LUNCH

MENU
salads

specialties

MIXED | 12.5

SUPREMA ANTIPASTA | 20.5

baby lettuce, carrots, cucumbers, tomatoes, shallots,
avocado, champagne vinaigrette
add chicken 3 | shrimp 6

CAESAR | 11.5

organic baby romaine, shaved reggiano, crispy
pancetta, golden ciabatta croutons, soft cooked
egg, homemade caesar dressing
add chicken 3

ARTICHOKE | 13.5

gem lettuce, shaved pecorino, chopped artichokes,
and pistachios with extra virgin olive oil, fresh lemon
juice and cracked pepper

prosciutto di parma, roasted ham, roasted peppers,
artichoke hearts and burrata

ARANCINI RICE BALLS | 10.5

creamy risotto, mozzarella, marinara sauce and basil

MEATBALLS W/RICOTTA | 13.5

grass fed beef, homemade breadcrumbs, grated pecorino,
garlic and herbs with san marzano
plum tomatoes

CHEESY GARLIC BREAD | 8.5

toasted ciabatta, fresh garlic, herbs, extra virgin olive oil,
pecorino and provolone cheese

add chicken 3 | shrimp 6

BELL & EVANS | 15.5

grilled chicken breast, sliced apples, pecans, red
seedless grapes and gorgonzola cheese over organic
mixed baby greens with a creamy balsamic dressing

CHICKEN MILANESE | 13.5

bell and evans chicken cutlet, organic arugula,
shallots, cherry tomatoes, shaved parmesan, aged
balsamic vinegar and extra virgin olive oil

sandwiches
TOSCANA | 11.5

grilled vegetable sandwich with homemade mozzarella,
zucchini, roasted peppers, marinated eggplant, homemade
basil pesto on focaccia

CALABRIA | 12.5

pasta

prosciutto cotto, genoa salami, sopressata, mild provolone
cheese, geeen leaf lettuce, fresh tomatoes with a spicy
calabrian pepper relish and red wine vinegar

SPAGHETTI | 10.5

NAPOLI | 11.5

ORECCHIETTE | 13.5

MILANO | 13.5

San marzano plum tomato, extra virgin olive oil,
grated pecorino cheese and fresh basil
broccoli rabe, fennel pork sausage, pecorino
Romano, peperocino, extra virgin olive oil

SPAGHETTI CARBONARA | 12.5

cage free eggs, parmigiana reggiano, pecorino
Romano cheese, imported pancetta and arugula

RIGATONI WITH VODKA SAUCE | 12.5

fried eggplant, homemade mozzarella cheese, mild
provolone, roasted peppers and basil with an aged balsamic
vinegar on ciabatta
bell and evans breaded chicken cutlet, homemade
mozzarella, arugula, fresh tomato with balsamic vinegar

PARMA | 13.5

imported prosciutto, homemade mozzarella cheese, sun
dried tomatoes, basil, extra virgin olive oil and
balsamic vinegar

CAPRESE | 13.5

drinks
COCA COLA (GLASS BOTTLE)
SARATOGA STILL WATER
SARATOGA SPARKLING WATER
GALVANIA ORANGE
GALVANIA LEMON
GLAVANIA BLOOD ORANGE
ORGANIC PEACH ICE TEA
ORGANIC BLUEBERRY ICED TEA

bell and evans grilled chicken breast, melted mozzarella,
basil and oven roasted tomatoes on focaccia

PARMIGIANA | 12.5

bell and evans chicken cutlet, fresh mozzarella cheese and
choice of vodka or marinara sauce

FIORENTINA | 13.5

house cooked roast beef, juicy fresh mozzarella cheese and
homemade brown gravy

