
 

 

                             INSALATE 

Insalata Mista House Selected Mixed Greens 

with Marinated Artichoke Hearts, Roasted 

Tomato,   Red Onion 9.5 

Polipo Grilled Octopus, Warm Potatoes, 

Pickled Onion Gaeta Olives and Capers 12 

Tagliata Arugula Salad and Rare Beef 

Tenderloin Slices with Shaved Grana Padano  14 

Insalata Barbabietole Roasted Beets, 

Peaches, Frisee and Fresh Goat Cheese 9.5 

 

 

PANINI  

Pollo Grilled Chicken Breast, Fontina, Sliced 

Tomato and Basil Pesto   10 

Bistecca Rare Beef Tenderloin* Slices,  

Fresh Mozzarella and Peperonata   12.5 

BLT Salmon Fillet, Bacon, Lettuce, Tomato  

and Caper Mayonnaise   10 

Porchetta House-Cured Pork Shoulder with 

Dried Fruit Mostarda 10 

All Panini Served with Marinated Potato Salad 

Lidia’s Pasta Tasting Trio Our signature dish. 

Unlimited Daily Pasta selection served tableside · 14 

 

Items marked (*) contain raw or 

undercooked meats, seafood or eggs 

may increase your risk of food-borne 

illness 

 

All meals served with Caesar Salad or 

Zuppa del Giorno  

 

SECONDI  

Fegatini di Pollo Crispy Chicken Livers* with 

Polenta Gratin and Fried Onions 9.5 

Fritto Misto Fried Calamari, Shrimps, Vegetables   

10.5 

Frico with Sausage and Apple 11 

Pollo Limone Scallopine of Chicken Breast with 

Roasted Lemon, Caper and Olive 15 

Salmone Grilled Salmon Fillet, Yukon Gold 

Potatoes and String Beans, Mustard Sauce   16                                       

Bistecca Filet of Beef Tenderloin*, Sea Salt Rub, 

Fried Potatoes, Broccoli Rabe, Roasted Tomato   

18 

Salsiccia House Made Luganega Sausage with 

Polenta and Broccoli Rabe 16 
 

Sarme Cabbage Rolls filled with Beef, Veal, Pork 

and Herbs, Braised in Sauerkraut and Tomato 14 
 

Calamari Spicy Marinated Whole Squid with 

Corona Beans, Escarole and Garlic 16 

Cannelloni Baked Pasta with Spinach and Ricotta 

Filling, Mushroom Rage  12.5 

PASTA  

Ravioli di Zucca Butternut Squash Ravioli, 

Zucchini and Almonds 15 

Gnocchi with Braised Duck Ragu   13.5 

Spaghetti allaTrapanese Imported Spaghetti, 

Almond Pesto, Fried Calamari and Shrimps   

16.5                      

Ravioli di Cinghale Ravioli filled with Braised 

Wild Boar in Rosemary Infused Sauce 16.5 

CONTORNI  

5 each 

Broccoli Rabe 

Barley and Vegetable “Risotto” 

Spinach with Lemon and Garlic 

Twice Fried Potatoes with Garlic and Parsley 

 Chef’s Vegetarian Sampler of Contorni 12.5 

 

 


