
Antipasti Freddi 
IL DIO BENEDICE L'ALIMENTO 

Asparagi ................…………………………………………………......................... $9.95 

Asparagus with a vinaigrette dressing  

 

Prosciutto e Melone ..…………………………………………………………….......8.95 

Prosciutto and cantaloupe 

 

Antipasto Freddi ..…………………………………………………………............  $9.95  

An assortment of cold appetizers, with prosciutto, fresh mozzarella cheese,  

Marinated olives, and salami 

Antipasti Caldi 

 
Carciofi alla Romana Fritti ...………………………………………................…... $8.95 

Marinated artichokes sliced and then fried  

Salsiccia e Pepe …………………………………………………………………….. $6.95 

Grilled homemade Italian sausage with red and yellow pepper sauce 

Calamari Fritti ...…………....……………………………………….....…............... $8.95 

Fried baby calamari with marinara sauce 

Portobello Funghi Ai Ferri ..…………………………...……………….…………. $8.95 
Grilled Portobello mushroom with fresh mozzarella topped with white wine butter sauce 

Bruschetta ..………………………………………………………………………… $5.95 

Grilled bread topped with mozzarella cheese, diced tomato, black olives, and pesto 

Minestra 

Pasta e Fagioli ..……………………………………………………………………. $5.95 

Pasta and bean soup 

Insalate 

Caesar Salad .............................................................................................................. $6.95 

 

Insalata Mista ..…………………………………………………………………….. $6.50 

Mixed salad; lettuce, tomatoes, onions, celery, olives, vinaigrette dressing, and parmesan 

cheesse  

Pomodoro Caprese..................................................................................................... $6.95 

Sliced Tomatoes with fresh mozzarella cheese and basil 

 

Insalata Gorgonzola...………………………………………………………............ $6.95 

Romaine, endive and radicchio lettuce, tossed with a walnut gorgonzola dressing 

 

 



Pasta 

Lasagna Bolognese …………………………………………...…………………... $17.95 

Layers of pasta with meat sauce ricotta and mozzarella cheese  

 

Tortellini di Formagio alla Pana...………………………...………...................... $17.95 
Rounded shape homemade pasta stuffed with cheeses, tossed with a cream sauce and basil 

Ravioli del Giorno ..……………………………………………………………… $17.95 

Homemade  filled pasta, tossed with tomato cream sauce (ask for daily stuffing) 

 

Pasta Primavera  ...……………………………………………………………….. $16.95 

Penne pasta tossed with mixed vegetables, garlic, and olive oil 

Farfale Pesto e Pollo ..………………………………………………...................... $17.95  

Bow tie pasta with marinated grilled chicken, and pesto sauce 

Penne Carbonara ………………………….………………….......................….... $17.95 

Penne pasta with pancetta, green onions, egg, and parmesan cheese cream sauce 

Tagliatelle alla Martha ……………….......…………………………………........ $17.95 

Homemade fettuccini with Alfredo sauce, and Italian sausage 

Penne alla vodka e Filetto ……………………………………………………..... $28.95 

Penne pasta with vodka in a tomato cream sauce, grilled strips of filet mignon and fresh 

mozzarella 

Ortaggio 

Melanzana Parmigiana ...…………………….....……….......……………............ $16.95 

Baked eggplant with mozzarella cheese, fresh tomato sauce, and basil 

Piatto di Ortaggio......................................................................................................$16.95 

Sauteed vegetables, tossed in garlic and olive oil 

Risotto ...…………………………………………………………………………... $16.95 

Superfine Arborio rice with asparagus and Portobello mushrooms  

 

Pollami 

Pollo Mostarda ...…………………………………………………………………. $17.95 

Chicken, sautéed with mustard cream sauce, diced tomato,  and sundried tomato 

Pollo Gratella  ...…………………………………………………………………... $17.95 

Grilled tuxedo breast of chicken, stuffed with garlic, rosemary, and ammoghiu. Side of 

vegetables 

 

 

Carne 

 



Costtolette alla Grillia e Marsala………………..………………………………. $36.95 

Grilled veal chop, topped with Marsala sauce,  served with vegetables 

Filetto alla Grillia e Liquore di lampone...….....……………………................... $38.95 

Grilled fillet mignon, topped with a raspberry liquer reduction sauce, served with a side of 

sautéed spinach 

Pesci 

 

Gamberoni ai Ferri ...……………………………………………………............. $30.95 

Grilled shrimp and grilled scallops over a bed of spinach with garlic oil and lemon  

 

Il Pesci del Giorno ...……………………………………………………………... $34.95 

Fresh fish of the day grilled, topped with  a white wine lemon butter sauce, side of vegetables  

Salmone ai Senape......……………………………………………………………...$32.95 
Grilled salmon, topped with diced tomatoes and shrimp, in a cognac mustard cream sauce. 

Side of vegetables 

 

ASK YOUR SERVER FOR OUR DINNER SPECIALS 

 
 

Add to your favorite dish 

 
Mixed Vegetables …………………………………………………………………... $3.00 

 

Shrimp (3 pcs) ………………………………………………………………………. $6.95 

 

Crab Meat …………………………………………………………………………… $9.95 

 

Side of Pasta ………………………………………………………………………… $5.00 
 

Side of Asparagus …………….……………………………… ……………..………............ $3.00 

  

Side of Spinach … …………….………………………...... ………………….……...……... $3.00 

 

 

Qui mangiamo bene 

A tavola non se invecchiare 

 

18% Gratuity will be added to parties of 5 or more 

Please no more than 3 separate checks for large groups 

 

 



LUIGIS FOUR-COURSE DINNER 

 

$69.95 per person 

 

Appetizer 

Pasta 

Entrée (your choice of meat or fish) 

Dessert 

 

Luigi will select all items personally 

 

 

 

 

 

 

 

 

CATERING AND PRIVATE ROOM AVAILABLE 

 

 

Luigi's Italian Restaurant is proud to provide the service of hosting your party in our 

magnificent hall located in the second floor. This party hall is decorated in an Italian style 

with beautiful artwork surrounding our tables. You will feel that you are being transported 

and having your favorite Italian food in an authentic Italian Palace. We have different 

menus option and prices, accordingly to your taste and expectations. Please consult with 

Luigi, Martha, or Eddie and book your party with us.  

 

 

 

 

 



 

Grazie, 

Luigi 


