
Lunch 



SOUPS  

APPETIZERS  

Calamari Croccanti 
Tender calamari, lightly fried and served 

with our Tuscan marinara sauce. ~ 9 
 

Roasted Peppers 
Fire roasted peppers marinated in extra 

virgin olive oil, fresh basil and garlic, served 
with sharp aged provolone cheese. ~ 8 

 

Mozzarelline Sticks 
Homemade fresh mozzarella breaded  

and served with a zesty lemon 
tomato sauce. ~ 6.5 

 

Family Style Appetizer  
Combine any three of the appetizers for all 

to share. ~ 19.5 

Pasta e Fagioli ~ 3.5                         Zuppa del Giorno ~ 3.5 

SALADS  
You may add Grilled Chicken ($5) or Shrimp ($6.5) to any salad.  

Insalata di Arugula Fresca 
Organic arugula tossed with fresh squeezed 

lemon, tomatoes, olives and extra virgin olive oil, 
topped with shaved parmesan cheese. ~ 6.5 

 

Insalata al Gorgonzola 
Mixed greens with walnuts and gorgonzola 
cheese, served with a raspberry vinaigrette 

dressing. ~ 7 
 

Caprese Salad  
Fresh mozzarella, vine ripened tomatoes, 

 garlic and basil, drizzled with  
extra virgin olive oil. ~ 6.5 

Insalata Tutti  
Baby field greens tossed in balsamic 

vinaigrette with plum tomatoes, red onions 
and black olives. ~ 5.5 

 

Insalata di Cesare 
Our version of the classic. Crisp Romaine 
lettuce with homemade garlic croutons in a 

tart and tangy Caesar dressing. ~ 5.5 
 

Tonno del Marinaio  
Authentic Italian tuna with French green 

beans, potatoes, olives, arugula, lemon and 
extra virgin olive oil. ~ 7.5 

Zucchini Paesani 
A mountain of julienned strips of fresh 

zucchini battered and lightly fried, served 
with Tuscan marinara sauce ~ 7.5 
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Gourmet Italian meats and cheeses; served 
with grilled eggplant, artichokes, roasted 

peppers, tomatoes, olives and 
bruschetta ~ 8.5 

 

Mussels Tutti T  
Fresh mussels in your choice of a zesty red 

or a garlic, white wine sauce ~ 8.5 
 

Mixed Crostini  
Three fresh tomato and three  

mushroom.  Served on crostini. ~ 6.5 


