


.. LYNORA’S ..
BRUNCH OPTION 1 520

INCLUDES A SOFT DRINK OF CHOICE: EXCLUDES COFFEES. TEAS. & SPECIALTY DRINKS M/
PLEASE CHOOSE 3 ENTREES FROM THE LIST BELOW

EGGS BENEDICT

POACHED EGGS. CANADIAN BACON, TOMATO. SPINACH.,
HOLLANDAISE, GRILLED HOUSE MUFFIN

TRADITIONAL FRENCH TOAST
CLASSIC THICK CUT BRIOCHE DIPPED IN EGG. VANILLA AND CINNAMON

INSALATA CESARE

ROMAINE LETTUCE. HOUSEMADE CAESAR DRESSING. FRESHLY
GRATED PARMIGIANA, AND CROUTONS

CLASSIC ITALIAN HERO

SOPPRESSATA. HAM. CAPICOLA, MOZZARELLA., LETTUCE. TOMATO,
ONION WITH SHERRY VINAIGRETTE

RIGATONI ALLA VODKA
CREAM. TOMATO. FLAMBEED IN VODKA

BRUNCH OPTION 2 $25

INCLUDES YOUR CHOICE OF A PLATED HOUSE OR CAESAR SALAD MW
CHOOSE 3 ENTREES FROM THE LIST BELOW

EGGS BENEDICT

POACHED EGGS. CANADIAN BACON., TOMATO. SPINACH. HOLLANDAISE. GRILLED
HOUSE MUFFIN

RISOTTO CARBONARA
PANCETTA. BLACK PEPPER. TOPPED WITH AN EGG

BURRATA E PROSCIUTTO PIZZA
MOZZARELLA. ARUGULA, CHERRY TOMATO. SHAVED PARMIGIANO. EVOO

SAUSAGE & EGG MUFFIN

EGG. HOUSE-MADE MAPLE SAUSAGE PATTY. MOZZARELLA CHEESE. SIDE OF
ROASTED POTATOES



.. LYNORA'S ..

LUNCH OPTION 1 $20

INCLUDES A SOFT DRINK OF CHOICE: EXCLUDES COFFEES. TEAS. & SPECIALTY DRINKS MW
PLEASE CHOOSE 4 ENTREES FROM THE LIST BELOW

CHICKEN MILANESE HERO
BREADED CHICKEN. BABY ARUGULA. TOMATOES. ONION. PESTO
VINAIGRETTE

INSALATA CESARE
ROMAINE LETTUCE. HOUSEMADE CAESAR DRESSING. FRESHLY
GRATED PARMIGIANO. AND CROUTONS

MEATBALL PARMIGIANA HERO
HOUSEMADE BEEF AND PORK MEATBALLS. MOZZARELLA, TOMATO
SAUCE

FETTUCCINE BOLOGNESE
SLOW-COOKED CLASSIC BEEF. AND PORK RAGU

RIGATONI ALLA VODKA
CREAM. TOMATO. FLAMBEED IN VODKA

RIGATONI E POLPETTE
TOMATO SAUCE. MEATBALLS. TOPPED WITH RICOTTA

LUNCH OPTION 2 $25

INCLUDES YOUR CHOICE OF A PLATED HOUSE OR CAESAR SALAD M‘
CHOOSE 4 ENTREES FROM THE LIST BELOW

ITALIAN HERO

SOPPRESSATA. HAM. CAPICOLA. MOZZARELLA, LETTUCE. TOMATO. ONION
WITH SHERRY VINAIGRETTE

POLLO PARMIGIANA
BREADED CHICKEN BREAST. MOZZARELLA. TOMATO SAUCE. OVER LINGUINI

GNOCCHI

AL FORNO - TOMATO SAUCE. BASIL. BAKED WITH MOZZARELLA
_OR_

PESTO - CREAM. BASIL PESTO

STROZZAPRETI AL POLLO
CHICKEN. ASPARAGUS. MUSHROOMS IN GARLIC ALFREDO SAUCE

INSALATA RUCOLA

ARUGULA, ONION, RICOTTA SALATA, PANCETTA, CHERRY TOMATOES,
LEMON VINAIGRETTE GF



.. LYNORA'S ..

