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

Meatba l l  &  Ricot ta  Una
Housemade Pizza Una, Pomodoro Sauce, Melted
Mozzarella, Housemade Meatballs, Whipped 
Ricotta & Fresh Basil Garnish

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

M A C A R O N I

Prosciutto & Mozzarella

Thinly Sliced Prosciutto di Parma, Fresh Mozzarella Arugula
Cherry Tomatoes, Shaved Red Onions, Extra Virgin Olive

 Oil & Freshly Cracked Black Pepper

Chimichurri Salmon

Pan Seared Salmon, Patatas Bravas, Fire Roasted Peppers &
Onions, Chipotle Aioli, Chimichurri Salsa & Fajita Strips

Italian Shrimp & Grits

Pan Seared Shrimp, Creamy Pecorino Polenta, Fire Roasted
Peppers & Onions, Italian Fennel Sausage, Shaved

Parmigiano Reggiano & Sesame Garlic Bread Garnish

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

June 29th - 3rd

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

Nonna’s Baked Ziti

Housemade Penne, Pomodoro Sauce, Whipped Ricotta, Melted
Mozzarella, Shaved Parmigiano Reggiano & Fresh Basil Floret 

Amalfi Lemon Orzo
Orzo Pasta, Shallots, White Wine, Cream, Preserved Lemon

Rinds, Arugula, Blistered Cherry Tomatoes, Shaved
Parmigiano Reggiano & Italian Parsley 

F R O M  T H E  D E L I

$17.99 plus tax

Deluxe Ham Melt

Butter Toasted Focaccia Square, Hellmans Mayo, Thinly
Sliced Deluxe Ham, Melted Aged Cheddar, Heirloom
Tomatoes, Shredded Lettuce & Dill Pickle Garnish

Add Proteins - Hardboiled Egg 2, Grilled Chicken 6, Shrimp 8, Salmon 14,  Petite Filet 18

Add Proteins -  Grilled Chicken 6, Shrimp 8, Salmon 14,  Petite Filet 18

Blue Crab Caesar

Chopped Romaine, Classic Caesar Dressing, Butter Toasted
Croutons, Parmigiano Reggiano, Lemon & Crispy 

Blue Crab Cake

Spinach Artichoke Chicken
Pan Seared Flour Dusted Chicken Breast, Creamy Spinach

Melted Mozzarella, Classic Mashed Potatoes, Sauteed 
Spinach & Crispy Artichoke Garnish

Oriental Beef & Broccoli
Wok Fried Beef Tips, Thai Chile Soy Glaze, Ginger Garlic

Broccoli, Egg Fried Jasmine Rice, Sesame 
Seeds & Crispy Wonton Strips


	June 29th - 3rd
	Served Monday through Friday  11:00 am till 2:30 pm in 20 minutes or less!

	NEW YORK MINUTE
	$17.99 plus tax
	SALADS
	Prosciutto & Mozzarella
	Thinly Sliced Prosciutto di Parma, Fresh Mozzarella Arugula Cherry Tomatoes, Shaved Red Onions, Extra Virgin Olive  Oil & Freshly Cracked Black Pepper

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


	MACARONI
	Nonna’s Baked Ziti
	Housemade Penne, Pomodoro Sauce, Whipped Ricotta, Melted Mozzarella, Shaved Parmigiano Reggiano & Fresh Basil Floret

	Amalfi Lemon Orzo
	Orzo Pasta, Shallots, White Wine, Cream, Preserved Lemon Rinds, Arugula, Blistered Cherry Tomatoes, Shaved Parmigiano Reggiano & Italian Parsley


	ENTREES
	Italian Shrimp & Grits
	Pan Seared Shrimp, Creamy Pecorino Polenta, Fire Roasted Peppers & Onions, Italian Fennel Sausage, Shaved Parmigiano Reggiano & Sesame Garlic Bread Garnish

	Chimichurri Salmon
	Pan Seared Salmon, Patatas Bravas, Fire Roasted Peppers & Onions, Chipotle Aioli, Chimichurri Salsa & Fajita Strips

	Oriental Beef & Broccoli
	Wok Fried Beef Tips, Thai Chile Soy Glaze, Ginger Garlic Broccoli, Egg Fried Jasmine Rice, Sesame  Seeds & Crispy Wonton Strips


	FROM THE DELI
	Meatball & Ricotta Una
	Housemade Pizza Una, Pomodoro Sauce, Melted Mozzarella, Housemade Meatballs, Whipped  Ricotta & Fresh Basil Garnish

	Spinach Artichoke Chicken
	Pan Seared Flour Dusted Chicken Breast, Creamy Spinach Melted Mozzarella, Classic Mashed Potatoes, Sauteed  Spinach & Crispy Artichoke Garnish

	Deluxe Ham Melt
	Butter Toasted Focaccia Square, Hellmans Mayo, Thinly Sliced Deluxe Ham, Melted Aged Cheddar, Heirloom Tomatoes, Shredded Lettuce & Dill Pickle Garnish




