WINE COCKTAILS
FRIZZANTE G/B COFFE; NEGRONI e EEEES 14
Prosecco, Torresella, Veneto ..................... 14 /54 Elz c:ilss I-?e;:’ gf;t%aer:g ér?:;ggllact::r;iﬁ:r’s?g:gzztetITEVSEEE esso
Prosecco Rosé, Zonin, Veneto.................... 15/58
Moscato d'Asti, Stella Rosa, Piedmont (Split)............ 14 BOU,LEVARDIER """" ot 16
. . Bulleit Bourbon, Carpano Antica, Campari,
Champagne Brut, Veuve Clicquot, Reims .......... 24 /98 Fee Brothers Chocolate Bitters, Orange Slice
Champagne Brut, Veuve Clicquot, Rosé, Reims........ 186
Champagne Brut, Dom Pérignon, Epernay............ 350 L.IN!ONATA """""""" Jlon Jorts 14
Tito's Handmade Vodka, Thatcher's Elderflower Liqueur,
Muddled Lemon & Basil, South Beach Agave
BIANCO FIG OLD FASHIONED .........vveeeene. .. 16
Pinot Grigio, Bollini, Trentino..................... 14 /54 Bulleit Bourbon, Fig Syrup, Fee Brothers
Pinot Grigio, Banfi “San Angelo,” Tuscany ......... 16 /62 Black Walnut Bitters
Pinot Griqio, Santa Margherita, Alto Adiqe ............ 68 ITALIAN MARGARITA. ..., 16
Riesling, Wente, Livermore Valley................. 14 /54  Casamigos Blanco, Pallini Limoncello, South Beach Agave,
Sauvignon Blanc, Chloe, Marlborough ............. 14 /54 Lemon, Lime
Fume Blanc, Ferrari-Carano, Sonoma.............. 16/62 OLD CUBAN . ... oo, 16
Sancerre, Jacques Dumont, Loire Valley............... 80 Appleton Rum, Simple Syrup, Angostura Bitters,
Chardonnay, Lynora's, California..........c........ 13/50 Lime, Mint, Topped with Torresella Prosecco
Chardonnay, St. Francis, Sonoma ................. 15/58 ESPRESSOMARTINI ........ ..., 16
Chardonnay, Chalk Hill, Russian River Valley....... 16 /62 Pearl Vanilla Vo_dka, Borghetti Espresso Liqueur,
Chardonnay, Cakebread Cellars, Napa Valley.......... 84 St.Brendan’s Irish Cream, Espresso
Rosé, Whispering Angel, Provence................ 18/ 68 WHITELINEN ..... ... . i 14
St. George Gin, Thatcher's Elderflower Ligueur,
ROSSO Simple Syrup, Lemon, Cucumber
Chianti Superiore, Castello del Trebbio, Tuscany....15/58 ;;Etrﬁ‘:;laﬁguﬁgtér{ér.’s. B .Ic.>c'><.:| Oran .e. L| ueur .14
Montepulciano D'Abruzzo, Carletto, Abruzzo....... 14 /54 Simple Syrup, Lir’ne, Fee Brothers Orangg Bittcérs '
Barolo, Villa Rosa, Piedmont ...................... ... 74 THE GINGER 14
Baby Amarone, Masi “‘Campofiorin,” Verona ....... 16/ 62 Hangar One Vo dk'a', Fresh Strawberrles Jalapeﬁo """
Amarone, Cesari, Verona ..........coovieeeiiinneinnn 98  Q Ginger Beer, South Beach Agave
Super Tuscan, Casadei “Sogno Mediterraneo,” Tuscany 18 / 68 LA SANGRIA (ROSSO O BIANCO) . ... ... 13
Super Tuscan, Banfi “Belnero,” Tuscany ............... 78  Chardonnay or Cabernet, Thatcher's Elderflower Ligueur,
Super Tuscan, ASKA by Banfi, Tuscany................ 82 Thatcher's Blood Orange Liqueur, Berries, Peach
Brunello di Montalcino, Carpineto, Tuscany ........... 108
Pinot Noir, Francis Ford Coppola, Santa Barbara....14 /54 BUBBLES
Pinot Noir, Firesteed, Willamette Valley............ 16 /62 APEROL SPRITZ. . oo 12
Pinot Noir, La Crema, Monterey. ........coviviiinennn. 66 Aperol, Torresella Prosecco, Orange Slice
Merlot, Cline Cellars “Seven Ranchlands,” Sonoma .14 / 54 THE LYNORA ..o oo 13
Malbec, Trivento Reserve, Mendoza............... 14 /54 Fragola Wild Strawberry Liqueur, Torresella Prosecco,
Blend, Daou “The Pessimist,” Paso Robles......... 16 /62 South Beach Agave, Fresh Mint
Cabernet Sauvignon, Lynora's, California.......... 13/50
Cabernet Sauvignon, Vina Robles, Paso Robles..... 16 /62 Yo U M E
Cabernet Sauvignon, Sebastiani, Alexander Valley. .18 / 68 Y ®
Cabernet Sauvignon, BR Cohn, Sonoma............... 88
Cabernet Sauvignon, Silverado, Napa Valley ........... o8 D R I N K °
Cabernet Sauvignon, Stags Leap, Napa Valley......... 116
Cabernet Sauvignon, Silver Oak, Alexander Valley..... 147 N ow
Cabernet Sauvignon, Caymus, Napa Valley ........... 165 L
BEER
DRAFT REGIONAL IMPORT
Peroni........oooooiiiiiiiiiin, 7  Civil Society IPA, Jupiter FL......... 8 GUINNESS.....cvvuiineinennennnnnn. 8
DOMESTIC Cigar City Jai Alai, Tampa FL........ 8 Corona .........ooviviiiiiinnn., 8
COOrS LGNt . oeeeeneeeeeennnnns. 7 The Wizard Belgian White Ale, Boca, FL. 8 Stella Artois....................... 8
Miller Lite .. .uvueeeneeeennnns. 7 Heineken..............oooeeeennn, 8
Michelob UItra. .....ooveeeeennn.... 7 SELTZER Heineken NA ...........coeeinnn. 8
Yuengling..ooovveenninnnnnnnnnn, 7 High Noon (Assorted Flavors) ....... 9