DINNER OPTION 1 $54.95
P

INCLUDES A SOFT DRINK OF CHOICE: EXCLUDES COFFEES. TEAS. & SPECIALTY DRINKS W
PLEASE CHOOSE 2 FAMILY STYLE APPETIZERS & 4 ENTREES FROM THE LIST BELOW

POLPETTE DELLA CASA
HOUSEMADE BEEF & PORK MEATBALLS WITH TOMATO SAUCE

FOCACCIA RICOTTA
EVOO. SEA SALT. ROSEMARY. HOUSE RICOTTA

BRUSCHETTA
CHOPPED TOMATO. BASIL. GARLIC. EVOO

MELANZANE PARMIGIANA
EGGPLANT NAPOLEON. MOZZARELLA. PARMIGIANO. TOMATO SAUCE. DRIZZLED
PESTO

Dinner

FETTUCINE BOLOGNESE
SLOW-COOKED CLASSIC BEEF AND PORK RAGU

RIGATONI ALLA VODKA
CREAM., TOMATO, FLAMBEED IN VODKA

STROZZAPRETI AL POLLO
CHICKEN. ASPARAGUS. MUSHROOMS, GARLIC ALFREDO SAUCE

GNOCCHI

AL FORNO: BASIL& TOMATO SAUCE. BAKED UNDER MOZZARELLA
-OR-

PESTO: HOUSEMADE. CREAM AND BASIL PESTO SAUCE
BUCATINI AMATRICIANA

PANCETTA, POMODORO. ONION, PECORINO

INSALATA RUCOLA
ARUGULA. ONION. RICOTTA SALATA. PANCETTA. CHERRY TOMATOES. LEMON
VINAIGRETTE GF



.. LYNORA'S ..

DINNER OPTION 2 $69.95

INCLUDES A SOFT DRINK OF CHOICE: EXCLUDES COFFEES. TEAS. & SPECIALTY DRINKS MW
PLEASE CHOOSE 2 FAMILY STYLE APPETIZERS & 4 ENTREES FROM THE LIST BELOW

POLPETTE DELLA CASA
HOUSEMADE BEEF & PORK MEATBALLS WITH TOMATO SAUCE

CALAMARI FRITTI
LIGHTLY FRIED CALAMARI. CLASSIC MARINARA SAUCE

BURRATA
ARUGULA, TOMATOES. EVOO. BALSAMIC REDUCTION GF

HOT HONEY BROCCOLI RABE & SAUSAGE

BROCCOLI RABE AND ITALIAN SAUSAGE. SAUTEED WITH GARLIC AND OIL,
TOPPED WITH HOT HONEY DRIZZLE

Dinner-

PASTICCIO BOLOGNESE
CREPE LASAGNA, BOLOGNESE SAUCE. PARMIGIANO. BECHAMEL

POLLO PARMIGIANA
BREADED CHICKEN BREAST. TOMATO SAUCE AND MOZZARELLA. SIDE OF LINGUINI

VITELLO MARSALA
LIGHTLY BATTERED VEAL. BROWN PORCINI MUSHROOM SAUCE

SNAPPER LYNORA

GARLIC ROSEMARY LEMON SAUCE OVER CARROTS. ASPARAGUS. AND TWO
SHRIMP

PAPPARDELLE E POLPETTE
TOMATO SAUCE. MEATBALLS TOPPED WITH RICOTTA

SHRIMP OVER LINGUINI

FRA DIAVOLO - MARINARA SAUCE WITH RED PEPPER FLAKES
_OR_

SCAMPI - WHITE WINE SAUCE WITH GARLIC AND OIL

GRILLED SCOTTISH SALMON
OVER SPINACH. ROASTED POTATOES. TOPPED WITH ARUGULA. CHERRY

TOMATOES GF



.. LYNORA'S ..

DINNER OPTION 5 $89.95

INCLUDES A SOFT DRINK OF CHOICE: EXCLUDES COFFEES. TEAS. & SPECIALTY DRINKS
PLEASE CHOOSE 2 FAMILY STYLE APPETIZERS & 4 ENTREES FROM THE LIST BELOW M/ 73

