
18.75

19.95

17.5

17.25

13.75

16.25

16.50

11.95

15.5

13.95

7

16.5

soups
homemade chicken noodle 7.75 9.95

pasta e fagioli 7.75 9.95

lentil 7.75 9.95

tortellini in brodo 7.75 9.95

stracciatella 7.75 9.95
spinach and egg drop soup

10.25 12.95

10.75 14.25

13 15.25

17.95

tuscan steak salad 25
fresh marinated grilled skirt steak, mesclun greens,
diced tomatoes, red onions, crumbled Gorgonzola cheese,
drizzled with our specialty Italian style dressing

insalata di gamberoni 23.5
grilled jumbo shrimp, mesclun greens, roasted peppers,
crumbled goat cheese, cherry tomatoes, red onions,
with our homemade balsamic vinaigrette dressing

beet & goat cheese salad 17.50
mesclun greens, baby arugula, diced beets, dried
apricots, roasted peppers, crumbled goat cheese,
drizzled with our balsamic vinaigrette

buffalo chicken salad 18.75
romaine hearts, diced plum tomatoes, shredded carrots and
celery, buffalo chicken pieces, drizzled with our creamy blue cheese

SIDE ENTREE

SMALL LARGE SMALL LARGE

ENTREE

• ALL SALADS AVAILABLE WITH •

Jumbo shrimp (5) 14 • Balsamic grilled chicken 10 • Fried chicken strips 10 • Marinated skirt steak 16 • Buffalo 

chicken pieces 10 • Chopped salad 4 • Mozzarella cheese 4 • Crumbled Gorgonzola 4 • Goat cheese 4 • Chopped 3

21.75

22

22.95

25.95

22.95

25.5

25.95

pasta
All pasta served as listed OR with your choice of spaghetti, penne, rigatoni, linguine, fusilli or fettuccine • Cheese ravioli and tortellini  3 • Gluten Free  3 
alfredo 21 • marinara 17.5 • pomodoro 17
alla vodka
creamy vodka pink sauce, sautéed with diced imported prosciutto and 
scallions over penne

bolognese
Italian style fresh ground, hearty meat sauce over your choice of pasta

rigatoni fiorentina
fresh chicken pieces, spinach and mozzarella cheese
tossed in a creamy pink sauce

shrimp marinara OR fra diavolo
fresh shrimp sautéed in our traditional marinara plum tomato
sauce or spicy fra diavolo sauce served over linguine

rigatoni montanara
sautéed spinach, sun-dried tomatoes, and diced
grilled chicken in a light garlic and extra virgin olive oil brodino

spaghetti al cartoccio
fresh shrimp, crumbled sweet sausage, Sambuca infused
pink sauce, baked and served in a foil pouch

24.5

linguine di mare {Red OR White} 
shrimp, PEI mussels, baby clams roasted garlic 
and extra virgin olive oil
fusilli campagniola
fresh broccoli rabe and sausage sautéed in
a traditional garlic and oil brodino

22.75
truffle mushroom risotto 
imported Italian rice, sautéed mushrooms, touch of cream, 
truffle oil drizzle, and shaved Reggiano cheese

23.5

24.5

25.75

22

22.5

28
gf

gf

gf

gf

• baked pasta •

lombardos classics
All classics are served with choice of a side penne or spaghetti pomodoro or a small garden salad

bolognese 4 • vodka sauce 4 • alfredo 4 • marinara 3 
parmigiana Chicken 25` •  Veal 28.5 •  Shrimp 30.25 •  Eggplant 23.5 

marsala   Chicken 28.5 •  Veal 30.5 •  Shrimp 31.5
francese Chicken  28.5 •  Veal 30.5 •  Shrimp 31.5 
piccata   Chicken   28.5 •  Veal 30.5 •  Salmon  32

signature selections

primavera Chicken   28.5 Shrimp 31.5
marinated balsamic grilled chicken or shrimp, medley of sautéed
fresh garden vegetables 

baked shrimp oreganata {6 per order} 32.5
seasoned bread crumbs, classic garlic and white wine sauce,
sautéed broccoli rabe

chicken vesuvio Chicken    28.5 Shrimp 31.5

marinated balsamic grilled chicken or shrimp, fresh spinach,
broccoli and mushrooms, garlic and oil brodino

pan seared salmon 32.5
fresh rosemary, primavera parmesan risotto

branzino mediterraneo 33.5
broiled mediterranean sea bass filet, fresh herbs, capers,
extra virgin olive oil drizzle, served with a side of broccoli rabe

branzino marechiara 33.5
fresh mediterranean sea bass filet, pan seared and simmered
with top neck clams & mussels, in a southern Italian white wine
and crushed cherry tomato brodino

eggplant rollatini 25
fresh battered eggplant rolled with seasoned ricotta, baked
“parmigiana” style with tomato sauce and mozzarella cheese

