LUNCH MENU

sour
FAGIOLE

Ditalini PosTo, ProsciuTTo, White Beons, LignT Tomato Souce, Oregono, Bosi|, Pecorino Romano 7

RIBOLITTA
Tuscan White Beon, Escoro|e, Mini MeoTbo||s, PoToToes, Grilled BogueTTe 7

PIZZA
MARGHERITA

Fresh TomoToes, Mozzore”o, Bosi|, Pecorino Romano 10

VERDE

Ar’ricnokes, Roasted Red Peppers, Fresh TomoToes, Rasil PesTo, Pecorino Romano 11

SAUSAGE

Sousoge, Spinocn, Fresh TomoToes, Bosi|, Mozzarella 11

WHITE
Cnicken, Gorgonzo|o, Red Onion, Mozzore”o, Fresh Tomato 12

SALADS
Salmon Salad

Fresh So|mon, Wild Greens, Condied, Pecon, Gorgonzo|o, STrovvberries,

Red Wine \/inoigreTTe 14

Mediterranean Chicken
Roasted Cnicken, Romoin, Katamata O|ives, Cucumber, Fe’ro, Roasted Red Peppers,
Eggp|onT, Creomy lemon Dressing 12

Grilled Shrimp Salad
Arugu|o Goat Cheese, Toasted Almonds, Rospberries, Cnompogne \/inoigreTTe 14

SANWICHES
Chicken Bacon
Cnerry Smoked Bocon, Roncn, LeTTuce, TomoTo, Aged Cneddor, Kaiser Roll 9

Burger
Aged Cneddor, LeTTuce, TomoTo, Pick|es, Red Onion, Kaiser Roll 10

Meatball Grinder

MOZZOF@”O OIDCI TOI’T]OITO SOUC@ 9

Eggplant Parmesan Grinder

MOZZOF@”O OIDCI TOI’T]OITO SOUC@ 8

PASTA

Rabe
OrecnieTTe, Sousoge, Robe, Gor|ic, Olive Oi|, Tomato Sauce 15

*Consumlng raw or undercooked meats, pOUHY\/, secr{ood, She‘H"lSh, Oor eggs may increase your r’ISk O{: {oodborne IHHGSS.



