
LOMBARDO’S PICK 2
CREATE YOUR FAVORITE LUNCH. CHOOSE TWO!

Available Monday - Friday until 4pm • Cannot make both selections from the same section

SOUP
PASTA E FAGIOLI            
a classic Italian favorite with 
small tubular shaped pasta, 

white and red cannellini beans 
with a touch of fresh crushed 
plum tomato, and extra virgin 

olive oil

 
HOMEMADE 

CHICKEN NOODLE 
white meat chicken, fresh  

vegetables in a chicken brodino  

STRACCIATELLA                                     
spinach & egg drop soup

SALAD PASTA ENTREE (1PC)PANINI
GARDEN

iceberg lettuce, cherry tomatoes,  
cucumbers, carrots, red onions,
and black olives drizzled in our  

house Italian dressing

 
CAESAR

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

FARMERS MARKET  
ADD $1.50

mesclun greens, dried cranberries,  
honey roasted pecans, red onions,

crumbled goat cheese in a raspberry  
infused vinaigrette

Balsamic Grilled Chicken 9.00  
• Fried Chicken Strips 9.00 • Buffalo 

Chicken Pieces 9.00  •  Grilled Jumbo 
Shrimp (5) 12.00 • Salmon 16.75   

Marinated Skirt Steak 15.00
Mozzarella Cheese 3.00  

Crumbled Gorgonzola 4.00 
Goat Cheese 4.50 • Chopped Salad 3.25

• ALL SALADS AVAILABLE WITH •

ALLA VODKA
creamy vodka pink sauce, sautéed 

with diced imported prosciutto  
and scallions over penne

ALFREDO
fettuccine pasta tossed  

in a classic Parmesan  
creamy cheese sauce 

BOLOGNESE
Italian style fresh ground,  
hearty meat sauce over  

your choice of pasta

POMODORO

MONTANARA
fresh sautéed spinach, sun-dried 

tomatoes, and diced grilled  
chicken in a light garlic and virgin 

olive oil sauce over rigatoni

GRILLED CHICKEN
grilled chicken, roasted peppers, 

arugula, fresh mozzarella,  
balsamic and E.V.O.O. drizzle

CHICKEN CUTLET
fresh chicken cutlet, roasted red 

peppers, baby arugula, fresh  
mozzarella, pesto mayo

GRILLED CHICKEN  
& BROCCOLI RABE

grilled chicken, roasted  
peppers, broccoli rabe  
and fresh mozzarella

CHICKEN MARSALA
tender chicken scallopine simmered

in a fresh mushroom and Marsala  
wine brown sauce

CHICKEN FRANCESE
fresh egg battered breast of chicken

sautéed in a classic white wine, 
 lemon and butter sauce

CHICKEN PARM 

EGGPLANT PARM

HOT HONEY VODKA 
CHICKEN PARM 

fresh chicken cutlet, creamy pink sauce, 
melted mozzarella, hot honey drizzle 

VESUVIO
fresh breasts of grilled chicken  

marinated in balsamic vinegar and  
seasonings, topped with fresh spinach, 

broccoli and mushrooms in a garlic  
and oil brodino

 

	

$19.95
$4.00
Sharing 
Charge– ADD A GLASS OF WINE $8.00 – – ADD ANY SPECIALITY COCKTAIL $10.00 –


