
Family owned and operated since 1991

W. LEBANON
 Since 1991

	 v  Two large  
function rooms

	 v  Patio dining by  
the river

NASHUA
Since 1996

	 v  Private  
function rooms

	 v  Giant bar  
on lower level

Order online www.LuiLui.com

SUNDAY SUPPER 3 COURSES $12.99

KIDS EAT FREE

HAPPY HOUR ALL DAY IN OUR LOUNGE
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DINE IN 
DAILY 
DEALS

Gluten Friendly Options 
Call Ahead Seating

Family Style Takeout Available
Family style dinners – up to 100 guests

Corporate Catering • Gift cards available



ANTIPASTI (APPETIZERS)

INSALATE (STARTER SALADS)

 GF  INSALATA
Crisp lettuce, fresh green peppers, mushrooms, 
roasted black olives, tomatoes and red onions  
with our house Italian dressing and a sprinkle  
of mozzarella 5.99 / 7.99     
GF  With grilled chicken* add 3.99

 AWARD WINNING CAESAR SALAD  
with fresh croutons and sharp cheese 6.99 / 8.99 
GF  With no croutons

 GF  CAPRESE 
Tomato, fresh mozzarella, basil, EVOO and balsamic 9.50

 GF  GREEK 
Crisp lettuce, cucumbers, tomatoes, roasted red 
peppers, green peppers, kalamata olives, red onions 
and feta cheese. Served with our house Greek  
dressing 7.99 / 9.99

INSALATE GRANDE (ENTRÉE SALADS)

 CLASSIC CAPRESE FLATBREAD 
Marinated plum tomatoes, fresh mozzarella,  
chopped garlic, olive oil and fresh basil 11.99

 CAESAR FLATBREAD 
Roasted garlic crust with asiago, romano and 
mozzarella. Baked, then topped with a chilled Caesar 
salad and a sprinkle of asiago 11.99

SAUSAGE AND PEPPER FLATBREAD* 
Sweet Italian sausage, roasted red peppers, banana 
peppers, smoked mozzarella and herb ricotta  
cheese 12.99

PEAR & PROSCIUTTO FLATBREAD* 
Pear, prosciutto, smoked mozzarella, dried cranberries, 
asiago, romano and balsamic drizzle 11.99 

RUSTIC FLATBREADS THIN AND CRISPY

 Vegetarian items         GF  Items that can be made gluten free

* The consumption of raw or undercooked eggs, meat, poultry, seafood or 
shellfish may increase your risk of food borne illness.

LUI LUI MEATBALLS* 
Three housemade meatballs in basil marinara topped 
with melted mozzarella cheese 6.25

 GARLIC BREAD (wood oven baked)
Toasted ciabatta with roasted garlic, olive oil, romano 
and spices. Served with marinara 6.50 
with melted mozzarella add 1.00 
with gorgonzola and mozzarella add 1.75

CRISPY RISOTTO BALLS (ARANCINI)
Crispy fried risotto balls filled with mozzarella cheese, 
Parmesan cheese and fresh herbs, served with a 
basil aioli 7.25

TUSCAN TENDERS (SPICY)*

Boneless breaded chicken tossed in our house 
buffalo sauce served with celery, carrots and blue 
cheese dressing. Also available tossed with BBQ 
sauce 10.25

 CRISPY TOASTED RAVIOLI
Golden brown crispy ravioli filled with a blend of 
cheeses, served with tomato sauce 8.99

NEW  GF  MUSSELS*  
Fresh P.E.I. mussels sautéed with garlic, bacon & 
tomato in a light broth with a hint of gorgonzola 9.99

CALAMARI FRITTI*  
Flash fried with spicy banana peppers, served with 
basil aioli and marinara  Family size 14.99  Single 9.99

 BRUSCHETTA (WOOD OVEN BAKED)
Garlic ciabatta toasts with melted mozzarella, fresh 
marinated tomatoes with basil, EVOO and balsamic 
drizzle 7.50

