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Saturday and Sunday
11:00-2:30

Bakery Selections

Enjoy a selection of breads from our in-house bakery accompanied by
three flavored butters, Apricot Jam Butter, Strawberry Jam Butter, and Crunchy Sugar
Butter

Antipasti Table

Sample a variety of traditional Italian salads, fresh fruit, cured meats
and other seasonal items at the antipasti table.

Secondi
Choice of One

Pasta Tasting Trio

Our signature dish. Unlimited Daily Pasta Sarme-Cappucci
selection served tableside Cabbage Roll Braised in Sauerkraut and
. . . Tomato
Frico di Montasio
Bacon and Soft-Cooked Egg* Grilled Octopus
or Sausage and Apple Warm Potatoes, Pickled Onion,
Grilled Chicken Panini Capers and Gaeta Olives

Fontina, Tomato, Basil Pesto Grilled Salmon Fillet*

Ricotta and Spinach Cannelloni Green Bean and Gold Potatoes
Mushroom Ragu Coarse-Grain Mustard Sauce

Crispy Chicken Livers

Polenta, Fried Onions Scallopine of Chicken

Roasted Lemon, Caper and Olive

lamari .
Calama Gnocchi with Duck Ragu®

Spicy Marinated Squid with
Corona Beans, Escarole and Garlic
Grilled Filet of Beef*

Sea Salt Rub, Fried Potatoes,
Roasted Tomato and an egg any style*

Pesce Del Giorno
Today’s Fresh Fish Preparation

Wild Boar Ravioli
In Rosemary Infused Sauce

(%5 supplement)

Dolci Table

Tiramisu, Biscotti, Torte, Crostate, and
other sweet indulgences particular to the

seasnn
$25 per person .
perp $8 per child
(non-inclusive of tax and gratuity) Items from Children’s Menu
(non-inclusive of tax and gratuity)

Items marked (*) contain raw or

undercooked meats, seafood or eggs may For Reservations, please call 412-552-0150
increase your For more information visit:

risk of food-borne iliness www.lidiasitaly.com



