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LUNCH  MENU 
 

 

Appetizer: 
Suppli al telefono 

breaded &  fried porcini mushroom rice croquettes filled 

with mozzarella,  served with Napoli sauce  8 

Calamari 
breaded & fried squid served with 

  remoulade and Napoli sauce  10 
 

.Soups and Salads: 
(c) = cup ; (b) = bowl 

Tomato Bisque Soup 
blend of tomatoes and vegetables simmered to a robust 

soup, topped with basil and croutons (c) 3 (b) 5 
 

Minestrone  
traditional Italian minestrone soup, vegetables,  & ditalini 

pasta, garnished with parmesan  (c) 3 (b) 5 
 

 

Dinner Salad 
crisp romaine, tomatoes, olives, mushrooms,  

 your choice of dressing  6 
   

Granny Apple Salad 
field greens, feta cheese, caramelized walnuts, grapes, 

apples & an apple-cider vinaigrette  10 

 
Chef Salad 

crisp romaine & spinach tossed with tomatoes, olives, 

roasted red peppers, pepperoncini, artichokes, 

 croutons,  mozzarella, and feta cheese, 

your choice of dressing 10  

 

Hot Sandwiches: 
 

 

Tomato and Mozzarella 
roma tomato slices with mozzarella, & fresh basil, pressed 

between olive oil basted ciabatta bread  8 

 

Luigi’s Chicken Parmigiana 
grilled marinated chicken breast with mozzarella,  

eggplant, &  tomato pressed between olive oil basted ciabatta 

bread  9 

 

Blackened Tuna  
blackened tuna with mozzarella, spinach, tomato, & remoulade, 

pressed between olive oil basted ciabatta bread  10 

 

Salmon and Spinach 
pan seared salmon with mozzarella, spinach, 

 tomato, & remoulade pressed between  

olive oil basted ciabatta bread   10 
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Your Choice Pizza: 
(select up to four toppings) 13      

 

Ham 

Chicken 

Spinach

Bacon 

Pineapple 

Onions

Pepperoni 

Tomatoes 

Italian Sausage

Mushrooms 

Feta Cheese 

Anchovies

Artichokes 

Bell Peppers 

Pepperoncini

Meat Sauce 

Olives 

Pesto Sauce 

 

Pasta: 
add four Meatballs  4 add 6 oz Grilled Chicken  4  add four Jumbo Shrimp  6

 

House Lasagna 
traditional lasagna, layers of lean beef, Italian sausage, 

mozzarella, béchamel & tomato sauce 13 

Spaghetti Carbonara 
hearty egg yolk and cream sauce with bacon  8 

 

Fettuccine Matriciana  
bacon infused in a spicy  tomato veal demi sauce  8 

Tricolor Bowties Bolognese 
Bologna’s traditional beef sauce 

& tricolor bowtie pasta  8 

Spaghetti Marinara 
with the traditional 

 fresh tomato sauce  6 

Fettuccine Alfredo 
classic parmesan 

 white wine cream sauce  6 

Spaghetti Pesto 
Genova’s traditional 

 fresh basil pesto sauce  6 

 

Entrées: 
All entrees are served with complimentary salad 

 

Luigi’s Chicken Parmigiana 
layers of grilled chicken breast, parmesan seared eggplant 

slices, tomato sauce, 

parmesan, & mozzarella cheese, served with pesto capellini 15 

Chicken Parmigiana 
breaded chicken breast, tomato sauce, parmesan, & 

mozzarella, served with pesto capellini 15 

Chicken Scaloppini Marsala 
chicken scaloppini sautéed in a marsala wine sauce,  

served with grilled polenta &  chef’s vegetables   15 

Snapper Filet 
char-broiled red-snapper draped with a white wine & caper 

sauce, served with rice pilaf and chef’s vegetables 17 

Seafood Crépes 
crepes filled with a blend of fresh seafood, cheese, 

mushrooms, spinach, topped with a saffron sauce & paired 

with chef’s vegetables 17 

Salmon with Pesto sauce 
seared Salmon filet served with pesto sauce, 

vegetables, & mashed potaoes15

Eggplant Parmigiana 
layers of parmesan seared eggplant, tomato sauce, & mozzarella, served with Napoli capellini 12 

 

Desserts:

House Bread Pudding  8  Chocolate Cake 8 Frozen Key Lime Mousse  8 


