
he ight ollar unch
 

an i no  
 

Mi l a n e s e  
breaded chicken cutlet, red onion &arugula   
 

S a u s ag e  
sweet Italian with peppers, onions &provolone  
 

Moz z a r e l l a  
prosciutto, roasted red peppers & arugula   
 

Roa s t  Be e f  
tuscan style beef, gorgonzola, red onion 

& roasted garlic aioli   
 

I t a l i a n  Co l d  Cu t  
capicola, sopresata, salami, fresh mozzarella, 

organic greens, red onion, olives & pepperoncini   
 

Roa s t e d  Vege t a b l e  
eggplant, peppers, mushrooms, onions, pesto 

&provolone   
 

Mea t ba l l  
 meatballs & fresh mozzarella  

 

Ch i c ke n  P a rme s a n  
chicken cutlet, marinara & fresh mozzarella 
 

Lo u nge  Me l t  
housemade pimento cheese, mortadella & tomato 
 

All served with Tuscan Potato Chips, Hand Cut Fries, or Pasta Salad 

 

t r ao rd i na r i o  
Spag he t t i  F r i t t a t a  
zucchini & parmesan, over marinara 
 

Pe s to  P a s t a  S a l a d  
oven dried tomato, kalamata olives  

& chicken cutlet 
 

 

 

 

 

 

 
 

Any lunch item, iced tea or soda, & tiramisu only eight dollars.  Monday through Saturday from 11:30am to 3:30 pm 

nsa lata 
 

d i  C a s a  
balsamic vinaigrette, roma tomato & red onion     
 

Ar u g u l a  
shaved fennel, pecorino, lemon juice, evoo  
 

Ca e s a r  
house made dressing & croutons, parmesan 
 

G r e e k  
feta, kalamata olives, tomato, cucumber  
red onion & red wine vinaigrette        
 

 

Add Grilled Chicken, Prosciutto, Chicken 
Cutlet, Tuscan Roast Beef, Calamari or Shrimp
   
 

 

s pun t i no  
any salad with a bowl of  
housemade pasta fagioli      

 

The Dave Burger local, organic beef on a ciabatta. Add cheese or pancetta  50 cents 

extra 
 

as t a  
T h e  B a s i c s :  c h o o s e  f r o m       
pesto  marinara     arrabbiata 

tomato  garlic & oil       butter & cheese         
  

P u t t a n e s c a  
olives, anchovies, capers & tomatoes          
  

G o r g o n z o l a  
mushrooms & peas                                    
  

A r u g u l a  
oven dried romas, pine nuts, garlic & oil           
 

E g g p l a n t  
roasted in tomato sauce, fresh mozzarella               
  

 

 

Mu s s e l s  o r  C l a m s  
steamed in marinara or white wine, garlic & oregano       
  

C a r b o n a r a  
classic sauce of pancetta, egg, wine, &peas      
  

V o d k a  
prosciutto, peas & shallots                          
  

Bo l o g n e s e  
ragu of veal, pork & beef                          
  

Me a t b a l l s  
blend of three meats in tomato sauce         
  

L o c a l  I t a l i a n  S a u s a g e  
broccoli rabe, kalamata olives, garlic & oil         
  

 


