
$15 EACH

SAUSAGE BREAD - sautéed sausage with Italian cheeses
SPINACH BREAD - sautéed spinach and garlic with Italian cheeses

CLAMS CASINO - fresh parmesan, pancetta
COCONUT SHRIMP - sweet calabrian pepper reduction

DECONSTRUCTED STUFFED PEPPERS - banana peppers, cheese, and bread crumbs
WHITE TRUFFLE ARANCINI - pesto crème sauce

Appetizers

ADD $12

LOCAL ANGUS FILET 7 OZ - gorgonzola crust, garlic mashed potatoes, prosciutto-wrapped asparagus
HALF RACK OF LAMB - prosciutto-wrapped asparagus, parmesan risotto

SURF & TURF - 4 oz. filet mignon, 4 oz. lobster tail, parmesan garlic mashed potatoes & sautéed broccoli

Entrée Upgrades

- PICK YOUR SOUP OR SALAD - 
ITALIAN WEDDING SOUP - acini de pepe, mini meatballs, roasted vegetables

MINESTRONE SOUP - simmered vegetables with pasta
CAESAR SALAD - homemade caesar dressing, romaine, garlic croutons

THE HOUSE SALAD - mixed greens, pickled red onion, gorgonzola, garbanzo
beans, red wine vinaigrette

- PICK YOUR ENTRÉE - 
FAROE ISLAND SALMON CARBONARA - sweet pea risotto

LOBSTER RAVIOLI ALFREDO - lobster-infused creamy garlic sauce with a 4 oz. lobster tail
RIGATONI BOLOGNESE - beef, pork, pancetta, stewed tomatoes

TENDERLOIN GORGONZOLA - rigatoni, swiss chard, gorgonzola crème
BRICK CHICKEN PICCATA - lemon butter, broccolini, garlic mashed potatoes, onion straws

SHRIMP SCAMPI - garlic butter, sautéed spinach, penne pasta
PRIME RIB 7 OZ. - au jus, garlic mashed potatoes, sautéed broccolini

Italian Prime Two Course Lunch Menu  

$37 PER PERSON