ITALIAN SAMPLER PLATTER*

 Our toasted ravioli, Tuscan buffalo tenders,  
meatballs and crispy risotto balls all  
served with a trio of dipping sauces: house marinara, 
basil aioli and blue cheese dressing 14.99

  WOOD FIRED ARTICHOKE 
& SPINACH DIP  GF  No crostini 
 Served with housemade crostini 8.99  
Add fresh vegetables for dipping 1.99
(carrots, celery, broccoli)

ZUPPE (SOUP) 
Your choice 4.50 cup / 5.75 bowl

SOUP OF THE DAY 
Ask your server for today’s special soup 

VEGETABLE CHICKEN CHOWDER* 

GF  SWEET ITALIAN SAUSAGE SOUP*

  GRILLED CHICKEN  
CAESAR SALAD*

   Topped with sharp Italian cheese 10.98 / 12.98
  GF  No croutons

 GF  CRANBERRY, WALNUT & 
GORGONZOLA SALAD 
Baby lettuce mix topped with walnuts, dried 
cranberries and gorgonzola cheese. Served  
with our housemade balsamic vinaigrette 11.99

 PEAR, SPINACH & PECAN
Fresh spinach, roasted pears, spicy pecan,  
goat cheese and dried cranberry with balsamic 
vinaigrette 13.50

 GF  WOOD FIRED  
VEGETABLE SALAD
Brick oven roasted balsamic glazed vegetables, 
tossed with baby greens (zucchini, squash, carrots,  
roasted red peppers, broccoli, mushrooms and  
red onions) 12.99

Wood Fired Vegetable and Chicken Salad* 
With grilled marinated chicken 15.25

Wood Fired "Double Vegetable" Salad 
Twice the roasted vegetables 15.25

GF  BLACK & BLUE*

Grilled, lightly spiced, chicken served on top of 
baby greens with fresh grape tomatoes, cucumbers, 
red onions, crumbled gorgonzola cheese and 
housemade balsamic vinaigrette 13.99

ANTIPASTO*

Sliced Italian prosciutto, pesto chicken, fontinella 
cheese, marinated artichokes, sliced kalamata 
olives, fire roasted red and green peppers, 
tomato bruschetta, Genoa salami, marinated fresh 
mozzarella cheese and toasted crostini 16.25

Grilled Chicken* 3.99
Grilled Blackened Chicken* 3.99
Grilled Shrimp* (4) 4.99 / (8) 7.99
Brick Oven Salmon* 8 oz. 9.25

Grilled Tuscan Steak Tips* 
half pound 9.25

SALAD ADD-ONS

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN  
YOUR PARTY HAS A FOOD ALLERGY. WE WILL BE DELIGHTED TO ACCOMMODATE YOU.

Chicken 
add 3.99 

Crispy, grilled 
or buffalo 

OUR OWN 
MEATBALLS

SIDES TO SHARE
ITALIAN MEATBALLS* (3) 6.25

SAUTÉED BROCCOLI & GARLIC 2.99

CRISPY POTATOES 2.99

PARMESAN RISOTTO 3.99

SLICED ITALIAN SAUSAGE,  
PEPPERS IN MARINARA 2.99



PASTA PREPARED TO ORDER

BUFFALO CHICKEN CALZONE* 
Crispy chicken, smoked mozzarella, buffalo sauce, 
scallions and blue cheese dressing

PROSCIUTTO, BASIL  
& CHICKEN CALZONE* 
Crispy chicken, prosciutto, sliced basil, romano, 
mozzarella and asiago cheese. Served with our 
house marinara

MEATBALL AND MOZZARELLA 
CALZONE* 
Housemade meatballs, creamy ricotta, mozzarella 
cheese, fresh basil. Served with our house marinara

BBQ CHICKEN CALZONE* 
Crispy chicken, BBQ sauce, applewood smoked 
bacon, caramelized onions, smoked mozzarella and 
asiago. Garnished with BBQ sauce and scallions