Please drink responsibly.

LYNORA

-SINCE 1976 -




ANTIPASTI

FOCACCIA ... it 8.95
EVOO, sea salt, rosemary v

HOUSE RICOTTA $3 BURRATA $6 PROSCIUTTO $5
TRIO $12

POLPETTE DELLACASA................ 14.95
Housemade meatballs, beef and pork with

tomato sauce and ricotta

ADD MOZZARELLA $3

BURRATA ... i 16.95
Arugula, tomatoes, EVOO, balsamic reduction GF
ADD PROSCIUTTO $5

MOZZARELLA DELLACASA ............ 14.95
Imported mozzarella, tomatoes, drizzled balsamic reduction GF
ADD PROSCIUTTO $5

MUSSELS INCROSTA................... 22.95
PEI Mussels topped with crispy focaccia.
Your choice of garlic & oil or marinara

GRILLED PORTUGUESE OCTOPUS ..... 24.95
Over escarole, beans, tomato and garlic GF

POLENTAE PORCINI.................... 14.95
Fried polenta topped with porcini sauce and melted
smoked mozzarella

MELANZANE ALLA PARMIGIANA ...... 14.95
Eggplant napoleon, mozzarella, parmigiano,
tomato sauce, drizzled pesto

ARANCINODIRISO..........coivivnn.... 14.95
Fried rice balls, mozzarella, bolognese sauce
BRUSCHETTA ...oovnieneinainenn... 10.0s IMPORTED DRIED PASTA
Chopped tomato, basil, garlic, EVOO Add Meatball 4, Chicken 6, Shrimp 10
CALAMARI FRITTI.....oiiviiininnn., 16.95  PENNE ALPOLLO......... SSRIEEEE 24.95
Lightly fried calamari, classic marinara sauce Chicken, asparagus, mushrooms in garlic alfredo sauce
LINGUINI CARBONARA.................. 24.95
INSALATA E ZUPPE Egg, pancetta, pecorino and black pepper
Add Chicken 6, Shrimp 10, Salmon 14
RIGATONI ALLAVODKA .................. 22.95
TORTELLINI AL BRODO .................. 9.95 Cream, tomato, flambéed in vodka
Meat tortellini, chicken consomme GLUTEN FREE PENNE E ESCAROLE ...... 21.95
INSALATA CESARE* ................... 11.95 Garlic & oil, sun-dried tomatoes, cannellini beans,
Romaine lettuce, housemade caesar dressing, pomodoro GF, V
shaved parmigiano and croutons
ADD ANCHOVIES $4
CONTORNI
ITALIANCHOP ... 15.95
Romaine, soppressata, ham, shaved parmigiano, tomato, POLPETTE ..., 4.95
onion, cucumber, olives, sherry wine vinaigrette GF Housemade meatball
MISTADIMARE* ............... ... ... 19.95 HEIRLOOM CARROTS & ASPARAGUS 10.95
Octopus, shrimp, calamari, potatoes, celery, Sautéed in olive oil and garlic GF, v
la, EV [
tomatoes, arugula, EVOO, lemon TRUFFLE FRIES .. .vnveneieeanennennn.. 9.95
GRILLED WEDGE .............cciiiiinn.. 14.95 Parmigiano, truffle oil
Grilled romaine, crispy pancetta, grape tomatoes,
ricotta salata, lemon vinaigrette ESC,AROLE ALLA TOSCANA ........... ..10 95
Sautéed escarole with beans, tomatoes and garlic GF, v
INSALATA RUCOLA E CARCIOFI........ 14.95
Arugula, artichokes, shaved parmigiano, BRO}CCOLI RABE. e 10.95
cherry tomatoes, truffle mustard vinaigrette GF Sautéed broccoli rabe, olive oil and garlic GF, v
SCOTTISH SALMON OVER ARUGULA . .26‘95 RISPTTO Fl:!NGHI ....................... 12.95
Cherry tomatoes, onions, lemon vinaigrette Gr Porcini and shiitake mushrooms f'

