LUNCH
MENU
Insalata
*Caesar $8

Romaine hearts & rustic croutons lightly
tossed in our creamy house Caesar dressing
and parmigiano reggiano.

Caprese $8

Pasta

Spaghetti Meat Balls $18

Heirloom tomatoes, mozzarella di buffalo &
fresh basil finished with a balsamic drizzle
(roasted peppers).

Spaghetti pasta with pomodoro sauce,
homemade Italian meatballs & fresh basil.

Capra Salad $8

Homemade Bolognese with
parmesan cheese.

Mixed baby greens, candied walnuts,
caramelized onions, cherry tomatoes & goat
cheese dressed with a balsamic vinaigrette.

Sandwiches
& Paninis
Choose salad or fries

Chicken Pesto $14

Grilled chicken breast, pine-nut basil pesto,
fontina cheese.

Spaguetti Bolognese $18
Quattro Fromaggio
Ravioli $18

Ravioli stuffed with fontina, mozzarella, ricotta
& parmesan cheese simmered in a truffle
cream sauce

Linguini Vongole $18
(Red or White)

Homemade linguini tossed with butter, garlic,
white wine, clam juice, pomodoro, guanciale
and finished with a drizzle of EVOO

Vegetable Pasta $17

Meatball Sandwich $15

Sauteed seasonal vegetables with EVOO,
vegetable stock, Italian herbs, served with
penne pasta.

Sausage & Pepper $14

Parmesan, pinenut basil pesto, roasted
tomatoes, penne pasta.

Homemade meatballs, in pomodoro sauce,
finished with provolone cheese.
Stewed bell peppers, sweet red onions
& roasted garlic.

Italian Panini $15

Fresh cold cuts, (salami, prosciutto, hot
capicola, mortadella), provolone cheese,
mixed greens, tomatoes, red onions &
Italian vinaigrette.

Pesto $17

Fettucine Alfredo $18

Parmesan, pine nuts, basil & roasted tomatoes,
tossed with penne pasta.

Parmigiana Di Melanzane $18
Breaded eggplant in pomodoro sauce with
ricotta and mozzarella cheese.

*CONSUMER ADVISORY
The consumption of raw or undercooked food of animal origin such as eggs, milk, beef, pork, lamb, fish, poultry, shell stock, etc. may
increase the risk of food borne illness especially young children, the elderly, and individuals with certain medical conditions.

Pollo

Veals

All chickens are served
with vegetables and pasta

All veals are served
with vegetables and pasta

Parmigiana $18

Chicken lightly breaded, and baked with
mozzarella and pomodoro sauce, finished with
fresh shaved parmesan, and basil.

Picatta $18

Chicken sauteed in butter, white wine, lemon,
capers, and mushrooms.

Marsala $18

Chicken sauteed in EVOO, mushrooms,
shallots, basil and Marsala wine.

Veal Parmigiana $23

Veal lightly breaded, and baked with mozzarella
and pomodoro sauce, finished with fresh
shaved parmesan and basil.

Veal Marsala $23

Sautéed scallopini with wild mushrooms,
shallots, reduced in marsala wine and finished
with fresh basil sprigs.

Veal Picatta $23

Milanese $18

Veal scallopini with sautéed mushrooms,
capers, lemon, butter and white wine.

Lightly breaded chicken cutlet with arugula,
tomatoes, and shaved parmesan.

Pesce

Salmon $21

Branzino $25

Pan seared salmon with sauteed
seasonal vegetables, medley potato,
and cappers beurre blanc sauce.

Lunch $15
Mexican
Fusion
$17

All dishes are served with
rice and beans. Prices
include Fidestrone soup
and soft drink.

$19

Filet branzino served with sauteed
vegetables, medley potato.

Uno
|
Due
|
Tre
|
Quattro |
Cinque |
Sei
Sette
Otto
Nove
Diece
Undici
Dodici

|
|
|
|
|
|
|

Beef Burrito
2 Tacos (Beef or Chicken)
1 Chorizo Tostada 1 Beef Taco
1 Enchilada 1 Taco
2 Enchiladas (Chicken, Beef or Cheese)

Chile Verde (Cile Verde) Pork Carnitas
Chicken Cacciatore
Pollo Sarandeado
Camaron Sarandeado
Chicken Parmesan Burrito
2 Enchiladas de Pollo ala Panna Rosa
Fajitas Burrito (Chicken, Beef or Pork)
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Bistecca Tritato
Fajitas (Chicken, Beef or Pork)
Carne Asada
Salmon Sarandeado
Dentice Roose ala Vallarta

*CONSUMER ADVISORY
The consumption of raw or undercooked food of animal origin such as eggs, milk, beef, pork, lamb, fish, poultry, shell stock, etc. may
increase the risk of food borne illness especially young children, the elderly, and individuals with certain medical conditions.

