, olives, mushrooms and garlic.

PIZZA DI PROCIDA ~ $9.95
Pesto sauce pizza with sun-dried tomatoes and 

mushrooms topped with mozzarella.

~ Personal 10” Pie ~

CHEESE PIZZA 
(RED OR WHITE) ~ $9.75

EXTRA TOPPINGS $2.00 EACH
Pepperoni - Sausage - Onions - Extra Cheese 

Mushrooms - Spinach - Olives - Broccoli 
Anchovies - Garlic - Peppers

 
WHITE SPECIAL ~ $16.95

Mozzarella, garlic, broccoli, peppers, spinach,  
mushrooms, onions and chopped tomatoes.

 

RED SPECIAL ~ $16.95
Tomato sauce, mozzarella, mushrooms, 

sausage, peppers, pepperoni and onions.
 

SICILIAN ~ $13.95
EXTRA TOPPINGS $2.50 EACH

Pepperoni - Sausage - Onions - Extra Cheese  
Mushrooms - Spinach - Olives - Broccoli  

Anchovies - Garlic - Peppers
 

~ 16” Pie ~

Insalate
& Zuppa

3210 Route 42 ~ Turnersville, NJ 08081
tel: 856.728.4505   fax: 856.728.7676 

Closed Mondays
www.lunarossabiagiolamberti.com

Consider Luna Rossa for your next event! 
Private & Semi-Private Rooms for up to 100 guests



LINGUINE ALLE VONGOLE
L $10.95, D $16.95

Fresh littleneck clams, sauteed in your 
choice of a red or white wine sauce.

LINGUINE ALLE COZZE
L $10.95, D $16.95

Fresh Prince Edward Island mussels, 
sauteed in a fresh tomato sauce or a 

white wine sauce.

LINGUINE PESCATORE
L $13.95, D $23.95

Tender sweet rock shimp, littleneck clams, 
mussels, fresh calamari and bay scallops, all 
sauteed in a fresh tomato marinara sauce 

or white wine sauce.

CAPELLINI POSITANO
MARKET PRICE

Jumbo lump crabmeat tossed with basil, 
fresh tomatoes and marinara sauce.

SHRIMP & SCALLOPS 
ALFREDO ~ L $12.95, D $20.95

Pan seared tender bay scallops and 
sweet rock shrimp served in a creamy 
alfredo sauce, tossed with parmigiano 

cheese and fettuccine.

SHRIMP & CLAMS FRA 
DIAVOLO ~ L $12.95, D $22.95

Imported white shrimp and fresh
littleneck clams, sauteed in a spicy fresh 

plum tomato sauce with a touch of 
marinara, served over linguine.

 

SHRIMP PARMIGIANA
 L $13.95, D $20.95

Fried golden brown, topped with 
marinara sauce and mozzarella cheese 

and served with capellini.

SHRIMP SCAMPI
L $13.95, D $21.95

Imported white jumbo shrimp sauteed in a 
white wine lemon sauce with fresh chopped 

tomatoes, served over capellini.

SHRIMP & SCALLOPS IN 
BELLA VISTA ~ D ONLY - $23.95

Imported white jumbo shrimp and 
pan-seared diver bay scallops sautéed 

in a fresh tomato and white wine, 
extra virgin olive oil sauce, tossed with 

baby greens and fettuccine. 

SHRIMP & ASPARAGUS
D ONLY - $22.95

Imported white jumbo shrimp sauteed 
in a fresh tomato marinara sauce with 

asparagus and baby greens over capellini. 

SHRIMP & VEAL LIMONE
D ONLY - $21.95

Tender medallions of veal and
jumbo shrimp pan-seared and sauteed

in a white wine lemon sauce with 
mushrooms, over capellini.

PESCE DEL GIORNO 
D ONLY - MARKET PRICE

Fresh catch of the day.
Ask about today’s preparation.

All dishes are served with your choice of soup or salad. To substitute pasta for vegetables and 
potatoes, there will be and additional charge – L $1.95, D $2.95.

All dishes are served with your choice of soup or salad.

Served with your choice of: Capellini, Spaghetti, Linguine, Fettuccine, Penne 
or substitute with one of the following for an additional charge:

Ravioli, Cheese Tortellini, Whole Wheat Pasta or Handmade Gnocchi ~ $3.00 additional.  

Add Chicken ~ L $2.00, D $3.50 additional   -   Add Meatballs or Sausage ~ $3.25 additional

All dishes are served with your choice of soup or salad.

All dishes are served with your choice of soup or salad. To substitute pasta for vegetables 
and potatoes, there will be and additional charge – L $1.95, D $2.95.

CLASSIC SAUCE 
L $8.95, D $12.95

Our famous marinara sauce.

BOLOGNESE
 L $9.95, D $13.95

Ground veal and pork sauteed with onions, 
carrots and basil in a marinara sauce.

MONTE ROSA 
L $9.95, D $15.95

Fresh tomatoes sauteed in a brandy wine, 
pink cream sauce with spinach and topped 

with mozzarella cheese.

GARLIC & OIL
L $8.95, D $12.95

Sauteed with roasted garlic, scallions, fresh 
tomatoes and extra virgin olive oil.

