LUNCH -'FLIGO

RISTORANTE

Fine Northern Italian Cuisine

Antipasti . APPctizcr

Calamlari Frittio Grigliati « Fried or Grilled Calamari, Mixed Greens, Lemon, Extra Virgin Oliveoil 8

Polpette diLuca * Ground BCCE Veai, Pork Mca’cba”s, SPinac]ﬂ, Tomato Basil Sauce 6

Bruschetta Fresca * Toasted Garlic Bread, Beefsteak Tomatoes, Fresh Mozzarella, Garlic, Basil, Olive Ol 5

Prosciutto e Melone Thinlg sliced Proscuitto, Cantalopc Melon, Arugula, Honey, OlveOil 7

CarPaccio con Arugula « Raw Beef Tenderloin sliced PaPer—t]'xin, CaPers, Tomatoes, Mushrooms, Arugu[a, Lemon, Olive Oil 8
Zuppa del Giorno Soup of the Day 4

Le lnsalatc « Salads

Casalinga ¢ Mixed Greens, Carrots, Cucumbers, Tomatoes, Balsamic Vinaigrette 5

CaPrcsc « Beefsteak Tomatoes, Fresh Mozzarella, Basil, Extra Virgin Oliveoil 6

Insalata di Pere e Noci Watercress, Toasted Walnuts, Bleu Cheese, Pears, Balsamic Vinaigrette 6
Cesare * Romaine, Croutons, Shaved Parmesan 5w/ chicken 7w/ shrimP 8

Rucoletta Arugula Salad, Fresh Mozzarella, Tomatoes, Onion, Balsamic Vinaigrette 6

| e Paste - Pasta

Gnocchetti alla Piemontese ¢« Homemade Miniature Potato Dump]ings, Tomato Cream Sauce 10

Farfalle Primavera con Gamberetti « Bowtie Pasta, Zucchini, Yellow Squash, Red & Yellow PCPPers,

Mushrooms, Peas, ShrimP ina Garlic Olive Ol 13

Rigatoni alla E)olognese . Rigatoni Pasta, Ground Bceﬂ Veal, Pork, Red Wine Plum Tomato Sauce 11

SPagl'\etti CaPesante . Spaghetti, Jumbo Sca”oPs, Sun Dried Tomato Pesto, Arugu|a, Fresh Tomato, Olive Ol 14
Fusilli alla Contadina « Cork-Screw Pasta, Basil Pesto, Sun-Dried Tomatoes, Pecorino-Romano 10

Tortellini alla Panna » Cheese Filled Tortellini, Prosciutto, Peas, Onion, Parmesan Cream Sauce 13

Panini + Sandwiches

All sandwiches served with Mixed Greens or Home-made Fries

Ciabatta Mozzarella e Pomodoro * Warm Ciabatta, Tomato, Fresh Mozzarella, Basil, Extra Virgin Olveoil 8
Panino di Salsiccia « Grilled Italian Sausage, Roasted Peppers, Tomato Sauce 8

Panino di Bistecca « Grilled Beef Tenderloin, Roasted Red Onions, Grilled Tomatoes, Dﬂor%Aioli 9

Panino di Pochttc * Ground becf, Vca], Pork Meatba”s, Mozzare“a, Tomato Sauce 7

Ciabatta con Prosciutto » Ciabatta, Prosciutto, Fresh Mozzarella, Arugula) Tomato, Olive Ol 8

Focaccia con Pollo « Tomato Focaccia, Grilled Chicken, Portobello, Smoked Mozzarella, Aioli 8

Hamburger Figo «1/2b. Homemade Ground E)e@c, Veal, Pork Hamburger, Lettuce, Tomatoes, Red Onion,
Mustard and Mayo with your choice of Regular or Smoked Mozzarella 8

SCCOﬂdi » Main Course

Salmone con AsParagi « Grilled salmon, AsParagus, Tomato, Lemon, Olive Ol 15

Vitello Marsala  Veal Cutlets, Cremini Mushrooms, Marsala Wine, Garlic SPinach 14

Talapia con Avocado * Roasted Tilapia, Avocados, C]’]OPPCC{ Tomatoes, Onion, Capers, Arugula, Roasted Peppers,
Lemon and Extra Virgin Olive OIl 1 5

Pollo Limone e CaPPcri ¢ Roasted Chicken Breast, Lemon, Capers, Garlic, White Wine, SPinacl'x 14

Contorni « Sides

Patate Arroste « Roasted Potatoes 4

Spinaci a”‘Aglio « Sauteéd Garlic SPinach 4

AsParagi Grighati * Grilled Asparagus 4

Vegctali Stagjona!i ¢ Julienne Red & Yellow PCPPCrS’ Zucchini, Yellow Sc’uas]ﬁ, Red Onion, Carrots, String Beans, Garlic, Olveoil 4

We accept MasterCard, Visa, American ExPress and Discover Card * 18% Gratuitg will be added to Parties of 6 or more.