29

31

35

sorrentino Chicken   28 Veal  31
layered with battered eggplant, prosciutto, and mozzarella
in a classic mushroom brown sauce

semi freddo

29

gf

gf

gf

All signature selections are served with choice of a side penne or spaghetti pomodoro or a small garden salad

gf

GF=naturally gluten freegf Vegetarian

appetizers
calamari corner
fritti
arrabbiata • buffalo • scarpariello
mussel pots NEW
white • fra diavolo • scarpariello
baked clams oreganata {6 per order}
whole baked little neck clams
arancini siciliani {4 per order}
risotto bites, ground beef, mozzarella, pomodoro
eggplant rollatini {2 per order} NEW 
mozzarella di casa gf

homemade mozzarella, flame roasted peppers, sliced market tomatoes, 
extra virgin olive oil

mozzarella sticks {6 per order} 
served with pomodoro sauce
fried burrata NEW
seasoned breadcrumbs, classic pomodoro sauce
buffalo chicken wings {8 per order} 
crumbled blue cheese dressing
golden chicken fingers {5 per order} 
served with honey mustard sauce or ketchup
garlic bread {add mozz +1.5}
shrimp scampi {4 per order} NEW
sautéed with garlic and olive oil in a white wine sauce, 
served over toasted Italian bread

linguine primavera {Red OR White}
fresh vegetable medley, tomato basil sauce or roasted garlic
and extra virgin olive oil brodino
linguine white clam sauce 
baby clams, roasted garlic, fresh basil, extra virgin olive oil 
brodino
linguine mare mondo
sautéed shrimp, cherry tomatoes, baby arugula,
garlic white wine brodino, seasoned toasted bread crumbs
baked penne melenzana
roasted eggplant, cherry tomatoes, homemade mozzarella, fresh 
basil San Marzano tomato sauce
fusilli pesto rosso NEW
corkscrew pasta topped with fresh grilled chicken, sautéed with 
our plum San Marzano tomato sauce then blended with our 
homemade pesto Di Basilico, finished with a touch of cream
seafood risotto NEW
imported Italian rice, fresh shrimp, PEI mussels, clams,
arugula, touch of cream and tomato sauce

homemade meat lasagna 21.5
baked ziti 18.5

baked ravioli 19.5
baked ziti bolognese 20.5

baked ziti siciliana (with battered eggplant) 19.5

pork chop milanese
12 oz breaded french pork chop, topped with baby arugula, red onion, 
cherry tomatoes, reggiano shavings, lemon vinaigrette

chicken scarpariello
Fresh oven roasted chicken, sweet Italian sausage,
roasted potatoes, sautéed peppers, onions, and mushrooms
all tossed in our classic rosemary lemon white wine sauce

marinated skirt steak 
marinated and served with oven roasted potatoes and
sautéed broccoli spears

golden fried and topped with a fresh plum tomato, fresh mozzarella, 
red onion and basil bruschetta salad

pork chop marsala
12 oz breaded french cut pork chop simmered in a fresh 
mushroom marsala sauce
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15.5

salads ADD SALMON $16

garden salad
iceberg, chopped romaine, cherry tomatoes, cucumbers, 
carrots, red onions, black olives and pimento
peppers, drizzled with our house Italian dressing

caesar salad
chopped Romaine lettuce tossed with homemade
garlic croutons, parmesan cheese shavings and Caesar 
dressing

farmers market     GF

mesclun greens, dried cranberries, honey roasted pecans, red 
onions, crumbled goat cheese in a raspberry
infused vinaigrette

burrata salad 
baby arugula, cherry tomatoes, flame roasted red peppers, 
prosciutto di parma, lemon olive oil dressing

Chicken   28 Veal  31



heros
meatball parmigiana 13
eggplant parmigiana 13 

sausage, pepper & onion {Red OR White} 13

sausage parmigiana 13

chicken cutlet parmigiana 14
shrimp parmigiana 16.5

veal cutlet parmigiana 15.5

chicken club OR 14
fried chicken club
lettuce, tomato, Italian dressing (mayo upon request)
with mozzarella 15

panini
Paninis served with french fries

skirt steak 23
sliced skirt steak, caramelized onions, sautéed mushrooms,
Fontina cheese
grilled chicken 18.5
roasted peppers, fresh mozzarella

chicken cutlet 18.5
roasted peppers, fresh mozzarella, basil pesto spread
vegetable 17.5
grilled zucchini, squash, roasted peppers, mozzarella,
basil pesto spread

