htta el
LLUNCH

$42

Monday -Friday 12pm-3pm

Appetizer

Cesare Salad

Traditional Caesar
salad

Beet Salad

Red & golden beets, tomatoes,
red onions topped with goat,
olive oil and a balsamic glaze

Tuttabella Salad

Boston and mixed green lettuce with
pear, bleu cheese, and vidalia onion in
a walnut vinaigrette dressing

Spedino Romana
Slice of bread with
mozzarella & basil in a caper
and anchovie sauce

Calamari

Fried calamari

Zuppa Del Giorno

soup of the day

Entrée

Capellini Primavera

Fine spaghetti with vegetables, garlic
and extra virgin olive oil

Linguine Alle Vongole
Linguine with clams in a white or red
sauce

Penne Alla Vodka

Penne in a tomato sauce with a
touch of cream, basil and
scallions

Fettuchini Pomodoro

Home made fettuchini served in our
home made tomato sauce

Dessert

Tiramisu
Burnt Basque Cheesecake

Biscotti
Coffee, Cappuccino, Espresso, Tea

Pollo Parmigiana

Breaded chicken cutlet with tomato
sauce and mozzarella

Pollo Capricciosa

Chicken breast breaded and fried
topped with arugula diced
tomatoes and red onions

Veal Martini

Veal scallopini lightly crusted with
breadcrumbs& parmigiana in a lemon
white wine sauce

Veal Marsala

Veal scaloppini served with
mushrooms in a marsala wine sauce

Shrimp Scampi
Jumbo shrimp served over risotto in a

garlic white wine sauce

Salmon

Roasted in a lemon white wine sauce
over spinach

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE SPEAK TO THE MANAGER, CHEF, OR SERVER.



