Antipasti Platter

featuring some of Italy’s most
prized imported meats—
Prosciutto di Parma with melon,
Genoa salami and thick sliced
sopressata, with marinated olives,
mozzarella and Parmigiano
Reggiano cheese served with
garlic-rubbed crostini 12

ANTIPASTI

Spinach & Artichoke al Forno
fresh spinach, artichoke hearts,
and Roma tomatoes simmered in
our roasted garlic Alfredo sauce,
baked in a sourdough bread bowl
topped with melted quattro
formaggio cheese 9

Calamari Fritti

fresh baby squid cut into rings,
dusted with seasoned flour, flash-
fried and served with a trio of
dipping sauces 10%

Insalate Caprese
vine-ripened tomatoes layered
with fresh basil leaves and
mozzarella cheese drizzled with
extra virgin olive oil and balsamic
glaze 9

Tomato Bruschetta

garlic crostini topped with fresh
tomatoes seasoned with roasted
garlic and sweet basil 8%

Roasted Pepper &

Olive Torte

Italian cheeses blended with
roasted garlic, fresh herbs and
roasted red peppers, layered
with kalamata olives and topped
with tomato-basil relish 9

Crab Stu ed Prawns

jumbo shrimp stu ed with blue
crab meat and drizzled with spicy
remoulade sauce 13%

Three Cheese Garlic Bread
Parmesan, Romano and Asiago
cheeses melted over a fresh
baked French baguette brushed
with roasted garlic butter 77°

HOMEMADE SOUPS

Mushroom Brie
rich, creamy Brie with shiitake and
portobello mushrooms

Tomato Florentine
creamy tomato soup with fresh
basil and Parmesan cheese

SALADS

All entrée salads are served with your choice of fresh made soup and fresh baked focaccia bread.

Fresh Garden Salad with Homemade Soup
romaine lettuce with cucumbers, marinated onions,
olive tapenade and grape tomatoes tossed in our
signature Italian vinaigrette, served with our
homemade focaccia bread and your choice of fresh
made soup. 6%

Chicken Caesar Salad
crisp romaine lettuce
with marinated chicken
breast, kalamata olives,
and Asiago cheese
tossed with our
homemade Caesar
dressing served with
toasted croutons 11%

Mediterranean Chicken Salad

romaine lettuce tossed with our tangy red wine
vinaigrette, diced cucumbers, roasted red peppers,
garbanzo beans, kalamata olives, and banana peppers
topped with grilled herb-rubbed chicken and crumbled



SANDWICHES

All sandwiches are served with your choice of fresh melon,
coleslaw, mustard potato salad or kettle fried chips and include our fresh garden salad

Prime Rib Sandwich

roasted prime rib rubbed with garlic and rosemary,
served on baguette with onions, green peppers
with melted provolone cheese and horseradish
mayonnaise 8%

Grilled Chicken with Melted Gouda
boneless, skinless chicken breast grilled with melted
gouda cheese 8%

Turkey Spinachi

oven roasted honey turkey breast with creamy
spinach and artichokes, provolone cheese, and
basil pesto mayonnaise 8%

Italian Hero

an Italian sub with Genoa salami, capicolla ham,
provolone cheese, onion, lettuce, tomato

and our tangy Italian vinaigrette and blend of
spicy Italian peppers 8%

Italian Meatball Sandwich
homemade meatballs with zesty marinara and melted
provolone cheese 8%

Chicken Salad Sandwich
chilled grilled chicken, walnuts, red grapes, celery and
fresh herbs served on rustic Italian bread 8%

STUFFED PASTA SPECIALTIES

All entrées are served with fresh garden salad and homemade focaccia bread.