• create your own •
Choose from the following items to add to a margherita pizzette

pepperoni, sausage, onions, mushrooms, fresh garlic, cherry peppers, spinach, anchovies, 
black olives, meatballs, battered eggplant, broccoli, fresh tomato, roasted peppers, 

grilled chicken, ricotta cheese, extra cheese (additional per topping)

HALF TOP 2.75 • 1 TOP 3.5 • 2 TOP 4.5 • 3 OR MORE 5.5

pizzette specialty cocktails
Ultra thin whole wheat or gluten free crust  2 MARTINI ON THE ROCKS

margherita 14.5
San Marzano plum tomato sauce, fresh mozzarella,
basil and a whisper of extra virgin olive oil
fra diavolo 17
homemade mozzarella crumbled Italian style
sausage and sliced hot cherry peppers
alla melenzana 17
battered eggplant, homemade mozzarella
and spotted with ricotta cheese

vegetarian 17
spinach, broccoli, frame roasted red peppers, and mushrooms
topped with fresh mozzarella
prosciutto & arugula 18
baby arugula, prosciutto di parma, truffle oil drizzle, shaved parmigiano
buffalo 17
"Louisiana style" spicy chicken, mozzarella, blue cheese dressing
SUPREMO 17
crumbled sausage, homemade meatballs, pepperoni, shredded mozzarella

Please alert your server of any food allergies, as not all ingredients are listed on the menu. Consuming raw or undercooked eggs,
meat, poultry, seafood or shellfish may increase your risk of food borne illness especially if you have certain medical conditions.

GF=naturally gluten freegf

grape sage martini 16.5 60
St Germain, Hendricks Gin, muddled grapes,
sage, lemon juice
la poire peartini 16.5 55
Grey Goose Le Poire, St Germain and lemon juice
white cosmopolitan 16.5 55
Crop organic cucumber Vodka, Cointreau,
white cranberry lemon juice
lemon basil 16.5 55
Kettle One Citroen, muddled basil
and fresh lemon juice
ginger margherita 16.5 55
Patron, Reposado, Domaine De Canton, fresh lime juice

GLASS  PITCHER GLASS    PITCHER

bohemian silk 16 55
Kettle One, St Germain, Grapefruit Juice, Lime
pomegranate margarita 16.5 55
Patron Reposado, Pama liqueur, fresh lime
dragon berry mojito 16.5 55
Bacardi Dragon Berry, muddled lime,
fresh mint, lemon soda
bourbon lemonade 15.5 55
Bullet Bourbon, St. Germain, mint, fresh lemon
moscow mule 16 55
Kettle One, fresh lime, Ginger beer
aperol spritz 16 55
Aperol, Prosecco, Fresh Mint

13 50

13 50

84

13.5 52

14.5 55

65

100

175

vino rosso
chianti riserva docg 
Puro
montepulciano d'abruzzo 
Dama, Marammiero, Abruzzo
mont d'Abr riserva
Inferi, Marammiero, Abruzzo 
malbec
La Madrid, Argentina
cabernet sauvignon 
Louis Martini, Sonoma County 
cabernet sauvignon 
Oberon, Napa
cabernet sauvignon 
Beaulier Vineyard, Napa Valley
cabernet sauvignon Caymus, 
Napa Valley

pinot noir 14.5 58
Storypoint, Sonoma County
pinot noir 62
Taft Street, Pino Noir, Russian River
super tuscan 15 58
Badilante, Podere 414, Tuscany
super tuscan 90
Guardaboschi, Le Fornacelle, Tuscany
barolo 110
Bussia, Piedmont
barbera d'asti sup 75
Nizza Superiore, La Giribaldina, Piedmont
brunello 125
Le Macioche, Montalcino

12.5 48

12

12.5 48

13.5 50

vino bianco
pinot grigio
Corte Sassoni, Friuli
white zinfandel 
Pacific Bay, California 
chardonnay
Formation
 sauvignon blanc 
Marlborough, New Zealand

64

52

sauv blanc
Cakebread Cellers, Napa Valley 
gavi di gavi
Mainin, La Ghibellina, Piedmont 

spumante
prosecco extra dry, Casalini, Casalini, Venero 12.5 48

sangria
Housemade Sangria (Red or White Peach) 13.5 52

• sides •
sautéed spinach 10.5  • broccoli spears 10.5  • sautéed primavera vegetables 11 

broccoli rabe 12.5  • french fries 7.5  • truffle parmesan fries 9.5
Italian style meatballs pomodoro (5 per order) 12.5  • roasted potatoes 9  

fried or grilled chicken cutlets 12.5
fresh sautéed sausage with pomodoro sauce 12

Vegetarian

NEW

NEW
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