 GARDINIA CALZONE 
Baby spinach, red roasted peppers, eggplant, 
artichokes, caramelized onions with herbed ricotta 
and mozzarella. Served with our house marinara

CHICKEN PARMA CALZONE* 
Crispy chicken, herbed ricotta, fresh basil, romano and 
mozzarella cheese. Served with our house marinara

CALZONES BRICK OVEN BAKED - YOUR CHOICE 14.29

CLASSICS
RAVIOLI MARCO POLO 
Cheese ravioli with our hearty meat sauce  
topped with sharp Italian and fresh mozzarella 
cheese 15.99

FETTUCCINE ALFREDO  
WITH GRILLED CHICKEN* 
Fresh fettuccine, cream, and romano cheese with 
grilled chicken 14.99  Without grilled chicken 11.99 
GF  With gluten free pasta

PENNE DIAVOLO* (SLIGHTLY SPICY) 
Prosciutto, diced tomatoes, vodka, crushed red 
pepper flake, lemon cream 12.99  
GF  With gluten free pasta

 BAKED MACARONI & CHEESE 
Topped with buttered and toasted  
bread crumbs 14.99 Add bacon .99

SPAGHETTI & MEATBALLS* 
Housemade meatballs and marinara sauce 14.29 
Add more meatballs 1.25 ea.   with sausage 2.25 
with meatsauce 1.99  

NEW RECIPE   FOUR CHEESE LASAGNA 
Ricotta, mozzarella, romano and parmesan cheese 
layered between fresh lasagna sheets, topped with 
melted provolone and served with tomato sauce 15.99

NEW   "LUI PRIMA" 
Sautéed garlic and shallots with broccoli, 
mushrooms, carrots, tomatoes, zucchini and yellow 
squash simmered in a slightly spicy pink sauce 
tossed with fresh linguine 15.29 
GF  With gluten free pasta 

NEW  GARLIC E OLIO 
Roasted garlic cloves, cracked black pepper, 
marinated tomatoes and fresh linguine tossed in 
a light white wine and chicken broth with Romano 
cheese and topped with fresh basil 12.99

CARNE (BEEF & PORK)
CARNE LASAGNA 
Ricotta, mozzarella, Romano and Parmesan cheese 
layered with our house made meatballs and sweet 
Italian sausage between fresh lasagna sheets. Topped 
with melted mozzarella and served with marinara 
sauce 16.25

CREAMY SHELLS & STEAK GORGONZOLA* 
Grilled marinated steak tips served over imported shell 
pasta in a creamy gorgonzola cheese sauce 17.99 
May be prepared gluten free 

BAKED PASTA AND ITALIAN SAUSAGE*  
Sweet Italian sausage, English peas, spicy tomato 
cream sauce, with imported shell pasta and melted 
cheese crust 11.99  GF  With gluten free pasta

GNOCCHI BOLOGNESE 
Slow cooked hearty Italian meat sauce, tossed with 
fresh ricotta gnocchi, topped with basil pesto 12.75

PENNE WITH SAUSAGE & PEPPERS  
Roasted garlic, Italian sausage, banana peppers and 
sweet roasted peppers tossed with marinara 12.99
GF  With gluten free pasta

POLLO (CHICKEN) 
Lighter option for any of the below dishes: 
with white wine and chicken broth

TORTELLONI BRUNELLE* 
Sautéed chicken and chopped tomatoes in a lemon 
caper cream sauce with roasted black olives, tossed 
with jumbo tortelloni 16.25

CHICKEN CAPRESE RISOTTO* 
Grilled chicken, fresh tomato and garlic in our 
delicious risotto, garnished with fresh basil and 
fresh mozzarella 16.99

IT'S BACK!  SAUSAGE, MUSHROOM & 
CHICKEN RISOTTO* 
All sautéed with our creamy house risotto and 
garnished with fresh scallions 16.99

