APPETIZERS

GRILLED CALAMARI 9
ARuGULA, ToMATO, LEMON VINAIGRETTE

PAN-SEARED MOZZARELLA 6
BasiL Pesto, LEmoN, OLIVE OIL

GOAT CHEESE STUFFED PORTOBELLO 6
PoMODORO SAUCE

SMOKED SALMON & TOMATO CARPACCIO 8
RED OnNioN, CAPERS, OLIVE OIL

CRAB CAKES 10
PaN FrRIED AND SERVED WITH
RED PEPPER AlOLI, CAPERS

PAN-SEARED GARLIC SHRIMP 10
SERVED WITH ASPARAGUS, LEMON-HERB VINAIGRETTE
MixeEp GREENS

BEEF CARPACCIO 10

PAPER-THIN SLICED BEEF TENDERLOIN, SHAVED CELERY,
ARUGULA, CAPERS, HERB AIOLI, PARMESAN,

CRACKED PEPPER

BRUSCHETTA OF THE DAY 8
Pieces OF ToaSsTED BAGUETTE WiTH TOPPINGS
ON THE SIDE

CICHETTI 12
CHEF’S SELECTION OF APPETIZERS

SOUP & SALAD

CHOPPED CDL 12

Mixep GREENS, AvocADO, GREEN ONION,

Crisp ProsciutTo, FETA CHEESE, GRILLED CHICKEN
AND OUR HoUSE ITALIAN SWEET AND Spicy DRESSING

INSALATA DE LUCA 10/SMALL 6
Mixep GREENS, FiGgs, RED ONION,
GORGONZOLA CHEESE, WALNUTS,
‘WitH OUR BALSAMIC VINAIGRETTE

MOSHE SALAD 13

MixeDp GREENS, BLEU CHEESE, PINE NUTS,
RoasTED RED PEPPERS, CUCUMBERS,

Dicep RoMa ToMATOES, GRILLED CHICKEN,

Our BaLsamic VINAIGRETTE AND A SIDE OF PEsTO

DO EE

CLASSIC CAESAR 10
House CrouToNs, FRESH PARMESAN,
RoMAINE AND OUR CLASSIC CAESAR DRESSING

ARUGULA SALAD 8
CHERRY ToMATO, ARTICHOKE, PORTOBELLO,
GoAT CHEESE, LEMON VINAIGRETTE

PEAR AND GORGONZOLA SALAD 11

FrEsH SpINACH, SLICED PEARS, CANDIED WALNUTS
AND GORGONZOLA DRr1zzLED WITH

SWEET BALSAMIC VINAIGRETTE

SMALL HOUSE SALAD 4

ADD GRILLED CHICKEN TO ANY INSALATA 3
ADD SHRIMP 5
ADDITIONAL SIDE OF PESTO 1

SOUP

CUP3 BOWLS

WE OFFER TWO SOUPS EVERY DAY. PLEASE ASK YOUR SERVER FOR DETAILS.
SOUP & SALAD 8
BOWL OF SOUP AND SMALL HOUSE SALAD
SUBSTITUTE ANY OTHER SALAD (ADD 2)

SANDWICHES

GRILLED 80z. HAND

SERVED WITH TERRA CHIPS OR SIDE SALAD.

BURGER DELISI 11

CARAMELIZED ONION, LETTUCE, TOMATO,
SERVED ON PRETZEL CIABATTA

ITALIAN GRILLED CHEESE 10
PRroOVOLONE CHEESE, ToMATO, BASIL PESTO ON ITALIAN BREAD

CHICKEN PESTO 10
CHICKEN BREAST, PESTO, PROVOLONE, LETTUCE,
Tomato, SERVED ON BAGUETTE

GRILLED SHRIMP PO’ BOY 11
SHRIMP, ToMATO, ARUGULA, CELERY, LEMON VINAIGRETTE,
HEerB AioLl, SERVED ON PRETZEL CIABATTA

PRESSED BURGER, CHEDDAR,




PASTA

=2 A —
GNOCCHI 14 BAKED RIGATONI 14
WitH TomaTO CREAM SAUCE, TOPPED PomoporO SAUCE WITH MEATBALLS,
WiTH FrRESH BASIL, SHAVED PARMESAN ToprPED WITH MOZZARELLA
SMOKED CHICKEN RAVIOLI 14 FARFALLE 14
STUFFED WiTH SMOKED CHICKEN, GOAT CHEESE, IN PESTO CREAM SAUCE WiTH GRILLED CHICKEN
WHITE WINE CREAM SAUCE TORTELLACCI CARBONARA 14

