
LUNCHMenu
A N T I PA S T I
Calamari Fritti 20
Calamari floured and deep fried  l  chipotle aioli  l   
cocktail sauce

Bruschetta 14
Toasted bread  l  fresh tomatoes  l  fresh basil  l  
garlic  l  extra virgin olive oil

Antipasto Misto 21
Prosciutto  l  mozzarella  l  mortadella  l  
roasted bell peppers  l  salami  l  olives  l  zucchini  l   
eggplant | toasted crostini | (serves 2)

Mozzarella Caprese 17
Fresh whole milk mozzarella  l  sliced tomatoes  l  
fresh basil  l  extra virgin olive oil

I N S A L AT E  &  Z U P PA
Insalata della Casa 13
Mixed baby greens  l  cucumbers  l  avocado  l   
red onions  l  fresh tomato  l  olives  l  
Dijon mustard dressing

Insalata di Pollo Cesare 22
Grilled chicken  l  romaine lettuce  l  parmesan cheese 
tangy Caesar dressing  l  croutons

Insalata California di Pollo  23
Grilled chicken  l  Mixed greens  l  candied walnuts | 
avocado  l  dried cranberries  l  Cherry tomatoes  l  
cucumber  l  blue crumbles  l  apple cider vinaigrette

Insalata di Pollo Mediterranea 22
Mixed greens  l  tomatoes  l  calamata olives  l  
red onions  l  cucumbers  l  feta cheese  l  
Dijon mustard dressing

Specialita di mare 32
Grilled salmon | scallops | prawns | spring mix | 
balsamic vinegar dressing

Minestrone (Vegetable soup)         Cup 7 |Bowl 13

Clam Chowder                                   Cup 7 |Bowl 13

P O L L O  &  P E S C E
Pollo Marsala 25
Seasonal veggies  l  Marsala sauce

Pollo Ortolano 25
Sauteed chicken breast  l  artichokes  l  tomatoes  l  
herbs  l  white wine sauce

Pollo Sorrento 25
Baked chicken breast  l  eggplant  l  fresh basil  l  
mozzarella cheese  l  tomato sauce

Specialita di Sofia 26
Sauteed sausage  l  chicken  l  portobello mushrooms  l  
mustard creamy sauce

Basa Filet 25
White fish  l  lemon white wine sauce

Gamberi al Vino Bianco 29
Prawns  l  garlic  l  lemon  l  fresh basil  l  tomatoes  l  
white wine sauce

Salmon Piccatina 39
Polenta  l  asparagus  l  piccatina tomato sauce



PA S TA
Cavatelli 24
Ricotta cheese  l  cavatelli pasta  l  sausage  l  spinach  l  
tomato  l  garlic olive oil sauce

Gnocchi Biancaneve 23
Potato dumplings  l  spinach  l  blue cheese  l  
creamy sauce

Lasagna 25
Meat lasagna  l  tomato sauce  l  ground beef  l  sausage

Penne alla Amatriciana 22
Tube pasta  l  pancetta  l  caramelized onions   l  
parmesan cheese  l  tomato sauce

Penne Campagnola 25
Tube pasta  l  chicken  l  sun-dried tomatoes  l  
arugula  l  fresh basil  l  garlic

Penne Filippo 21
Tube pasta  l  black olives  l  capers  l  anchovies  l  
spicy tomato sauce

Penne al Salmone Affumicato 27
Tube pasta  l  smoked salmon  l  tomatoes  l  
green onions  l  creamy sauce

Penne Siciliana 22
Tube pasta  l  eggplant  l  fresh basil  l  tomato sauce | 
dry ricotta cheese

Rigatoni Paesani 25
Wide tube pasta  l  sausage  l  fresh basil  l  
ricotta cheese | tomato sauce

Spaghetti Mare Chiaro 30
Spaghetti  l  baby shrimp  l  scallop  l  clams  l  
prawns  l  mussels  l  calamari  l  tomato sauce

Fettucine Alfredo 24
Chicken  l  broccoli  l  parmesan cheese  l  
creamy sauce

Tagliatelle Gamberetti 30
Wide pasta  l  arugula  l  fresh tomato  l  
baby shrimps  l  prawns  l  white wine sauce

Timballo de Rigatoni 22
Wide tube pasta  l  eggplant  l  peas   l  mushrooms  l  
tomato sauce

Tortellini all Tommaso 23
Meat tortellini baked  l  peas  l  ham  l  
mozzarella cheese  l  creamy sauce

C A R N E
Scaloppine alla Les 34
Sautéed veal  l  brandy creamy sauce  l  
green & pink peppercorns | seasonal vegetables

Scaloppine al Limone 34
Sautéed veal  l  white wine lemon sauce | 
seasonal vegetables

Scaloppine Marsala 34
Sautéed veal with mushrooms and Marsala wine | 
seasonal vegetables

Scaloppine di Montagna 34
Sautéed veal  l  white wine  l  capers  l  garlic  l  
fresh herbs| seasonal vegetables

Specialità di Jovanna 34
Veal Scaloppine  l  porcini mushrooms  l  
truffle paste  l  heavy cream | seasonal vegetables

Vitello Pizzaiola 34
Sautéed veal  l  capers  l  white wine  l  olives  l  
tomato sauce | seasonal vegetables

Bistecca Italiana 58
16 oz aged angus ribeye steak  l  Italian herb butter  l  
mashed potatoes | seasonal vegetables

PA N I N I
Panini con Salsiccia 20
Sausage  l  roasted bell peppers  l  mozzarella cheese  l  
garlic aioli

Panini con Prosciutto e Mozzarella 20
Roasted cherry tomatoes  l  fresh basil  l  pesto aioli

Panini con Pollo alla Griglia 20
Grilled chicken breast  l  tomato  l  lettuce  l  
avocado  l  mozzarella cheese  l  chipotle aioli

Panini con pollo alla parmigiana 20
Chicken parmigiana  l  mozzarella cheese  l  
marinara sauce

Panini Meatball 20
Mozzarella cheese  l  tomato sauce

All sandwiches come with your choice of Fries, 
soup or house salad