CHICKEN & PROSCIUTTO MARSALA* 
Sautéed chicken, slivered prosciutto and mushrooms 
with chopped shallots in a light marsala cream 
sauce, with romano and imported cavatappi 16.25 
GF  With gluten free pasta and grilled chicken

THE LUI LUI* (chicken & broccoli) 
Sautéed chicken, with fresh broccoli and chopped 
garlic, romano, in a light lemon cream sauce with 
penne 15.99 
GF  With gluten free pasta and grilled chicken

NEW  BAKED TORTELLONI GRATINATE 
Cheese filled jumbo tortelloni tossed with grilled 
chicken, diced proscuitto and chopped marinated 
tomatoes in our asiago cream sauce, fresh basil 
garnish 16.99 

PESCE (SEAFOOD)
SHRIMP SCAMPI & LINGUINE* 
Sautéed shrimp, marinated plum tomatoes and 
Romano cheese in a white wine and garlic scampi 
sauce tossed with fresh linguine 17.99

IT'S BACK!  LOBSTER RAVIOLI* 
Fresh lobster filled triangle ravioli in a fire-roasted 
corn and asiago cream with fresh basil garnish 19.75

LINGUINE ALLA VONGOLE* (clam sauce) 
Tender, sweet littleneck clams and chopped clams in 
a spicy sauce with fresh garlic and herbs tossed with 
fresh linguine. Specify red or white 17.99

LOBSTER SPINACH FETTUCCINE* 
Fresh fettuccine, ¼ pound of lobster, baby spinach 
and diced plum tomatoes, tossed in a lobster  
cream 21.99 GF  With gluten free pasta

SHRIMP & LOBSTER FRA DIAVOLO* (SPICY) 
Sautéed shrimp and lobster with tomatoes, olives, 
fresh garlic and crushed red pepper in a delicious 
red sauce with pasta 22.99

NOW  WITH SHELL PASTA

v   Our linguine, fettuccine, ravioli and tortelloni 
are all made fresh for Lui Lui by our friends, 
The Matarazzo Family. Our other pastas are 
imported from Italy. Mangia!

v Substitute with gluten free pasta for 1.99
v   For a vegetarian option try adding your 

favorite toppings to pasta and sauce.
v   Substitute with fresh linguine, ravioli, 

tortelloni, gnocchi, Parmesan risotto or 
fettuccine for 1.99

Now brushed with roasted garlic olive oil and a sprinkle of Romano



WOOD FIRED SPECIALTY PIZZAS  800º oven

 RUSTICA 
Our tomato sauce, eggplant, marinated  
artichokes, caramelized onions and mozzarella 
cheese sm 13.29 / lg 21.99

BBQ CHICKEN* 
BBQ sauce, grilled chicken, applewood smoked bacon, 
caramelized onions and smoked mozzarella. Garnished 
with chopped scallions sm sm 13.29 / lg 21.99

 SALERNO 
A white pizza with baby spinach, fresh mushrooms, 
roasted garlic and a gorgonzola mozzarella blend  
sm 13.29 / lg 21.99

ZEPPO 
Our most popular pizza! Lots of pepperoni, extra 
mozzarella cheese and tomato sauce  
sm 13.29 / lg 21.99

ROY ~ THE WORKS!* 
White onions, mushrooms, green peppers, sausage 
and pepperoni with tomato sauce and melted 
mozzarella sm 13.99 / lg 21.99

BUFFALO CHICKEN PIZZA* 
Slightly spicy chicken, tomatoes, buffalo sauce and 
smoked mozzarella, brick oven baked and finished 
with crumbled gorgonzola and chopped scallion  
sm 13.29 / lg 21.99

 TUSCAN  
Roasted garlic, romano and mozzarella with our 
delicious pizza sauce and fresh basil  
sm 13.29 / lg 21.29

ROCCHIO* 
Sweet Italian sausage, caramelized onions and 
roasted red peppers with tomato sauce and  
melted mozzarella cheese sm 13.29 / lg 21.99 