Wild Mushroom Ravioli

roasted portobello and crimini mushrooms blended with mozzarella and Parmesan cheeses, onion,
roasted garlic, and cracked black pepper served with our roasted red pepper sauce 8%

Three Cheese Ravioli

fresh pasta sheets stu ed with ricotta, mozzarella cheese and pecorino cheeses, seasoned with basil and

tossed in our zesty marinara sauce 8%

Roasted Butternut Squash Ravioli

fresh butternut squash oven roasted with brown sugar, blended with Parmesan cheese and tossed with

wilted arugula, walnuts and honey maple butter 8%

GRAZIE! FAVORITES

All entrées are served with fresh garden salad and homemade focaccia bread

Mama’s Meatballs
Our homemade meatballs served over linguine pasta
tossed with our rich and zesty meat sauce 10%

Four Cheese Manicotti

fresh pasta sheets stu ed with Romano, Parmesan, and
ricotta cheese baked with our zesty marinara sauce
and topped with a blend of four Italian cheeses 10%

Rigatoni con Pollo

grilled chicken breast with roasted tomatoes and
spinach with rigatoni pasta and roasted garlic Alfredo
sauce topped with Parmesan cheese and sprinkled
with oregano 12%

Chicken Parmesan

tender chicken breast lightly breaded and fried,
served over linguine pasta with our zesty marinara
sauce baked under a dome of fresh grated Italian
cheeses 12%

Fettuccine with Roasted Garlic Alfredo Sauce
our homemade roasted garlic Alfredo sauce served
over fettuccine pasta 10%

add grilled chicken $2 or six jumbo shrimp $4

Lasagna al Forno

pasta sheets stu ed with rich, creamy ricotta cheese
layered with spinach, mushrooms, Italian sausage and
pepperoni baked with our zesty marinara sauce 11%

Penne alla Vodka Sauce

penne pasta tossed in a zesty tomato-cream sauce
made with premium vodka and seasoned with crushed
red pepper 10%

add grilled chicken $2 or six jumbo shrimp $4

Eggplant Parmesan
baked with fresh grated Italian cheeses and our zesty
marinara sauce 12%



] BEVERAGES
Cigel

Fountain Beverages
Coke Classic, Coke Zero, Diet Coke, Sprite,
We o er lunch weekdays from 11 until 3, Barg's Root Beer, Cherry Coke, Minute Maid Lemonade
serving a variety of salads, sandwiches, ravioli and
Italian—inspired lunch specialties which we prepare Italian Sodas
quickly, because we know that your time is valuable. Vanilla Cokes & Italian Sodas
All of our lunch entrées are served with fresh

garden salad, but if you would prefer, we would be Co ee&Tea

happy to substitute a bowl of our chef’s fresh made

soup. For steaks, chops, and heartier entrées, we
would be pleased to o er our dinner menu.

Enjoy your lunch and remember to save room
for one of our fabulous desserts imported from Italy!

Mangial

SWEET TREATS

Cannoli
ricotta cream, chopped chocolate and orange zest

Lemon Sorbetti E=§
lemon sorbet served in a frozen lemon shell

Strawberry Torte E=§
Rich ricotta cream over a light pasta frolla crust
topped with fresh strawberries and gooseberries

Tiramisu E=§

ladyfingers in dark espresso and co ee liqueur,
sweetened mascarpone cheese and Italian pastry
cream

Chocolate Extravaganza
layered chocolate cake, fudge icing, creamy
chocolate ganache

Lemon Berry Cheesecake

cinnamon strudel crust topped with layers of rich,
moist lemon mascarpone cream filled with
cranberries and blueberries

New York Cheesecake

arich and creamy way to finish your meal-our
unigue version of New York style Cheesecake is
just plain wonderful!

Gelato del Giorno E=§
Ask your server about today’s flavor selection.

E=E imported from Italy

Starbuck’s Verona Co ee
Fresh Brewed Tazo Hot & Iced Tea
Espresso, Latte & Cappuccino

Iced coffee drinks are also available.

Co ee Alternatives
Steamed Apple Cider
Caramel Apple Cider

Hot Chocolate
Chocolate Milk

Bottled Water
San Benedetto Italian
Flat or Sparkling Water

Premium Bottled Beers
Amstel Light Bass
Budweiser

Bud Light

Bud Select
Delirium Tremens
Guinness

Gulden Draak
Heineken

La Fin du Monde
Moretti

Moretti La Rossa
Murphy’s Red
Peroni

Rolling Rock

Nonalcoholic
O’Douls Amber

Draft Beer

Michelob Ultra

Upland Wheat

Bloomington Brewing Company’s
Quarryman’s Pale Ale and
B-Town Brown Ale

Please see our bar menu for our extensive wine list and
selection of premium cocktails and specialty martinis.





