Nicclrs

Presto Lunch Menu
1 course

(menu includes soft drinks, regular and decaffeinated coffee, iced tea and ice water)
* Designed for parties of 16 guests or fewer that are wanting a quick lunch hour *

Four Courses on One Plate

Insalata di Cesare
Classic Caesar salad with focaccia croutons

Cup of Soup
Zuppa del Giorno Chef’s soup of the day

Choice of Entree
Pollo Panino grilled chicken, provolone cheese, tomatoes, caramelized onions,
basil pesto and aioli on focaccia bread

Rigatoni alla Zarina rigatoni, spicy vodka sauce, baby spinach
or

Pollo Piccata thinly pounded chicken breast, capers, white wine lemon sauce

Cannolo Siciliano
Classic Sicilian cannoli filled with sweet ricotta cheese,
honey, chocolate chips and pistachios

$17 per person



Lunch Menu Option 1
2 courses

(menu includes soft drinks, regular and decaffeinated coffee, iced tea and ice water)

Secondi
(Choice of)

Rigatoni alla Zarina con Pollo
Rigatoni, baby spinach, roasted chicken
breast & spicy vodka tomato cream sauce

BLT Italiano
Crispy pancetta, romaine & tomatoes, lemon garlic mayonnaise on focaccia bread
served with house-made fries

Insalata di Cesare con Pollo
Classic Caesar salad with grilled chicken breast and focaccia croutons

Orecchiette alla Checca
“Little ears” pasta with fresh mozzarella, basil diced tomato,
garlic, fresh tomato purée and olive oil

Dolci

Tiramisu
Traditional lady finger cookies soaked in espresso,
layered with mascarpone, coffee liquor and cocoa

$21 per person



Lunch Menu Option 2
3 courses

(menu includes soft drinks, regular and decaffeinated coffee, iced tea and ice water)

Antipasti
(Served Family Style)
Focaccia Nicola
Italian flat bread baked in our wood-burning oven topped with
parmigiano, pecorino, rosemary, cracked black pepper

Secondi
(Choice of)

Casarecci alla Bolognese
Classic pasta served with savory meat sauce and Parmigiano

Pollo Panino
grilled chicken, provolone, tomatoes, caramelized onions, basil pesto and aioli on focaccia
served with house-made fries

Orecchiette alla Checca
“Little ears” pasta with fresh mozzarella, basil, diced tomatoes,
garlic, homemade marinara and olive oil

Dolci

Tiramisu
Traditional lady finger cookies soaked in espresso,
layered with mascarpone, coffee liqueur and cocoa

$24 per person



Lunch Menu Option 3

4 courses
(menu includes soft drinks, regular and decaffeinated coffee, iced tea and ice water)

Antipasti
(Served Family Style)
Focaccia Nicola
Italian flat bread baked in our wood-burning oven topped with
parmigiano, pecorino, rosemary, cracked black pepper

Caprese Colorata Skewers
Fresh mozzarella, cherry tomatoes, fresh basil leaves with olive oil and balsamic reduction

Insalata

Insalata Mista
Mixed greens with tomatoes, balsamic vinaigrette and Parmigiano

Secondi
(Choice of)

Pollo Parmigiana
Herb-crusted breast of chicken roasted with mozzarella and
provolone cheeses, parmigiano and homemade marinara

Gamberoni Panino
Lightly breaded tiger shrimp, arugula, beefsteak tomatoes & sun-dried tomato aioli
on focaccia bread, served with house-made fries

Fettuccine Alfredo con Pancetta
Fettuccine, roasted chicken, crispy pancetta, gatlic parmigiano cream sauce

Dolci

Tiramisu
Traditional lady finger cookies soaked in espresso,
layered with mascarpone, coffee liqueur and cocoa

$28 per person



Lunch Menu Option 4

4 courses
(menu includes soft drinks, regular and decaffeinated coffee, iced tea and ice water)

Antipasti
(Served Family Style)
Bruschetta Pomodoro e Pecorino
Grilled Italian bread with diced tomatoes, basil, garlic and Pecorino cheese

Zucchine Fritte
lightly breaded zucchini strips, garlic aioli, tomato marinara

Insalata
(Choice of)

Insalata di Cesare
Traditional Caesar salad with focaccia croutons

Insalata Mista
Mixed greens with tomatoes, balsamic vinaigrette and Parmigiano

Secondi
(Choice of)

Rigatoni alla Zarina con Pollo
Rigatoni, baby spinach, roasted chicken breast & spicy vodka tomato cream sauce

Salmone ai Limone
Scottish salmon, red potatoes, broccolini, lemon-herb butter

Casarecci alla Bolognese
Classic pasta served with savory meat sauce and Parmigiano

Orecchiette alla Checca
“Little ears” pasta with fresh mozzarella, basil, diced tomato,
garlic, homemade marinara and olive oil

Dolci
(Choice of)

Tiramisu
Traditional lady finger cookies soaked in espresso,
layered with mascarpone, coffee liqueur, and cocoa

Cannolo Siciliano
Classic Sicilian cannoli filled with sweet ricotta cheese,
honey, chocolate chips and pistachios

$32 per person