ITALIAN LUAU 
Pineapple, prosciutto with our tomato sauce and 
mozzarella sm 13.29 / lg 21.99

 MARGHERITA PIZZA 
Fresh tomato, basil, romano and asiago cheese, 
chopped garlic, olive oil and fresh mozzarella  
sm 13.29 / lg 21.29

POTATO AND BACON*  
Roasted potatoes and applewood smoked bacon 
with our creamy alfredo sauce and mozzarella 
cheese. Garnished with chopped scallions   
sm 13.99 / lg 21.99

SAVONA  
Grilled chicken, broccoli and garlic on an alfredo 
sauce pizza with melted mozzarella sm 13.99 / lg 21.99

v All pizza dough is made fresh daily right here at Lui Lui    
v Any pizza can be made with light or no cheese
v  GLUTEN FREE PIZZA CRUST NOW AVAILABLE ON 

SPECIALTY AND BUILD YOUR OWN PIZZAS 
 Add 3.00 to substitute gluten free crust. One size only - 10"

MEATS
Pepperoni
Hardwood Smoked Bacon

Sweet Italian Sausage
Prosciutto

Marinated Chicken
Meatballs (not GF)

CREATE YOUR OWN PIZZA

CHEESES
Extra Mozzarella
Smoked Mozzarella

Greek Feta
Gorgonzola

Asiago
Ricotta

GF  GLUTEN FREE CHEESE PIZZA One size 10" only 14.29 

VEGGIES & MORE
Mushrooms
Green Peppers
Roasted Olives
GF  Eggplant

Hot Banana Peppers

Broccoli
White Onions
Roasted Green Peppers
Caramelized Onions
Marinated Tomatoes

Marinated Artichokes
Fresh Baby Spinach
Kalamata Olives
Red Roasted Peppers
Housemade Pesto

ENTRÉES  Served with cup of soup or house Insalata or Caesar salad. Greek salad add 1.99

CHICKEN PARMESAN* 
Hand pounded, breaded chicken, topped with 
house marinara, melted provolone and served  
with spaghetti and marinara 17.99
 

IT'S BACK!  Veal Parmesan 19.99

 EGGPLANT PARMESAN
Hand breaded fresh eggplant layered with  
marinara and mozzarella cheese topped with  
melted provolone and served with spaghetti  
and marinara 16.99

EGGPLANT & CHICKEN PARMESAN
A full portion of our house made eggplant parmesan with 
a half portion of chicken parmesan served with a side of 
pasta marinara. Your choice of soup or salad. 17.99

TUSCAN STEAK TIPS*  
All natural tender steak tips marinated in Italian 
seasonings. Grilled and served with fresh vegetables 
and romano dusted crispy red potatoes  
half pound 18.99 / full pound 22.99

TASTE OF ITALY*  
Chicken parmesan, housemade meatballs, four 
cheese lasagna all served on one platter 17.99

NEW  GF  GRILLED BALSAMIC CHICKEN*

Grilled marinated balsamic chicken breast served with 
romano dusted potatoes and fresh vegetable 18.99

NEW  GF  WOOD FIRED SALMON*   
Atlantic salmon cooked in our brick  
oven, served with potatoes, fresh  
vegetable and topped with fresh  
basil aioli 20.49

CHICKEN PICATTA* 
Hand pounded and pan sautéed chicken (with 
minced shallots), capers, white wine and a fresh 
lemon butter sauce. Served over fresh linguine 17.99

SEAFOOD CIOPPINO BOWL*  
Shrimp, lobster, clams and mussels all simmered  
in our slightly spicy seafood broth and served  
over fresh linguine 25.99
GF  With gluten free pasta  

 CHEESE PIZZA 1 TOPPING 2 TOPPINGS 3 TOPPINGS 4 TOPPINGS 
 sm 12.29 / lg 16.99 sm 12.59 / lg 19.99 sm 12.99 / lg 20.59 sm 13.79 / lg 22.99 sm 14.29 / lg 24.99