HOUSEMADE PASTA
Add Meatball 4, Chicken 6, Shrimp 10

PASTICCIO. ... 24.95
Crepe lasagna, bolognese sauce,
parmigiano, béchamel

PAPPARDELLE E POLPETTE ........... 24.95
Tomato sauce, meatballs topped with ricotta

FETTUCCINE BOLOGNESE
Slow cooked classic beef and pork ragu

GNOCCHI ... i 25.95
Al Forno - tomato sauce, basil, baked with mozzarella
Pesto - cream, basil pesto

SHORT RIB RAVIOLI .................... 26.95
Porcini cream sauce, julienne vegetables

STROZZAPRETTI SHRIMP CAPONATA 28.95
Tossed with eggplant, green olives, capers, ricotta salata,
tomato in a garlic and oil sauce

RAVIOLI ALL' ARAGOSTA
Lobster meat, chopped shrimp, salsa di aragosta,
cognac cream sauce

PAPPARDELLE TARTUFATO............ 29.95
Short rib, sundried tomatoes, shiitake
mushrooms, shaved parmigiano in truffle sauce

STROZZAPRETTI BROCCOLI RABE

&SAUSAGE ......... .. 24.95
Sautéed in garlic, oil and broccoli rabe pesto

PESCE

BRANZINO PICCATA ..., 32.95
Artichokes, cherry tomatoes, capers, lemon
and white wine sauce over broccoli rabe

SNAPPERLYNORA...................... 34.95
Garlic rosemary lemon sauce over carrots, asparagus
and two shrimp

GRILLED SCOTTISH SALMON........... 30.95
Over spinach, roasted potatoes topped with arugula,
cherry tomatoes GF

SHRIMP OVER LINGUINI
Fra Diavolo - marinara sauce with red pepper flakes
Scampi - white wine sauce with garlic and oil

LINGUINI ALLE VONGOLE .............. 28.95
Clams, sautéed with your choice of garlic and
EVOO or marinara sauce

CARNE

BEEF SHORT RIBS GENOVESE
Slow braised beef short ribs and vegetables over
risotto cacio e pepe

BONE-IN VITELLO MILANESE .......... 42.95
Thinly pounded breaded veal, baby aruqula,
tomatoes, red onion, shaved parmigiano, EVOO

BONE-IN VITELLO PARMIGIANA........ 44,95
Lightly breaded veal, tomato sauce and
mozzarella with a side of linquini

VITELLO MARSALA ..................... 34.95
Lightly breaded veal, brown porcini
mushroom sauce, over linguini

VITELLO PICCATA. ...t 34.95
Lightly battered veal, white wine, lemon,
capers over linguini

POLLO PARMIGIANA .................... 29.95
Breaded chicken breast, tomato sauce and
mozzarella, side of linguini

POLLO FRANCESE ...................... 28.95
Lightly battered chicken breast, lemon sauce,
over linguini

LYNORABURGER ....................... 18.95
Provolone, applewood bacon, caramelized onions,
lettuce and tomato, fries

While GF and V items are available, this restaurant
is unable to guarantee that any item is completely
free of allergens. There is always a risk of cross-
contamination. *Consuming raw or undercooked meats,
poultry, seafood, shellfish, eggs or unpasteurized milk
may increase your risk of foodborne illness.

MEATBALL MONDAY
3 MEATBALLS
S8 CLASSIC MARTINI

$12 MARGHERITA PIZZA
Dine In Only

WINE WEDNESDAY
HALF OFF

BOTTLES OF WINE
Bottles Under $100
25% Off Bottles Over $100

HAPPY HOUR
EVERYDAY UNTIL 6

50% OFF DRINKS
Starting at 3pm on Saturday/Sunday

PIZZA

Substitute Cauliflower Crust $3 GF Vegan Cheese $2 v
AL FORNO BIANCA

HOT HONEY E SOPPRESSATA ......... 18.95
Mozzarella, fontina, drizzled hot honey

BURRATA E PROSCIUTTO .............. 20.95
Mozzarella, aruqula, cherry tomato, shaved
parmigiano, EVOO

WILD SHROOM AND HAM................ 20.95

Mozzarella, fontina, mushrooms, ham, truffle oil

WHITE PEPPERONI
Mozzarella, fontina, pepperoni

Eggplant, cherry tomatoes, artichokes,
spinach, vegan cheese Vv

AL FORNO ROSA

MARGHERITA........ ... 14.95
Fresh mozzarella, extra virgin olive oil, basil
AMERICANO ...t 18.95
Mozzarella, meatballs, sausage, pepperoni
PROSCIUTTO E RUCOLA ............... 18.95
Mozzarella, shaved parmigiano, EVOO

VEGETARIANA. ... ... .. it 18.95
Mozzarella, artichokes, mushrooms, eggplant, onions
PICCANTE ........... i, 16.95

Cherry pepper, mozzarella, pepperoni, soppressata




