
Served Monday through Friday
11:00 am till 2:30 pm in 20 minutes or less!

Pineapple  & Ham Una
Pizza Una, Pomodoro Sauce, Melted Mozzarella, Diced
Roasted Pineapples, Virginia Ham, Pickled Jalapeños
& Buttered Crust

N E W  Y O R K  M I N U T E

M A C A R O N I

Watermelon & Feta

Arugula, Radicchio, Diced Watermelon, Feta, Mint, Pickled Red
Onions, Grapes, Toasted Pistachios & White Honey Balsamic

Dressing

Chicken Milano

Crispy Chicken Cutlet, Prosciutto Cotto, Melted Mozzarella,
Angel Hair, Basil Pesto Crema, Sun Dried Tomatoes& Arugula

Shaved Parmigiano Micro Salad Garnish

Southern Smothered Steak

Grilled Short Rib & Brisket Chop Steak, Classic Mashed Potatoes,
Buttered Green Beans, Caramelized Onion Gravy, Crispy

Shallots & Rosemary Garnish

Soprano  Hoagie  Mel t
Buttered & Toasted Italian Garlic Bread, Melted Provolone &
Mozzarella, Capocollo, Spicy Sopresatta, Genoa Salami, Cherry
Peppers, Shredded Romaine Lettuce, Heirloom Tomatoes, Italian
Flag Garnish
Served with Chips or Upgrade to Fries - 1.50

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
ALL  Payments Made by Credit Card are subject to 3.5% Non-Cash Adjustment

S A L A D S

July 14th - 18th

Lunch Selections Include Cup of Soup and Iced Tea or Soda
*Substitute Tossed or Caesar Salad for Soup for $1.50

*No Split Plate Allowed

E N T R E E S

San Gennaro Orecchiette

 Orecchiette, Garlic, Broccoli Rabe, Italian Fennel Sausage,
Roasted Peppers & Onions, Shaved Parmigiano Reggiano & Fresh

Basil Floret

Spinach & Artichoke
Penne, Garlic, Creamy Spinach, Parmigiano Reggiano, Melted
Mozzarella, Roasted Red Peppers & Crispy Artichoke Garnish

F R O M  T H E  D E L I

$15.99 plus tax

Thai Chili Salmon

Pan Seared Salmon, Thai Chili Glaze, Sambal Egg Fried Rice
Wok Fried Vegetables, Sweet Soy Drizzle, Crispy Wonton

Strips & Sesame Seeds Garnish

El  Je fe ’ s  Enchi ladas

Bean & Queso Stuffed Flautas, Grilled Fajita Blackened Carne
Asada & Chicken, Cilantro Lime Rice, Melted Oaxaca &
Pepperjack Cheese, Crumbled Bacon, Salsa Roja Picante,

Guacamole & Sour Cream Drizzle

Add Proteins - Hardboiled Egg 2, Grilled Chicken 5, Lunch Salmon 7, Shrimp 8,  Petite Filet 18

Add Proteins -  Grilled Chicken 5, Lunch Salmon 7, Shrimp 8,  Petite Filet 18

Blue Crab Caesar

Chopped Romaine, Classic Caesar Dressing, Toasted & Buttered
Croutons, Parmigiano Reggiano, Crispy Blue Crab Cake & Lemon

Wedge Garnish


