
	  
	  

Lunch Menu 
 

Soup & Salad 
 

Creamy tomato bisque   6 
Basil mascarpone crème 

 
Caesar Salad    6 

Romaine lettuce, shaved Parmesan, fried croutons 
Add chicken $4/ shrimp $5 /salmon $6 

 

Sliced iceberg salad   7 
Crushed egg, smoked bacon, diced tomatoes 

Creamy bleu cheese dressing 

 
Arugula & prosciutto salad   9 

Shaved prosciutto, arugula, fried shallots 
Shaved Parmesan, roasted shallot vinaigrette 

 

Caprese salad   8 
House-made mozzarella, tomatoes, pesto, arugula 

Ricotta salata slaw 
 

Sandwiches 
All sandwiches come with a choice of house or Caesar salad or French fries 

 

Italian dip   8 
Slow roasted pork shoulder, provolone cheese, onion jam 

Served on a hoagie roll 
 

Rib roast cheesesteak  8 
Sliced rib roast, caramelized onions & peppers, American cheese 

Served on a hoagie roll 
 

Meatball grinder  7 
House-made meatballs, Italian cheese blend, fried shallots 

Topped with marinara and served on house made focaccia bread 
 

Sicilian blt Panini  8 
Fried green tomato, house-made mozzarella, prosciutto 

Roasted garlic mayo 
 

 Chicken parmesan sandwich   8 
Panko encrusted oven baked chicken, house-made mozzarella 

Marinara served on a hoagie roll 
 

THE “BUTCHER” BURGER  10 
HOUSE-GROUND BEEF,CHEDDAR CHEESE, LETTUCE, ONION, TOMATO 

SERVED ON A BRIOCHE BUN 
ADD CAMBAZOLA CHEESE /FRIED EGG/ APPLEWOOD SMOKED BACON $2 

 

PASTA 
 

BUCCATINI CARBONARA  10 
BUCATINI PASTA TOSSED WITH BACON, PROSSCUITTO, PARMESAN CHEESE IN A 

CARBONARA SAUCE 
 

Baked rigatoni & Ham  10 
Baked rigatoni, English peas, mushrooms. Topped with  

Italian cheese blend 
 

Spaghetti Bolognese   9 
Spaghetti topped with san marzano tomato sauce, crème fraiche 

Add meatballs $4 
 

Fettuccini alfredo  9 
House-made fettuccini topped in a alfredo sauce 

Add chicken or shrimp $4  
 

oven BAKED SALMON   12 
SUNDRIED TOMATOS, ORZO PASTA, ASPARAGUS AND MUSHROOMS 

 
 



pIZZA 
10 or 14 inch pizza 

add $2 for gluten free 
 

build your own pizza  
10 inch $12   14 inch $15 

choose you base: Red, pesto or naked (olive oil) and up to three 
toppings, additional toppings $2 each 

toppings: italian cheese blend, house-made mozzarella, house 
ground sausage, chicken, pepperoni, mushrooms, asparagus, 

artichokes, peppedew peppers, roasted garlic, oven dried tomatoes, 
green & red peppers, pickled red onion, beets, greek olives, fennel  

 
 

Margherita classico   
10 inch $12   14 inch $15 

the traditional pizza: red base, house-made mozzarella, basil and 
parmesan cheese 

 

la verdura 
10 inch $ 12   14 inch $15 

pesto base, house-made mozzarella, Portobello mushroom 
Asparagus, oven dried tomato 

 

Nonna’s 
10 inch $ 12   14 inch $15 

red base, italian cheese blend, house-made sausage, peppedew peppers, 
roasted fennel 

 

pollo 
10 inch $ 12   14 inch $15 

naked olive oil base, herb grilled chicken, roasted garlic, 
artichokes,  

 
pepp-urrata 

10 inch $ 11   14 inch $13 
red base, italian cheese bland, house-made mozzarella 

 

strognaff 
10 inch $ 13   14 inch $16 

garlic cream base, four-hour braised short rib, caramelized onion 
mushrooms, drizzled demi glace  

 


