
 
 

Lunch Menu 
 
 

First Course Selections 
 

Zuppa del Giorno 
 

All Soups are Non-Cream Based 
~ 

Insalata di Arucola 
 

Baby Arugula, Cherry Tomatoes & Cucumbers  
Gorgonzola Dressing 

 
 

Second  Course Selections 
 
 

Spaghetti e Polpettini 
 

Made In-House Spaghetti with Meatballs, Tomato Sauce, Fresh Basil 
~ 

Tilapia al Limone 
 

Pan-Seared Tilapia Filet with White Wine & Lemon-Capers Sauce 
 
 

Third Course Selections 
 
 

Bonet 
 

Chocolate & Amaretto Flan with Caramelized Hazelnut 
~ 

Assorted Sorbet & Gelato 
 

Served with Made In-House Biscotti & Berries 
   
 
                                                   
 

Chef de Cuisine Mario Camia 
 