CHEESE FILLED PASTA, PANCETTA, SPINACH, GARLIC,

FUSILI 13 ParRMESAN, HEAVY CREAM

Sun-DRrIED ToMATOES, GORGONZOLA, PINE-NUTS,

ToAsTED BREAD CRUMBS PENNE ARRIBIATA 14

Spicy Pomoboro SAUCE, THINLY SLICED ProsciuTTo

SPECIALTIES
DO € —
CHICKEN DELUCA 16 EGGPLANT PARMESAN 14
ARTICHOKES, TOMATOES, CAPERS, SLICED EGGPLANT, BREADED & PAN FRIED,
& LEMON. SERVED OVER LINGUINI LAYERED WITH M0OZZARELLA, PARMESAN,

& PoMODORO SAUCE. SERVED WITH PENNE
PAN-SEARED TILAPIA 18

GARLIC SHRIMP, SAUTEED SPINACH, LASAGNE DE LUCA 14
TomaTto, WHITE WINE, FRESH HERBS RoASTED RED PEPPERS, SPINACH,

LINGUINIL, SHRIMP, & BROCCOLINI 16 }RIICOTTA CHEIESE’ MOZZ‘ERELLA=
GARLIC, OLIVE OIL, & WHITE WINE SAUCE OUSEMADE FOMODORO SAUCE

TIVOLI VENEZIA
SpiNacH, GARLIC, ONION, MUSHROOMS, SLICED BasiL PEsto, MozzARELLA, CHICKEN,
TomATO, CHEDDAR CHEESE, SAUTEED VEGETABLES
MozzARELLA, TOMATO SAUCE
’ NAPOLI
ABRUZZI Crispy Prosciutto, RED ONION, GARLIC,
MusHrooMS, BLack OLIVES, GREEN PEPPER, SpINACH, TOMATO SAUCE, MOZZARELLA
ONION, M0zZARELLA, TOMATO SAUCE
’ ’ ROMA

BELLAGIO FrESH Mo0zZARELLA, TOMATOES,
ITALIAN SAUSAGE, ONION, GREEN PEPPER, FrEsH BasiL, PEsto, TOMATO SAUCE
MUSHROOM, M0zZARELLA, TOMATO SAUCE

’ ’ MILANO
VERONA ITaLIAN SAUSAGE, ROASTED RED PEPPER,
GoAT CHEESE, ROASTED RED PEPPER, CARAMELIZED ONIONS, MOZZARELLA,
ArucuLA, PINE NuTs, GarLic OIL ToMATO SAUCE
TORINO BUILD YOR OWN
ARTICHOKE HEARTS, ROASTED RED PEPPER, Baskg Pricke oF 11
GARLIC, PORTOBELLO MUSHROOMS, 1 PER ADDITIONAL INGREDIENT

MozzARELLA, TOMATO SAUCE

BEER/IMPORTED BOTTLES 4

STELLA ARTOIS,
BEER/DOMESTIC BOTTLES 3.50 BeLGium
PERONI,
BLUE MOON, ITAaLy
COLORADO AMSTEL LIGHT,
BERGHOFF DARK, Horranp
‘WISCONSIN CORONA,
MExico
CLAUSTHALER,

