
Antipasto Board 90
chef 's  select ion of meats

and cheeses

 

Meatballs 75
a L imoncel lo favor i te

Tomato Bisque 50
topped with parmesan and

basi l

APPETIZERS

Chopped Caesar 35
romaine,  white anchovy,

c iabatta crouton,  and

grana padano

I tal ian Chopped 45
romaine,  salami ,  capicola,

font ina,  pepperoncinis ,

roasted chick peas,  pick led

red onion,  basi l ,  oregano

vinaigrette

Spring Greens 45
tyger r iver  greens,

gorgonzola,  st rawberr ies ,

marcona almonds,  and

creamy balsamic 

SALADS

Chicken Parmigiana 85
mozzarel la ,  capel l in i  with mar inara

Creamy Tuscan Chicken 90
penne,  spinach,  roasted tomatoes,  cr ispy

prosciutto,  basi l ,  and a creamy tomato

sauce

Fettuccine Alfredo 50
add chicken 80  /shr imp 90  /salmon 100

Spaghetti  and Meatballs 80
housemade meatbal ls  with mar inara over

spaghett i

Pappardelle Bolognese 70
roasted tomato meat sauce

Roasted Veggie 75
gluten free corn penne,  roasted zucchini

and squash,  tomatoes,  mushrooms tossed

in pesto

Lasagna 80
sausage,  mozzarel la ,  r icotta,  and red

sauce

 

ENTREES

CATERING MENU
*One pan of the below feeds 6 to 8 people


