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

The  Sp icy  Soprano  Una
Housemade Pizza Una, Arrabiatta Sauce, Melted
Provolone, Whipped Ricotta, Spicy Capocollo, Cherry
Peppers & Fresh Basil Garnish

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

M A C A R O N I

Chipotle Caesar Salad

Chopped Romaine, Butter Toasted Croutons, Parmigiano
Reggiano, Elote Corn, Crumbled Bacon, Chipotle Caesar 

Dressing & Fajita Strip Garnish

Spinach & Artichoke Salmon

Pan Seared Salmon, Crispy Oven Roasted Potatoes, Sauteed
Spinach, Creamy Garlic Spinach Crema & Crispy 

Artichoke Garnish

Cowboy Steak Bites

Pan Seared Beef Tips, Montreal Steak Butter, Sauteed
Mushrooms & Onions, Classic Mashed Potatoes & Crispy

Buttermilk Onion Ring 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

July 6th - 10th

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

Baked Bolognese

Housemade Penne, Classic Bolognese Sauce, Nutmeg
Bechamel, Melted Mozzarella, Shaved Parmigiano

 Reggiano & Fresh Basil Floret

Summer Pesto Ravioli
Housemade Cheese Ravioli, Basil Pesto Crema, Cherry

Tomatoes, Arugula Micro Salad & Shaved 
Parmigiano Reggiano 

F R O M  T H E  D E L I

$17.99 plus tax

American Grilled Cheese

Butter Toasted Brioche Toast, Melted Aged Cheddar &
Gouda, Crispy Bacon & Creamy Tomato Bisque

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

Tre Colore Salad

Arugula, Radicchio, Belgian Endive, Marinated Cannellini
Beans, Crumbled Gorgonzola, Cherry Tomatoes & Creamy

Red Wine Vinaigrette

Chicken Limone
Pan Seared Flour Dusted Chicken Breast, Melted Mozzarella

Sauteed Spinach, Housemade Angel Hair, Lemon Butter White
Wine Reduction & Italian Parsley Garnish

Tropical Summer Shrimp
Grilled Blackened Shrimp, Cilantro Lime Rice, Smoky Corn
Elote, Pineapple Coconut Pico & Guava Habanero Drizzle 
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	Tre Colore Salad
	Arugula, Radicchio, Belgian Endive, Marinated Cannellini Beans, Crumbled Gorgonzola, Cherry Tomatoes & Creamy Red Wine Vinaigrette


	MACARONI
	Baked Bolognese
	Housemade Penne, Classic Bolognese Sauce, Nutmeg Bechamel, Melted Mozzarella, Shaved Parmigiano  Reggiano & Fresh Basil Floret

	Summer Pesto Ravioli
	Housemade Cheese Ravioli, Basil Pesto Crema, Cherry Tomatoes, Arugula Micro Salad & Shaved  Parmigiano Reggiano
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