Lunch

Starters

Oysters Rockefeller $15
Baked with prosciutto and spinach
in a light cream sauce

Calamari Fritti $12
Baby squid, lightly floured, served
with a spicy marinara sauce

Mozzarella en Carozza $12
Mozzarella sandwiched between bread, dipped in batter,
and deep-fried until golden and crispy; Served with
lemon, butter and white wine

Arancini Siciliana $14
Risotto rice balls filled with cheese, served with
marinara

Soup of the Day $ Market Price

Pizza

Cheese $12
Mozzarella and marinara

PSM $14
Pepperoni, sausage, mushroom, mozzarella and marinara

White $14
Fresh garlic, EVOO, ricotta, and mozzarella

Veggie $14
Roasted red peppers, garlic, black
olives, onions, mozzarella, and marinara

Margherita $14
Fresh mozzarella, roasted tomatoes,
basil, EVOO, and marinara

Juatro Carne $14
Sausage, pepperoni, meatballs, mozzarella, marinara

Salads

Renato Salad $12
Mixed greens, avocado, hard boiled egg, corn, tomato and
feta cheese

Apple Almond Salad $12
Mixed greens, caramelized almonds, apples,
dried cranberries, and feta

Antipasto $18
Mixed greens, salami, prosciutto, mozzarella, mushroom,
olives, shrimp, anchovy, and house dressing

Add Protein: Chicken $6, Salmon $10, Shrimp $8

Pasta & House Favorites

Served with a small house salad

Lasagna alla Romana $16
Homemade pasta layered with mozzarella,
ricotta cheese, and meat sauce

Fettuccini Alfredo $15

Homemade fettuccine and our signature Alfredo sauce
Add Chicken $4, Shrimp $6

Short-Rib Gnocchi-Ravioli $19
Potato pasta pillows filled with braised short rib
in a Brandy cream and mushroom sauce

Four Cheese Ravioli $16
Homemade ravioli stuffed with fontina, ricotta,
mozzarella, and parmesan in a pink sauce

Spaghetti con Meatballs $16
Homemade marinara sauce

Melanzane Pomodoro $16
Eggplant rolled with mozzarella,
baked with marinara; served with linguine

Salsiccia Peperonata $17
Italian sausage, green pepper, mushrooms, onion, and
marinara, baked with mozzarella and served with linguine

Penne Pomodoro all’Arrabbiata $16
Penne pasta in our signature spicy sauce, featuring
Calabrian peppers, roasted tomato, onion, and basil



Lunch

Chicken

Served with a small house salad

Chicken Parmigiana $16
Breaded or unbranded thin-sliced chicken breast baked
with mozzarella and marinara; served over linguine

Chicken Valdostana $16
Chicken breast sautéed in a light tomato broth, topped
with prosciutto and mozzarella; served over linguine

Chicken Marsala $16
Thin-sliced chicken breast baked with
mushrooms and marsala; served over linguine

Chicken Francese $16
Thin-sliced chicken breast dipped in egg batter, sautéed
in a lemon, butter, and white wine, over linguine

Pollo Milano ‘Johnson Flat Chicken” $16
Breaded chicken breast in a lemon, butter, and
white wine sauce; served over linguine

Chicken Cacciatore $16
Sautéed thin-slice chicken breast with mushrooms,
green peppers, onion, and marinara over penne pasta

Sandwiches

Served with fries

Lump Crab Cake $20
Lump crabmeat, topped with pesto aioli,
lettuce, and tomato on focaccia

Grilled Chicken $14
Avocado, mozzarella, lettuce, tomato, pine nut pesto,

Featured Item(s)

A’ Siciliana Italian Sodas $5
Limonata, Aranciata Rossa

Veal & Steak

Served with a small house salad

Vitello alla Parmigiana $18
Veal scallopini baked with mozzarella cheese
and marinara sauce; served with linguine

Picatta di Vitello $18
Thin veal sautéed with mushrooms and capers in a
lemon, butter and white wine sauce; served with linguine

Vitello Saltimbocca $18
Veal scaloppini, prosciutto, mozzarella, and sage in
a marsala sauce; served with linguine

Vitello alla Ivana $18
Veal scallopini baked with asparagus and artichokes
in a lemon, butter, and white wine sauce; served with
linguine

Petite Filet Mignon $24
6 Oz filet with roasted potatoes and vegetable of the da

Seaftood

Served with a small house salad

Linguine Vongole $16
Little Neck clams with choice of white or red sauce

Salmon Livornese $18
Baked salmon with capers and artichokes in a
lemon, butter, and white wine sauce; served with
linguine

Shrimp Parmigiana $20
Gulf shrimp baked with marinara and mozzarella,
Served over linguine

Scampi Napoli $20
Gulf Shrimp in a garlic, lemon, butter, and white
wine sauce; served over linguine

Sogliola Pescatore $20
Flounder, almonds, lemon, butter, white wine; served
over linguine

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food-borne illness, especially if you have certain medical conditions.