Add a dipping 
sauce for .99  ranch, blue cheese 

or BBQ

Now 8 oz. half pound

PIZZA DI CARNE* 
Housemade meatballs, sausage and pepperoni with our tomato sauce and melted mozzarella cheese  

sm 13.99 / lg 21.99



CHICKEN PARMESAN SANDWICH*  
Breaded chicken breast smothered with marinara 
and melted provolone 9.25
or Grilled Chicken Parmesan 9.25

ITALIAN SOCIAL CLUB*

Grilled chicken, applewood smoked bacon, lettuce, 
tomato and mayo 9.99

BUDDY ROMANO*

Housemade meatballs, roasted red peppers with 
Romano and melted provolone 9.50

GEORGE CULOTTA*

Marinated grilled chicken, basil pesto, fontinella 
cheese, roasted red peppers and baby greens 9.50

EXPRESS SANDWICHES All sandwiches served on ciabatta with warm 
crispy Romano dusted red potatoes. Substitute potatoes - add a half salad 1.99

EDDIE LATESSA
Tomato sauce, mozzarella cheese, pepperoni  
and sharp Italian cheese 9.50

 AL PICCONI
Tomato sauce, mushrooms, onions, green peppers  
and mozzarella cheese 9.50

 MINI GIOVANNI
Tomato sauce and mozzarella 9.25

 MINI MARGHERITA
Fresh tomato, garlic, olive oil, asiago and fresh 
mozzarella cheese 9.25

MINI BBQ CHICKEN* 
BBQ sauce, grilled chicken, applewood smoked 
bacon, caramelized onion and smoked mozzarella, 
garnished with scallions 9.50

MINI MEATBALL AND MOZZARELLA* 
Housemade meatballs, creamy ricotta cheese, 
mozzarella cheese, fresh basil 9.50

 MINI TUSCAN
Roasted garlic, romano and mozzarella with our 
delicious pizza sauce and fresh basil 9.25

MINI PIZZAS FOR 1 Named after some Italians we know and love.  
Your choice of house or Caesar salad or cup of soup included. Substitute for Greek salad add 1.99

v  We would be happy to substitute a light chicken 
broth or tomato sauce in any dish.

v  Everything is available for takeout to feed small  
and large groups.

v  Please notify us if you have any allergies.  
Some menu items may not list all ingredients.

Prices subject to change without notice. 11/18

 Vegetarian items 

GF  Items that can be made gluten free
This menu and the information on it are provided by Lui Lui Restaurants, as a service to our guests. Lui Lui assumes no responsibility for its use and any resulting 
liability or consequential damages are denied. Our management teams and service staff are not trained on the intricacies of Celiac Disease or Gluten intolerance and 
cannot be expected to provide recommendations of other advice on the issue. All questions and requests for recommendations should be directed to the corporate 
office. Guests are encouraged to consider the information provided, to their own satisfaction, in light of their individual needs and requirements. Thank you!

*Although we are confident about the quality and safety of our food production, under recent NH health regulations we are obligated to inform our customers that 
consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

EXPRESS LUI LUI*
Grilled chicken, chopped garlic, broccoli florets in a 
light lemon cream sauce with imported penne 11.50 
GF  With gluten free pasta

EXPRESS GRILLED CHICKEN ALFREDO*

Cavatappi in a creamy alfredo sauce with grilled 
chicken 11.75 
GF  With gluten free pasta 

 MAC AND CHEESE 
Creamy cheese sauce with shell pasta, baked with a 
buttery breadcrumb crust 9.50 
Add bacon .99

EXPRESS SPAGHETTI & MEATBALLS* 
House meatballs, spaghetti,  
tomato basil sauce 9.99

EXPRESS GRILLED CHICKEN MARSALA*

Grilled chicken, white mushrooms, prosciutto and 
chopped garlic in a light marsala cream sauce with 
imported cavatappi 11.75 
GF  With gluten free pasta

