
 

 

 

 
3210 Route 42, Turnersville, NJ 08081 ~ 856-728-4505 

Reserve Today! 

Valentine’s Day 2012  
 

Soups 
SHRIMP BISQUE - $5.95 

Fresh imported shrimp, cream, fresh herbs and a touch of sherry 
 

CHICKEN TORTELLINI - $4.95 

Made with fresh whole chicken & cheese tortellini 
 

Appetizers 
BUFFALO MOZZARELLA DI NAPOLI - $13.95 

Imported buffalo mozzarella from Caserta, Napoli, vine ripened tomatoes, garlic, basil,  

wrapped with Italian prosciutto and baby arugula 
 

LOBSTER SALAD - $14.95 

Fresh caught Maine lobster with belgian endive, orange segments, red onions and asparagus spears,  

drizzled with orange vinaigrette and lobster oil 
 

PORCINI CRUSTED DAY BOAT SCALLOPS - $12.95 

Pan roasted, sautéed spinach, extra virgin olive oil, balsamic glaze 
 

BRUSCHETTA TRIO - $10.95 

Fresh homemade rustic style bread topped with a tomato and basil peperonata, capers, carrots, onions and eggplant caponata 
 

MUSSELS LAMBERTI - $10.95 

Fresh Prince Edward Mussels tossed in your choice of a fresh tomato sauce or white wine & extra virgin olive oil 
 

TORTA DI MELANZANE - $10.95 

Baby Italian eggplant grilled and bound with ricotta cheese & fresh herbs, oven baked with marinara sauce and basil pesto 
 

TUNA TARTARE - $12.95 

Flown in fresh from Hawaii overnight, #1 Ahi tuna diced and tossed in extra virgin olive oil with Hass avocados & chives, 

 topped with a baby arugula and fennel salad, lemon and extra virgin olive oil 
 

Entrees 
CHICKEN PARMIGIANA - $19.95 

Boneless breast of chicken, breaded and served golden, topped with mozzarella cheese and marinara sauce, served with capellini 
 

DUETTO D’AMORE - $29.95 

A 6 oz. grilled certified angus filet mignon and a jumbo lump crabcake coated in Japanese breadcrumbs, served golden brown, 

accompanied by an exotic mushroom demi-glaze and lemon pepper cream sauce, served with spinach and roasted potatoes 
 

NEW JERSEY BASS - $28.95 

Fresh local bass pan seared with extra virgin olive oil, white wine, fresh tomatoes,  

spicy marinara, jumbo shrimp, little neck clams and mussels, over linguine 
 

CHICKEN AMORE - $25.95 

Boneless breast of chicken sauteed in a blush cream sauce with sun-dried tomatoes, spinach & jumbo lump crabmeat, 

 accompanied by homemade in-house agnolotti filled with spinach, roasted peppers & ricotta cheese 
 

PASTA DI CASA - $25.95 

Homemade arugula tonarelli pasta (similar to spaghetti) tossed in roasted garlic & extra virgin olive oil,  

with day boat scallops, cockle clams, rock shrimp and arugula 
 

HOMEMADE SEAFOOD CANNELLONI - $25.95 

Fresh homemade crepes filled with jumbo lump crabmeat, Maine lobster meat & rock shrimp,  

baked with ricotta and mozzarella cheese in a blush cream sauce, topped with sliced tomato and provolone cheese 
 

PACCHERI SAN VALENTINO - $23.95 

Giant rigatoni pasta tossed with roasted garlic, extra virgin olive oil and white wine sauce, with cherry tomatoes, grilled chicken,  

spicy andouille and sweet sausage, tossed with baby spinach and shaved parmigiano cheese 
 

GNOCCHI INNAMORATI - $18.95 

Homemade asparagus stuffed gnocchi tossed in a fresh tomato pomodoro sauce with roasted eggplant and fresh mozzarella 
 

VEAL MARSALA WITH SMOKED SCALLOPS & OYSTER MUSHROOMS - $24.95 

Tender medallions of veal, sauteed in marsala wine demi-glaze with a touch of marinara,  

smoked bay scallops and oyster mushrooms, served with capellini. A sensational combination!  
 

PORCINI VEAL CHOP - $32.95 

12 oz center frenched cut veal chop pan roasted, porcini crusted with fresh herbs, over a homemade in-house agnoloti  

filled with porcini mushrooms, white truffle oil and ricotta cheese, served in a mushroom demi-glaze 
 

Kid’s Menu 
CHICKEN PARMIGIANA - $8.95 

Chicken breaded & deep-fried, smothered with mozzarella cheese and marinara sauce, served with capellini pasta 
 

CHICKEN & FRENCH FRIES - $8.95 

Chicken, breaded & deep fried and served with french fries 
 

PIZZA MARGHERITA - $7.95 

Cheese pizza. 
 

An 18% gratuity will be added for parties of 6 or more 
 

Happy Valentine’s Day from Biagio Lamberti & Staff! 
 

www.LunaRossaBiagioLamberti.com 


