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LUNCH MENU

Appetizer:

5UPP||' al telefono
breaded & fried Porcini mushroom rice croquettes filled

with mozzarella, served with NaPoli sauce 8

Calamari
breaded & fried squid served with

remoulade and Napoh sauce 10

Soups and 5alads:

(e) = cup; (b) = bowl

T omato bisquc Soup
blend of tomatoes and vegetab[es simmered to a robust

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

Minestrone
traditional [talian minestrone soup, vegetables, & ditalini

pasta, garnis)‘wec{ with parmesan »®b)s

Dinner Salad

crisP romaine, tomatoes, olives, mushrooms,

your choice of clressing I3

Granng APPlc 5a|ac‘1

field greens, feta chccse, caramelized walnuts, grapes,

apples & an aPPIe~cider vinaigrette 10

Chef Salad

crisp romaine & sPinach tossed with tomatoes, olives,
roasted red peppers, Pepperoncini, artichokes,
croutons, mozzarc”a, and feta checse,

your choice of clressing 10

Hot Sandwiches:

Tomato and Mozzarc“a
roma tomato slices with mozzarella, & fresh basil, Pressed

between olive oil basted ciabatta bread 8

Luigi’s Chicken Farmigiana
gri”cc{ marinated chicken breast with mozzarella,

cggplant, & tomato Presscc{ between olive oil basted ciabatta
bread 9
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Blackcncd Tuna

blackened tuna with mozzarc”a} spinaclﬁ, tomato, & remoulacle,

Prcsscd between olive oil basted ciabatta bread 10

Salmon and SPinach

pan seared salmon with mozzare”a, spinacl’;,
tomato, & remoulade Pressed between

olive oil basted ciabatta bread 10
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Your Choice Pizza:

(select up to four toPPings) i3

Ham
Chicken

Spinach

Pacon
FineaPP]e
Ohnions

Fepperoni
Tomatoes

Mushrooms

}:eta Cheese
Jtalian Sausage

Artichokes
Bell FCPPC rs
Fepperoncini

Meat Sauce
Olives

Anchovies Festo Sauce

Fasta:

ac/a/[ourMcatZ)a//s +

House Lasagna

traditional lasagna, laycrs of lean beef, |talian sausage,

Pl

mozzare”a, béchamel & tomato sauce | 5

Spaghctti Carbonara

hcar‘ty egg go”( and cream sauce with bacon 8

5Pag]1ctti Marinara
with the traditional

Fresh tomato sauce 6

add 6 oz Grlf/cc/ Chicken +

Fettuccine A]mcrcc]o

c!assic Parmesan

white wine cream sauce 6

add four _Jumbo 5/7”}77/0 é

Fettuccine Matriciana

bacon infusedin a sPicy tomato veal demi sauce 8

T ricolor Bowties Bologncsc
E)ologna’s traditional beef sauce

& tricolor bowtie Pasta 8

5Pagl1ct’ci Pesto
(Genova’s traditional

fresh basil pesto sauce 6

" ntrées:

A" entrees are served with complimcntarg salad

Luigi’s Chicken Farmigiana
la\zjers of gri”ed chicken breast, parmesan seared eggplant
s[fces, tomato sauce,

parmesan, & mozzarella cheese, served with pesto caPe”ini i5

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

mozzarella, served with pesto cape”ini i5

Chicken 5caloppini Marsala

chicken sca[oppini sautéed in a marsala wine sauce,

served with gri“ec{ Polenta & chefs vegetables i5

SnaPPcr Filet
char-broiled recl«snaPPer c{raped with a white wine & caper

sauce, served with rice PilaF and chef’s vegetables i7

Scafoocl Cré]acs
crepes filled with a blend of fresh seafooc{, cheese,

mushrooms, spinaclﬂ, toppecl with a saffron sauce & Pairecl

with chefs vegetables i7

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

vegetables, & mashed Potaoes 15

Eggpla nt Farmigiana

lagers of parmesan scared eggplant, tomato sauce, & mozzarella, served with Napoli caPc”ini P2

Dcsscrts:

FHouse Pread Fudding 8

Choco|atc Cakc 8

Frozen Kcy Lime Mousse 8




