Lunch Hour Specials
April 9-15, 2018

Starters & Salads
Cozze al Rosario
One dozen Prince Edward Island Mussels sautéed in our creamy sherry rose sauce and served
with garlic crostinis. 14

Ravioli Fritti (5)
Six cheese-filled ravioli battered and flash-fried. Served with our secret spicy tomato
marinara dipping sauce. 10

Bruschetta alla Valentino
Diced ripe tomatoes, chopped Mediterranean olive medley, fresh mozzarella, red onion and
basil. Drizzled with Imported EVOO and balsamic glaze. Served alongside parmesan and
garlic crostinis. 10

Italiano Chef's Basket
Chopped Genoa Salami, prosciuttini ham, cappicola ham, provolone cheese and grated
Romano over a bed of crisp romaine lettuce, cherry tomatoes, red onion, banana peppers and
cucumbers all tossed with creamy Italian dressing and herbs in a tortilla basket. 14

DAILY LUNCH
COMBINATIONS
Soup of The Day & A Half Sandwich
Ham, Sliced Turkey or Roast Beef w/
Chips & Slaw 8.49

Soup of The Day & Fresh Side Salad
Caesar or Garden Salad Topped W/
Grilled Chicken,Tuna or Chicken Salad
9.49

Gourmet Sandwiches
Served with Soup of the Day or Fries
Please Ask Your Server About Our Soup Of The Day

Ranchero Burrito
Slow roasted prime rib sliced and smothered with honey barbecue ranch, sautéed sweet
onions, cilantro, white bottom mushrooms, corn, crisp bacon, melted cheddar cheese and
iceberg lettuce tightly wrapped in corn flour tortilla. 12

Sriracha Egg Burger
Half pound certified Angus beef char-grilled to your liking layered with crispy bacon,
scrambled eggs, fresh spinach, ripe tomatoes and battered hay stack onions on a toasted
brioche with sriracha ranch spread. 13

Pollo Gypsy
Grilled Tuscan spiced boneless chicken breast, roasted red peppers, fresh mushrooms and
provolone cheese on ciabatta bread with your choice of fixings. 11

Honey Walnut Chicken Salad Sandwich
Chunky all white meat chicken salad mix, honey roasted walnuts, red grapes, red onion and a
romaine leaf on grilled croissant. 11

Chipotle Reuben
Hand carved roasted turkey breast, Swiss cheese, cole slaw and southwestern picante pesto on
grilled rye. 10

Ciabatta Steak & Cheddar
Slow roasted sliced sirloin, melted cheddar cheese, sautéed onions, mushrooms, roasted red
peppers and horseradish aioli on a lightly dusted Ciabatta. 11

Pesce Pepe Limone
Lemon-pepper rubbed grilled tilapia stacked with tomato, iceberg, fried shoe string onions
and cilantro aioli spread on a lightly dusted ciabatta roll. 12

15% Gratuity Will Be Added To Each & Every Dine-In Check
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