CUCINA ITALIANA = WINE BAR

PICK-A-PAIR 18
CHOOSE TWO & CREATE YOUR FAVORITE LUNCH!

Both choices cannot be made from the same section « Available Monday - Saturday till 4

Halt-A-Hero

CHICKEN PARM MEATBALL PARM
Fried chicken cutlets, topped with "Right outta the sauce,” topped
tomato sauce & melted mozzarella with melted mozzarella
EGGPLANT PARM CHICKEN CLUB
Fresh battered eggplant, topped with Grilled -OR- fried chicken cutlets,
tomato sauce & melted mozzarella lettuce, tomatoes & Italian dressing
CHICKEN VODKA (Add 1) POLLO E RABE (Add 1)
Fried chicken cutlets, topped with creamy Grilled chicken, broccoli rabe, flame
vodka sauce & melted fresh mozzarella roasted peppers & melted fresh mozzarella

SAN GENARO (Red -OR- White)
“Italian Street Fair” sliced fennel sausage sautéed with julienne bell peppers
& onions, choice of classic Marinara Sauce ~-OR- Garlic & E.V.0.0.

Half-A-Pizzette

BAR PIZZETTE CAULIFLOWER PIZZETTE (Add 1)
Whole wheat ultra-thin bar pizzette Crispy cauliflower bar pizzette
topped with mozzarella & tomato sauce topped with mozzarella & tomato sauce

CREATE YOUR OWN PIZZETTA: (Add 1 Per Topping)

Artichoke Hearts, Pepperoni, Onions, Mushrooms, Sautéed Spinach, Sautéed Broccoli,
Crumbled Hot Sausage, Cherry Peppers, Anchovies, Black Olives, Parma Prosciutto, Peppers, Flame Roasted Peppers,
Battered Eggplant, Low-Fat Mozzarella, Ricotta Cheese, Grilled/Fried Chicken (Add 2)

Pasta

LUNCH PORTION OF MEZZE RIGATONI -OR- SPAGHETTI SERVED WITH YOUR CHOICE OF:
Marinara Sauce - Bolognese Sauce « Alfredo Sauce - Vodka Sauce . Garlic & Oil
Whole Wheat —-OR- Gluten Free Penne (Add 1.5)

Salad

GARDEN SALAD HUDSON VALLEY BEET SALAD (Add 3)
Iceberg & romaine mix, cherry tomatoes, Roasted red & golden beets, mesclun field greens,
cucumbers, carrots, red onions, red peppers, red onion, California %lazed walnuts,
black olives, house Italian dressing crumbled goat cheese, balsamic vinaigrette
CAESAR SALAD (Add 1)

Romaine hearts, focaccia croutons, shaved
reggiano cheese, Dijon Caesar dressing

PECAN SALAD (Add 2) MEDITERRANEAN SALAD (Add 2)
Mesclun field greens, baby arugula, Romaine hearts, cherry tomatoes, diced cacumbers,
honey roastef ecans, gorgonzola pepperoncini slices, kalamata olives, red onions, crumbled
crumbles, balsamic vinaigrette feta cheese, red wine & herb vinaigrette

SUGGESTED SALAD ADD-ONS

Grilled Chicken 10 . Fried Chicken Cutlets 10 « Skirt Steak 12
Jumbo Grilled Shrimp 11 « Grilled Salmon 16 « Chopped Salad (Add 1)

Soup

HOMESTYLE CHICKEN NOODLE PASTA FAGIOLI
Broken fettuccine pasta, pulled white meat chicken, Ditalini pasta, cannellini beans, roasted
fresh vegetables & chicken brodino garlic & tomato brodino

TORTELLINI STRACCIATELLA
Fresh cheese tortellini, fresh spinach,

egg drop brodino
LENTIL VEGETABLE MINESTRONE
Homemade...like Nonna used to make, with Ditalini pasta, fresh vegetable medley,
imported Italian lentils & fresh vegetables tomato brodino

Attention: We cannot guarantee that our Gluten & Nut free products are 100% Allergen-Free
~20% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE ~ SHARING CHARGE (Add §) ~

A 3.5% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH



Wine By The Glass

Try our signature
RED SANGRIA 12 | WHITE PEACH SANGRIA 13

—— White Wine ——

PINOT GRIGIO 15.5
Bertani "Velante" (Friuli-Venezia Giulia, Italy)