NON-ALCOHOLIC,
GERMANY



AMERICAN ROSSO

WINE SELECTIONS
* D@ <

CABERNET SAUVIGNON,
SILVER RIDGE, NAPA, 07

Grass: 8 BortTLE: 34
ZINFANDEL,
KLINKER BRICK OLD VINES,

LODI, 07
Grass: 11 BotTLE: 44

MERLOT, TRACE, CALIFORNIA, 07

Grass: 8 BorTLE: 34
PINOT NOIR,

SAINTSBURY GARNET, SONOMA, 07
BotTLE: 42

AMERICAN BIANCO

CHARDONNAY,
HAHN, MONTEREY, 07
Grass: 8 BotTLE: 34

SAUVIGNON BLANC,

POMELO, OAKVILLE, 07
Grass: 8 BorTLE: 34

PINOT GRIS,

BIG FIRE, OREGON, 07
Grass: 10 BotTLE: 40

ARGENTINA ROSSO

MALBEC/SYRAH, TILIA,

MENDOZA, 08
GLass: 6 BOTTLE: 25

GERMAN BIANCO

RIESLING, BEX,

MOSEL-SAAR-RUWER, 06
Grass: 7 BortLE: 30

SPAIN ROSSO

TEMPRANILLO,

RIVAREY, RIOJA, 06
GLAss: 6 BOTTLE: 25

SMALL POURS

WINE BY THE CARAFE
QUARTINO MEZZO LITRO
1/4L 12L 1L

VINO BIANCO

ORVIETO,
BIGI,

ITALY, 07

1/4L 8 12L 16 1L 35

PINOT GRIGIO,
LAGARIA,

TRENTINO, 07

1/4L 8 12L 16 1L 32

PECORINO, SALADINI PILASTRI,

MARCHE, 08

1/4L 10 12L 17 1L 36

VINO ROSSO

NERO D’ AVOLA,
RUDINI,

SICILY, 06
1/2L 16

1/4L 8 IL 35

CHIANTI, TOSCOLO,

TUSCANY, 06

1/4L 8 12L 16 1L 32

PRIMITIVO,
CANALETTO,
PUGLIA,

ITALY, 05

/4L 7 12L13 1L 26

ITALIAN ROSSO

RED BLEN i;, BUGLIONI,
VALPOLICELLA CLASSICO, 07
Grass: 10 BotTLE: 40
NERO D’AVOLA,

RUDINI, SICILY 06
Grass: 7 BottLE: 30
PRIMITIVO,
CANALETTO, PUGLIA, ITALY, 05
GLass: 6 BotTLE: 24
BARBERA D’ ALBA,
STEFANO FARINA, ITALY, 07
Grass: 7 BottLE: 30
CHIANTI, TOSCOLO, TUSCANY, 06
Grass: 7 BottLE: 30
PINOT NOIR,
ARANCIO, SICILY, 06
GLass: 9 BortTLE: 34
AMARONE DELLA VALPOLICELLA DOC
VILLA MONTELEONE RAIMONDI
VENETO, 03

BotTTLE: 84
SANGIOVESE/MERLOT
CASTIGLION DEL BOSCO DAINERO,

TUSCANY, 2004
Grass: 10 BortLE: 40

ITALIAN BIANCO

PROSECCO,
ADAMI GARBEL, VENETO, NV

Grass: 8 BortTLE: 34
PINOT GRIGIO,

LAGARIA, TRENTINO, 07
Grass: 7 BorttLE: 30

PECORINO,
SALADINI PILASTRI,
MARCHE, 2008
Grass: 9  BorTLE: 36
ROSE, MASCIARELLI,

ABRUZZO, ITALY, 07
Grass: 7 BortTLE: 30

ORVIETO, BIGI, ITALY, 07
Grass: 7 BortTLE: 30

MARTINI BAR 8

COZMO

ADDITIONAL CosT For PREMIUM BRAND LIQUORS

DE LUCA DE LEMONE
CiTRUS VODKA, SWEET & SOUR, LEMONCELLO,
SpLASH OF LIME Juice, WiTH A TwisT

CitrUs VoDpkA, COINTREAU,
CRANBERRY JUICE, SPLASH OF LIME & TwisT

Ligut Rum, COINTREAU, LIME JUICE,

CUBAN SPECIAL

PINEAPPLE JUICE

VobkA, TRIPLE SEC, CRANBERRY JUICE,
ToppED WITH PROSECCO

VANILLA VODKA, KAHLUA,

FLIRTINI

JAVATINI

BAILEYS & ESPRESSO




