
Appet iz ers
w Mussels  Mar inara  or  Luciana
w Asparaguss  V inegrate
w Prosciutto, Cheese & Olives  Cacciator ini
w   Fresh Mozzare l la , Tomatoes , Rosat  Pepper
w Jumbo Shr imp Cocktai l
w Smoked Salmon
w Hot Antipasto
w Portabel lo  Mushrooms, Saute
w Eggplant  Rol lat ine
w Spedini  Romana
w Hot Peppers  & Sausages
w Baked Clams Arreganata
w Fried Calamar i
w Gril led Vegetables

Salads
w Luigi ’s  Salad
w Tre-Colore  Salad
w Mixed Green Salad
w Tomato Salad (Ita l ian Sty le)
w Spinach Salad (w/ mushroom, bacon)
w Caesar  Salad

S oups
w Minestrone
w Torte l l ini  in  Brodo
w Past ina in Brodo
w Stracciate la  a l la  Romana

Pastas
w Rigatoni  Vodka Sauce
w Papardel le  Veal  Sauce
w Gnocchi  (Potato)  Meat  Sauce
w Baked Manicott i
w Cheese Raviol i  Tomato Sauce
w Ziti  Mar inara

w Linguine w/ Clam Sauce
w Fettuccini  Alf redo
w Spaghett i  Carbonara
w Penne Broccol i  (gar l ic  & oi l )
w Perciate l l i  ‘a l  Fi leto
w Torte l l ini  Bolognese

From the  S ea
w Shr imp Scampi
w Shr imp Francese
w Shr imp Mar inara  & Linguine
w Catch of  the Day

w Broi led Salmon
w Seafood Pontice l lo
w Filet  of  Sole  Saute
w Lobster  Tai l
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Desser t
w Napoleon, Rum, Cheese Cake
w Tiramisu
w Tartuffo (bacci  bal l )
w Assor ted Ice  Cream

Be verages
w Espresso w/ Sambucca
w Coffee, Tea
w Cappuccino
w Ir ish Coffee

Ita l ian S pecia l t ies
w Veal  Pontice l lo
w Veal  Cutlet  Parmigiana w/ Spaghett i
w Veal  Cutlet  Milanese
w Veal  Marsala  Mushrooms
w Veal  Francese
w Veal  P iccata
w Veal  P izzaiola
w Salt imbocca of  Veal  Fiorent ina

w Chicken Por tobel lo  Mushroom
w Chicken Pontice l lo
w Boneless  Chicken Parmigiana w/ Spaghett i
w Breast  of  Chicken Francese
w Chicken Scarpaelo
w Calf  Liver  Veneziana
w Tripa a la  Paesana
w Eggplant  Parmigiana

From the  Gr i l l
{Al l  entrees  ser ved with vegetable  or  potato of  the day}

w Breast  of  Chicken Pal iard
    w/gr i l led vegetables
w Broi led S ir loin S teak
w Broi led Fi let  Mignon
w Broi led Veal  Chop
w Pork Chop Pal l iard
    w/ Mushrooms, Onions

w Broi led Rack of  Lamb
w Broi led Calf  Liver  w/onions, bacon
w Pork Chops V inegarette  Pepper
    ( sweet  or  spicy)
w Steak Pizzaiola  w/ Mushroom, Pepper
w Chateaubr iand ( for  two) 
    w/mushrooms

L egumie
w Broccol i  Rabe
w Spinach