PINOT GRIGIO 14
Anziano (Veneto, Italy)

CHARDONNAY 14
Stillman (Sonoma County, California)

CHARDONNAY 15.5
Shannon Ridge (California)

WHITE BURGUNDY 15.5
Christophe LePage (Burgundy, France)

RIESLING 14.5
Urban by Nik Weiss (Mosel, Germany)

SAUVIGNON BLANC 15
Mohua (Marlborough, New Zealand)

VERMENTINO 14
Trambusti (Tuscany, Italy)

SANCERRE 17.5
Isla (Sancerre, France)

ROSE 14
Les Sarrins (Provence, France)

Rosé

Specialty Cocktails

——— Red Wine ———

CABERNET 14
Tenuta Il Poggiolo (Tuscany, Italy)

CABERNET 15.5
Shannon Ridge (Lake County, California)

MERLOT 14.5
Ermacora (Friuli-Collio, Italy)

PINOT NOIR 14
Half Dome (Napa Valley, California)

CHIANTI CLASSICO 14.5
Tenuta Poggio Al Mandorli (Chianti, Italy)

SUPER TUSCAN 16.5
Modus (Ruffino Toscano) (Toscana)

CABERNET FRANC 14.5
Bedell (North Fork, Long Island)

MALBEC 14
Felino (Mendoza, Argentina)

RED BLEND 21.5
The Prisoner (Napa Valley, California)

GRENACHE 16
Notorious Pink (Provence, France)

Try our Fresh Pineapple Infused Vodka
ROCKS 13 | MARTINI 14

FULL OF PASSION 16
Casamigos Silver Tequila,
Passion Fruit Purée,
Fresh Squeezed Lime

THE SICILIAN 16
Redemption Rye Whiskey, Aperol, Ramazotti
Amaro, Fresh Squeezed Lemon, Orange Peel

BLUSHING LADY 16
Tanqueray Gin, Fresh Squeezed Lime Juice,
Pomegranate Juice, Pomegranate Seeds

KIWIKRUSH 16
Malibu Rum, Bacardi Rum, Muddled Kiwi,
Fresh Squeezed Lime

LEMON BASIL MARTINI 17
Ketel One Citroen, Muddled Basil, Fresh
Squeezed Lemon

MEDITERRANEAN MULE 16
Figenza Fig Vodka, Gosling’s Ginger Beer,
Fresh Squeezed Lime

CUCUMBER GIN SMASH 17
Hendricks Gin, Ketel One Citroen, St. Germain,
Muddled Cucumber, Port Wine, Fresh
Squeezed Lime

POMEGRANATE MARGARITA 17
El TequilenoTequila, Pama Liqueur,
Pomegranate Juice, Fresh Squeezed Lime

BLOOD ORANGE BRAZILIAN 16
Brazilian Barrel Aged Cachaca, Muddled
Lemons, Honey, Blood Orange Puree

DRAGON BERRY MOJITO 16
Bacardi Dragon Berry, Muddled Lime &
Strawberry, Fresh Mint, Club Soda

LA POIRE PEARTINI 17
Grey Goose La Poire, St. Germain, Fresh
Squeezed Lemon, Fresh Pear

AROMA 16
Limoncello. Grapefruit Juice,
Angostura bitters, Tonic Water

CUCINA ITALIANA = WINE BAR

— Beer

BUDWEISER 8.5
(Domestic)

MENABREA “BIRRA BIONDA” 9
(Italy)

BUD LIGHT 8.5
(Domestic)

PERONI9
(Ttaly)

COORS LIGHT 8.5
(Domestic)

CORONA9
(Mexico)

STELLA9
(Belgium)

HEINEKEN 9
(Holland)

SAM ADAMS “SEASONAL BREW” 9
(Domestic)

AMSTEL LIGHT 9
(Holland)

LAGUNITAS IPA 9
(Domestic)

- Sparkling By
The Glass

PROSECCO 14.5
Millenio (Veneto, Italy)

MOSCATO D’ASTI 15.5
Paolo Sarocco (Piedmont, Italy)

Wines By
The Bottle

We also offer an extensive selection of

fine wines by the bottle.
If you're interested, please ask your
server for the full wine list.



