APPETIZERS

ENTREES

BrusChetta			

Rustic Italian bread topped with a mixture of
tomatoes, parmesan and fresh herbs.

5.99

Roasted Portabella Mushroom	

7.99

Calamari		

9.99

Mozzarella		

7.99

Oven roasted portabella mushroom topped
with pine nuts and mozzarella cheese.
Lightly floured calamari fried and served
with marinara and lemon wedges.
Fresh Mozzarella, Italian herb breaded
and served with marinara

Cold Smoked Salmon

9.99

Caprese Roll			

7.99

Garlic Cheese Bread		

5.99

Thinly sliced house smoked lox, served
with Boursin cheese, capers, onions and crostini
Fire roasted tomatoes, basil pesto, in a
fresh mozzarella roll with a balsamic drizzle
Homemade foccacia bread topped
with roasted garlic butter and mozzarella.

Layered Eggplant		

Breaded, fried eggplant layered with sautéed
mushrooms, roasted red & yellow peppers
and provolone cheese. Baked and served
with marinara sauce.

7.99

Parmesans

Breaded and topped with marinara sauce and
mozzarella. Baked golden brown. Served over
Spaghetti Marinara with fresh vegetables.
Chicken				
Eggplant				

12.99
13.99

Chicken Masala			

12.99

Steak Marsala 		

18.99

Yellow Fin Tuna			

19.99

Espresso Grilled Pork Loin		

14.99

Grilled chicken breast in a sun dried mushroom
marsala sauce served over Spaghetti
with fresh vegetables.
A 10oz USDA choice steak grilled to your
preference with a sun dried mushroom marsala
sauce. Served with a side of homemade mashed
potatoes and fresh vegetables.
An 8oz filet, citrus seasoned and grilled medium,
complemented by a roasted red pepper pesto.
Served with a side of homemade mashed potatoes
and fresh vegetables.
Marinated in an espresso vinaigrette, grilled to
perfection and topped with demi-glaze.
Served with a side of homemade mashed
potatoes and fresh vegetables.

PASTAS PASTAS PASTAS
SOUPS & SALADS
Minestrone Soup

Cup $3.50 Bowl $4.50

Caesar Salad

Served traditionally with croutons
and parmesan cheese.
*The dressing contains anchovies.

Antipasto 		

Crisp Romaine tossed in a red wine
vinaigrette with pepperoni, prosciutto,
mozzarella, tomatoes, pepperoncinis,
roasted red peppers, onions, and
fresh shaved parmesan.

Chopped Chicken Salad

Field greens & Romaine lettuce, tomatoes,
chilled chicken, and gorgonzola cheese tossed
in red wine vinaigrette and topped
with crispy prosciutto.

Luigi’s Signature
House Salad		

Field greens and romaine lettuce with
tomatoes, cucumbers, red onion, roasted
red peppers, pepperoncinis, pine nuts
and croutons tossed in balsamic vinaigrette,
garnished with fresh parmesan.

7.99

9.99

SPAGHETTI MARINARA		
With meatballs 		
With sausage

9.99
12.99
12.99

Spaghetti Bolognese

13.99

Linguini Alfredo

12.99

A red sauce combining beef and pork,
flavored with nutmeg.
A traditional garlic cream sauce made
with Romano and Asiago cheeses.
With chicken
With shrimp

14.99
15.99

Linguini & Clams

14.99

Chopped clams tossed in a spicy white
wine sauce. (Red sauce available upon request)

9.99

Rigatoni & Sausage

3.99

Penne Gorgonzola

14.99

Linguini Fra Diavolo

15.99

Penne Alla Vodka

12.99

Spinach Lasagna

13.99

Spicy house made Italian sausage and fresh basil
combined with a rich tomato cream sauce.
Gorgonzola cheese cream sauce, grilled
chicken, red grapes and spinach.

7.99

Sautéed shrimp and cherry peppers in
a spicy marinara sauce.
Fresh tomatoes, garlic, spinach and basil
in a light creamy sauce
A classic vegetarian Italian favorite.
Served with a medley of grilled
vegetables on the side.
With our Bolognese meat sauce.

15.99

