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Lunch Menu 

ANTIPASTI 

Risotto Rice Balls 

Sweet peas, mozzarella and parmesan cheese with a pomodoro sauce   10. 

Filet Mignon Spring Roll 

Wild mushroom and gorgonzola cheese with port wine dipping sauce   13.  

Calamari Arrabbiata 

Tossed with sliced cherry hot peppers and marinara sauce   10. 

Classic Clams Oreganata 

Littleneck clams, baked with oreganata bread crumbs   8.   

Fresh Mozzarella & Vine Ripe Tomato 

Marinated roasted peppers, drizzled with basil oil   10. 

Seafood Salad 

Calamari, shrimp and lobster with red onion, garlic, celery, lemon and olive oil   13. 

 

GOURMET SALADS 

Gourmet Baby Greens Salad 

Roasted peppers, artichoke hearts, olives, red onions in a champagne vinaigrette  8. 

Caesar Salad 

Garlic croutons and shaved parmesan cheese with creamy caesar dressing  8. 

Tri-color Gorgonzola Salad 

Arugula, radicchio, endive, cranberries, walnuts, mandarin oranges   

gorgonzola cheese with balsamic vinaigrette  10. 

Greek Salad 

Romaine lettuce, tomato, cucumber, olives, pepperoncini, bermuda onions  

feta cheese with fresh dill lemon vinaigrette  10. 

Add your choice of: 

Grilled Chicken Breast 4.  Grilled or Blackened Shrimp 6. 

*Sesame Seared Yellow Fin Tuna 10.  * Marinated Skirt Steak 10. 
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GOURMET SANDWICHES  

All sandwiches served with french fries or side salad 

Maryland Crab Cake Sandwich 

Pan seared jumbo lump crabmeat with a basil scallion aioli 13.                              

Roasted Turkey Club 

Swiss cheese, bacon, baby greens and tomato with thousand island on focciaccia 10. 

Grilled Chicken Sandwich 

Roasted peppers, fresh mozzarella, spinach and tomato balsamic vinaigrette, semolina bread 10. 

*Roast Beef and Cheddar Cheese 

Baby greens, red onion and horseradish mayo on an onion baguette  10. 

Fresh Mozzarella, Proscuittio, Roasted Peppers  

Sopressata, capocolla,vine ripe tomato on semolina bread  12. 

Chicken and Broccoli Rabe 

Breaded chicken, broccoli rabe, fresh mozzarella and roasted peppers 

on ciabatta bread with balsamic drizzle  12. 

*Grilled Steak Sandwich 

Caramelized onions, mushrooms, and mozzarella cheese on toasted onion bread 12. 

 

PASTA 

Fettucinni  Carbonara  

Chicken, proscuitto, shitake mushrooms, onions and peas in a parmesan cream sauce  14. 

Lobster Ravioli 

Asparagus tips and sun-dried tomatoes in a chardonnay cream sauce   17. 

Rigatoni with Sausage, Chicken and Broccoli Rabe 

Sun-dried tomatoes and pignoli nuts sautéed with garlic and basil oil 14. 

Cavatelli with Chicken and Sausage   

Spinach in a spicy plum tomato sauce and a touch of basil oil   14. 

Penne alla Vodka 

Baby spinach and vodka sauce topped with grilled chicken breast  14. 
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ENTREES 

Marinated Skirt Steak 

Prime marinated skirt steak topped with tobacco onions 18. 

Veal Scaloppini 

Prosciutto, artichoke hearts, topped with fontina cheese in a veal reduction 15.   

Veal and Wild Mushroom 

Scaloppini of veal with sun-dried tomatoes in a Barolo wine demi-glace 15.     

Chicken Breast Scarpiello 

Sausage, sweet red peppers, potatoes in a rosemary demi-glace    14. 

Chicken Breast Sorrentino 

Eggplant, prosciutto and mozzarella, in a Madeira wine sauce, touch of tomato 14.    

Eggplant Rollatini 

Stuffed with three cheeses, baked with marinara sauce and mozzarella 14.  

SEAFOOD  

Shrimp and Scallops Risotto 

Peas & wild mushroom risotto in a goat cheese cream sauce 18. 

Macadamia Nut Encrusted Salmon 

Over wilted baby spinach, served with pineapple chutney, drizzled with a mango glaze  15.   

* Yellow Fin Tuna 

Black and white sesame crusted tuna served with a ginger sauce and wasabi drizzle  20.     

Shrimp Scampi 

Diced plum tomato in a garlic white wine sauce, served over capellini  16. 

 Seafood Fra Diavolo 

Shrimps, scallops, calamari, clams and mussels served over linguini  20. 

Complete Lunch Special  

Homemade Soup of the Day and Fresh Gourmet Salad 

Choice of Any Entrée    Coffee or Tea  

Choice of: Italian Cannoli, New York Cheesecake or Tortoni Ice Cream  

Add $7.00 to Your Entrée 

For your convenience, a gratuity of 20% will be added to parties of six or more. 

By Orders of the Suffolk County Board of Health:  

*Consuming raw or undercooked meats,Shellfish or fresh shell eggs may increase your risk of food-borne illness.  
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