POLPETTE DELLA CASA
HOUSEMADE MEATBALLS. BEEF & PORK WITH TOMATO SAUCE

FOCACCIA TRIO
EVOO. SEA SALT. ROSEMARY WOOD-FIRED FOCACCIA WITH HOUSE RICOTTA. BURRATA

AND PROSCIUTTO

MUSSELS IN CROSTA
PElI MUSSELS TOPPED WITH CRISPY FOCACCIA — YOUR CHOICE OF GARLIC &

OIL OR MARINARA
CALAMARI FRITTI
LIGHTLY FRIED CALAMARI WITH CLASSIC MARINARA SAUCE

MELANZANE PARMIGIANA
EGGPLANR NAPOLEON, MOZZARELLA, PARMIGIANO. TOMATO SAUCE. DRIZZLED

PESTO
Dinner

GRILLED SCOTTISH SALMON
OVER SPINACH. ROASTED POTATOES. TOPPED WITH ARUGULA AND CHERRY

TOMATOES GF

BONE-IN VEAL PARMIGIANA
LIGHTLY BREADED VEAL. TOMATO SAUCE. AND MOZZARELLA

VITELLO PICCATA
LIGHTLY BATTERED VEAL. WHITE WINE. LEMON. CAPERS OVER LINGUINI

VITELLO MARSALA
LIGHTLY BATTERED VEAL. BROWN PORCINI MUSHROOM SAUCE. OVER LINGUINI

RAVIOLI ALL' ARAGOSTA
LOBSTER MEAT. CHOPPED SHRIMP, SALSA DI ARAGOSTA, COGNAC CREAM SAUCE
PAPPARDELLE TARTUFATO

SHORT RIB. SUNDRIED TOMATOES. MUSHROOMS., SHAVED PARMIGIANO IN TRUFFLE
SAUCE

PASTICCIO BOLOGNESE
CREPE LASAGNA. BOLOGNESE SAUCE. PARMIGIANO. BECHAMEL

BEEF SHORT RIB GENOVESE
SLOW BRAISED BEEF SHORT RIBS AND VEGETABLES OVER RISOTTO CACIO E
PEPE



AdA-orp

CHAMPAGNE TOAST
$8 PER GLASS

BOTTOMLESS MIMOSAS
$24 PER PERSON

“Satirday + Sunday only

DRINK TICKET
$15 PER PERSON

HOUSE OR CESARE SALAD
$4 PER PERSON

ASSORTMENT OF ITALIAN COOAHKIES
$8 PER PERSON

FLORAL ARANGMENTS
$65 FLAT FEE



	packages & pairings
	BRUNCH OPTION 1
	$20
	per person
	eggs benedict
	Poached eggs, Canadian bacon, tomato, spinach, hollandaise, grilled house muffin

	traditional french toast
	Classic thick cut brioche dipped in egg, vanilla and cinnamon

	insalata cesare
	Romaine lettuce, housemade caesar dressing, freshly grated parmigiana, and croutons

	classic italian hero
	Soppressata, ham, capicola, mozzarella, lettuce, tomato, onion with sherry vinaigrette

	rigatoni alla vodka
	cream, tomato, Flambéed in vodka




	BRUNCH OPTION 2
	$25
	per person
	eggs benedict
	Poached eggs, Canadian bacon, tomato, spinach, hollandaise, grilled house muffin

	risotto carbonara
	pancetta, black pepper, topped with an egg

	burrata e prosciutto pizza
	Mozzarella, arugula, cherry tomato, shaved parmigiano, EVOO

	sausage & egg muffin
	egg, house-made maple sausage patty, mozzarella cheese, side of roasted potatoes




	LUNCH OPTION 1
	$20
	per person
	chicken milanese hero
	Breaded chicken, baby arugula, tomatoes, onion, pesto vinaigrette

	insalata cesare
	Romaine lettuce, housemade caesar dressing, freshly grated Parmigiano, and croutons

	meatball parmigiana hero
	Housemade beef and pork meatballs, mozzarella, tomato sauce

	fettuccine bolognese
	Slow-cooked classic beef, and pork ragu

	rigatoni alla vodka
	cream, tomato, Flambéed in vodka

	rigatoni e polpette
	Tomato sauce, meatballs, topped with ricotta




	LUNCH OPTION 2
	$25
	per person
	italian hero
	Soppressata, ham, capicola, mozzarella, lettuce, tomato, onion with sherry vinaigrette

	pollo parmigiana
	Breaded chicken breast, mozzarella, tomato sauce, over linguini

	gnocchi
	Tomato sauce, basil, baked with mozzarella
	Al forno -
	-or-
	Pesto -
	cream, basil pesto

	strozzapreti al pollo
	Chicken, asparagus, mushrooms in garlic alfredo sauce

	insalata rucola
	Arugula, onion, ricotta salata, pancetta, cherry tomatoes, lemon vinaigrette
	GF




	DINNER OPTION 1
	$54.95
	per person
	Family style Appetizers
	polpette della casa
	focaccia ricotta
	bruschetta
	melanzane parmigiana

	Dinner
	fettucine bolognese
	rigatoni alla vodka
	strozzapreti al pollo
	gnocchi
	bucatini amatriciana
	insalata rucola


	$69.95

	DINNER OPTION 2
	per person
	Family Style Appetizers
	polpette della casa
	calamari fritti
	burrata
	hot honey broccoli rabe & sausage

	Dinner
	pasticcio bolognese
	pollo parmigiana
	vitello marsala
	snapper lynora
	pappardelle e polpette
	shrimp over linguini
	grilled scottish salmon


	DINNER OPTION 3
	$89.95
	per person
	Family Style Appetizers
	polpette della casa
	focaccia trio
	mussels in crosta
	calamari fritti
	melanzane parmigiana

	Dinner
	grilled scottish salmon
	bone-in veal parmigiana
	vitello piccata
	vitello marsala
	ravioli all' aragosta

	pappardelle tartufato
	pasticcio bolognese
	beef short rib genovese



	Add-ons:
	champagne toast
	$8 per glass
	bottomless mimosas
	*Saturday + Sunday only


	drink ticket
	$15 per person

	house or cesare salad
	$4 per person

	assortment of italian cookies
	$8 per person

	floral arangments
	$65 flat fee