EXPRESS PENNE WITH SAUSAGE 
& PEPPERS  
Roasted garlic, Italian sausage, banana peppers and 
sweet roasted peppers tossed with marinara 9.99
GF  With gluten free pasta

OUR OWN MEATBALLS

EXPRESS ENTRÉES Your choice of salad or cup of soup included.  
LUNCH CHICKEN PARMESAN* 
Hand pounded, breaded, topped with housemade 
marinara and melted provolone and served with 
spaghetti and marinara 10.99

 LUNCH EGGPLANT PARMESAN 
Hand breaded fresh eggplant layered with  
marinara and mozzarella cheese topped with  
melted provolone and served with spaghetti  
and marinara 9.99

 LUNCH FOUR CHEESE LASAGNA 
Ricotta, mozzarella, romano and parmesan cheese 
layered between fresh lasagna sheets,  
Topped with melted provolone and served with 
tomato sauce 9.25  Add meat sauce* 1.99

NEW  EXPRESS CARNE LASAGNA 
Ricotta, mozzarella, Romano and Parmesan cheese 
layered with our house made meatballs and sweet 
Italian sausage between fresh lasagna sheets. 
Topped with melted mozzarella and served with 
marinara sauce 9.99

LUNCH STEAK TIPS*  
All natural tender steak tips (half pound) marinated 
in Italian seasonings. Grilled and served with fresh 
vegetable and romano dusted crispy red  
potatoes 18.99

GF  LUNCH GRILLED BALSAMIC 
CHICKEN*  
Grilled marinated balsamic chicken breast served with 
Romano dusted potatoes, fresh vegetable 11.99

EXPRESS PASTA 
Your choice of salad or cup of soup included. Substitute with fresh linguine, ravioli, tortelloni or fettuccine for 1.99.

EXPRESS LUNCHES 
MONDAY-FRIDAY TILL 3:00

WARM CAPRESE
Ciabatta with fresh mozzarella, tomato, basil, EVOO & balsamic glaze 9.75

EXPRESS LUNCHES MONDAY-FRIDAY TILL 3:00



WINE LIST 9 oz
6.5 
oz

OUR HOUSE WINE   

BLUSH 7  10 31 liter 
WHITE 7  10 31 liter

RED 7  10 31 liter

SEASONAL SANGRIA (RED OR WHITE) 7  N/A 31 liter

MARTINIS, 'RITAS AND COCKTAILS

WHITE RED

MIONETTO PROSECCO, ITALY 
Intense fruity bouquet with hints of golden apples.  
Very dry, fresh and light in body. 
N/A gl.  N/A qt. 9  187ml

STONE FRUIT RIESLING, GERMANY 
Crisp and fresh fruit flavor, with a lovely long finish. 
8.5 gl. 11 qt. 30 btl.

CASALINI PINOT GRIGIO, ITALY 
Delicate and elegant with crispy balanced aromas of  
golden apple and tropical fruits. 
8.5 gl. 11 qt. 30 btl.

LOBSTER REEF SAUVIGNON BLANC,  
NEW ZEALAND 
Sweet fruit flavors, hints of peach and apricot on the nose  
with underlying notes of citrus and herbs. Rich and golden  
in color.  
9 gl. 13 qt. 34 btl.

BLACK'S STATION CHARDONNAY,  
CALIFORNIA 
Tropical fruit flavors on the palate complemented by  
toasty oak notes and a hint of vanilla on the finish.   
8.5 gl.  11 qt. 30 btl. 

KENDALL JACKSON VINTNER'S RSV 
CHARDONNAY, CALIFORNIA 
Citrus-kissed flavors such as mango, papaya and  
pineapple explode on the palate. 
9.5 gl.  14 qt. 36 btl.