SORRENTO ~ L $9.95, D $13.95
Tossed with fresh tomato basil sauce, 

parmesan and mozzarella cheese.

PRIMAVERA ~ L $9.95, D $13.95
Seasonal vegetables and tomatoes sauteed 
in olive oil with a touch of marinara sauce.

GYPSY ~ L $9.95, D $13.95
Sauteed in a fresh tomato marinara sauce 
with olives, artichokes and mushrooms.

VODKA ~ L $9.95, D $14.95
Cream sauce, fresh tomatoes, sun-dried 

tomatoes and a touch of marinara.

LUNA ~ L $10.95, D $15.95
Roasted garlic, olive oil, cherry tomatoes, 

broccoli rabe and Andouille spicy sausage.

ALFREDO ~ L $9.95, D $13.95
A rich cream sauce, tossed with parmigiano reggiano.

CANNELLONI VERDI  
L $9.95, D $17.95

Angelina’s homemade spinach and ricotta 
cheese cannelloni, topped with a blush 

cream sauce and provolone cheese.

EGGPLANT PARMIGIANA 
 L $9.95, D $14.95

Italian eggplant egg batter dipped and 
lightly fried, topped with marinara sauce

and mozzarella. Served with capellini pasta.

BAKED ZITI
L $9.95, D $13.95

Fresh ricotta and marinara sauce, oven 
baked and topped with mozzarella.

SAUSAGE & PEPPERS
L $9.95, D $13.95

Italian sweet sausage sauteed in a white 
wine, fresh tomato sauce with sweet 
peppers, tossed with penne pasta.

LASAGNA ~ $15.95
Homemade and layered with ground veal, pork and beef, sausage 

and sliced meatballs with ricotta and mozzarella cheese, topped with marinara.

SPINACH ~ $6.95   BROCCOLI ~ $6.95
BROCCOLI RABE ~ $7.95   ASSORTED VEGETABLES ~ $6.95

Sides

LUCIA
CHICKEN - L $12.95, D $21.95                   

VEAL - L $13.95, D $22.95
Sauteed in a white wine cream sauce 

with roasted peppers and jumbo lump 
crabmeat, topped with spinach and 

mozzarella cheese over capellini.  

LUNA ROSSA
CHICKEN - L $12.95, D $21.95            

VEAL - L $13.95, D $22.95
Sauteed in a white wine lemon sauce with 

asparagus and jumbo lump crabmeat, 
topped with mozzarella over capellini.

PARMIGIANA
CHICKEN - L $11.95, D $17.95         

VEAL -  L $11.95, D $18.95    
Topped with marinara and mozzarella 

cheese, served with capellini.

MARSALA
CHICKEN - L $12.95, D $17.95               

VEAL - L $12.95, D $18.95
Sauteed with a sweet marsala demi-glace 

with mushrooms, sun-dried tomatoes and a 
touch of marinara. Served with capellini.

ABRUZZI
CHICKEN - L $12.95, D $18.95                

VEAL - L $12.95, D $19.95
Sauteed in a shallot brandy cream sauce 

with fresh tomatoes and a touch of 
marinara, with mushrooms and sun-dried 

tomatoes, topped with asparagus and 
mozzarella. Served with capellini.

MAXIMO
CHICKEN - L $12.95, D $18.95             

VEAL -  L $12.95, D $19.95
Sauteed in a sherry wine sauce with
fresh tomatoes, a touch of marinara, 
mushrooms and sun-dried tomatoes, 

topped with asparagus and mozzarella. 
Served with capellini.

GRIGLIA
CHICKEN - L $11.95, D $17.95                 

VEAL -  L $11.95, D $18.95
Marinated with fresh herbs and grilled, 

served over spinach with a side of 
vegetables and potatoes.

FRIZZANTE ~ $7.95
Fresh broccoli, chicken and tomatoes 

sauteed in an olive oil white wine sauce.  
Topped with mozzarella.

SAUSAGE & 
BROCCOLI RABE ~ $7.95

Sauteed in roasted garlic and an 
olive oil white wine sauce, topped with 

sharp provolone.

GRILLED PORTOBELLO ~ $7.95
Fresh Portobello mushroom, grilled and 

served with fresh mozzarella cheese, roasted 
peppers and caramelized onions.

ROAST PORK ~ $7.95
Sauteed in a demi-glace, marsala sauce and 

topped with provolone cheese.

CHICKEN PARMIGIANA ~ $7.95
Topped with marinara sauce and mozzarella.

EMILIANA ~ $7.95
Egg battered eggplant, layered with Italian 
prosciutto, fresh mozzarella, tomatoes and 

extra virgin olive oil.

SBLT ~ $9.95
Pan seared salmon, layered with smoked 
bacon, lettuce, tomato and mayonnaise.

Available during lunch only. All paninis are served on homemade focaccia bread with french fries.

FILET MIGNON ~ D ONLY - $25.95
8 oz. center cut filet mignon, grilled and served with vegetables and potatoes, 

topped with a mushroom demi-glace.  Add crabmeat for $4.95.

Served with your choice of soup or salad.

Meat