COCONUTINI 
Malibu coconut rum, pineapple juice and cream of coconut  10

SPICED PEAR MULE 
Ketel One vodka, pear and ginger beer served in a copper  
mug  10

STRAWBERRY MARGARITA 
Our house margarita with strawberry  7

SILVER COIN 
Patron Silver tequila, Cointreau, and fresh squeezed  
lime juice  14

LUI LUI COSMO 
Citrus vodka, Cointreau, cranberry juice and a splash of lime  12

TIRAMISU MARTINI 
Hennessy VS, Kahlua and cream served with a ladyfinger  
cookie  11
  
WINTER RUBY 
Ketel One vodka, cranberry juice and a splash of lemon juice 
served over ice  9

LONDON PEAR COLLINS 
Tanqueray gin, pear and sour, shaken and served with a sprig  
of rosemary  9

ESPRESSO MARTINI 
Tito's vodka, Kahlua, Baileys Irish Crème and fresh espresso  11

DARK 'N STORMY 
Goslings Dark rum & ginger beer  8

CONTOUR PINOT NOIR, CALIFORNIA  
Round flavors of blueberry, plum and a touch of deft spice.   
9.5 gl. 14 qt. 36 btl.

TIZIANO CHIANTI, ITALY 
Aromas of wild berries. Savory and full bodied with a velvet 
finish. 
9 gl. 13 qt. 34 btl.

CASALINI MONTEPULCIANO, ITALY 
Deep plum color with intense aromas of spice and cherries. 
Luscious, fruity, medium-bodied palate and smooth tannins.. 
8.5 gl. 11 qt. 30 btl.

ASTICA MALBEC, ARGENTINA  
Medium in body with juicy berry flavors and a finish of soft 
tannins.  
8.5 gl. 11 qt. 30 btl.

Z ALEXANDER BROWN RED BLEND, CALIFORNIA  
Layers of dark fruit, black cherry and milk chocolate. Full-
bodied with a smooth and full finish.  
10 gl. 15 qt. 38 btl.

BLACK'S STATION CABERNET SAUVIGNON, 
CALIFORNIA 
Aromas of tobacco, leather and black cherry. Layers of toast, 
black currant and chocolate flavors.    
8.5 gl. 11 qt. 30 btl.

14 HANDS CABERNET SAUVIGNON, 
WASHINGTON 
This popular rich and ruby red cabernet has notes of black 
cherry and currant notes with a hint of coffee and spice.      
9 gl. 13 qt. 34 btl.

FROZEN

FROZEN PINA COLADA 
Rum, pineapple and coconut topped with whipped cream  8

FROZEN STRAWBERRY DAQUIRI 
Rum,  and strawberry puree topped with whipped cream  8

DRINK LIST

NON-ALCOHOLIC

VIRGIN PINA COLADA 
Pineapple, coconut and ice cream, topped with  
whipped cream  6 

VIRGIN STRAWBERRY DAQUIRI 
Strawberry puree, lime juice, topped with whipped cream  6 

LIGHT PEACH REFRESHER 
Fresh brewed iced tea flavored with sugar free peach syrup  
and fresh lemonade  3

DRAUGHT ROOT BEER 
16 oz. 3.75   20 oz. 4.25   Pitcher 10  

LAVAZZA COFFEE AND 
ESPRESSO FROM ITALY

LAVAZZA ESPRESSO 3
CAPPUCCINO 3.5

LATTE 3.5

LAVAZZA FRESH GROUND COFFEE 2.5

MOCHACHINO 3.5

HERBAL TEA 2.5

 Can't finish your bottle? Take the rest home with you!

WINESDAY WEDNESDAY 
ALL BOTTLES ARE 50% OFF

WARM COCKTAILS

THE SNUGGLER   
Peppermint schnapps and hot chocolate served with  
whipped cream  7

MAPLE TODDY   
Bulleit bourbon, real maple syrup and hot water  9

WARM S'MORES   
Godiva chocolate liqueur, vanilla vodka and hot chocolate 
served with marshmallows  10

33.8 
oz

Proudly serving the Coca Cola family of products. 
20 oz. Coke, Diet Coke, Dasani, Sunkist, Sprite
12 oz. Glass Bottle Barq's Root Beer or imported Coke


