Lunch and Bar Menu
Chef Michael welcomes you and wants you to know –
We use only the finest quality ingredients when we prepare our foods. Our burgers and
beef sandwiches are made with Certified Angus Beef. Our pizza is made with the
best tomatoes and cheese we can purchase. All of this is to make your dining
experience as special as it can be.
If you enjoy your meal please tell a friend, but if you don’t please tell us so we can
correct it.
We thank you for your patronage.
Peter, Tony and Staff
Please think of us when you’re planning your next event:
•
•
•
•

Rehearsal Dinners
Receptions
Birthday Parties
Office Parties

• Special Events
• Bridal Showers
• Baby Showers

o Banquet Facilities to accommodate 85 people
o Private Parties to accommodate 50 people
o Funeral Luncheons to accommodate 100 people
Only 1 coupon or Birthday Letter can be used at a table of 4 people.
An 18% gratuity may be added to parties of 8 or more people.
★ L o o k f o r C h e f M ic h a e l’s R e c o m m e n d a t i o n s
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A p p e t iz e rs
★ Carne Misto - Filet mignon tips and sliced duck breast in port wine reduction
sauce, served with baby arugula, portabella mushroom and roasted pepper salad |13.50

Baked Brie - Brown sugar and Grand Marnier glaze served with fresh fruit and crostini |
10.75

Yuengling Beer Battered Shrimp - Twelve shrimp served with horseradish dipping sauce
| 9.50
Crab Bread - Lump crabmeat baked on Italian bread with mozzarella cheese and tomato
sauce | 11.50

Buffalo Wings - Ten jumbo wings served with blue cheese dressing and celery. Choice of
mild, hot, garlic Parmesan, or Korean BBQ | 8.50
Chicken Quesadilla - Flour tortilla shell with grilled chicken, fried onions, Monterey Jack
cheese and jalapeno peppers. Served on a bed of shredded lettuce with salsa and sour
cream and black olives | 10.50
★Nachos Campagnola - Tortilla chips, seasoned beef, salsa, black olives, and jalapenos
topped with Monterey Jack cheese, shredded lettuce and diced tomatoes | 11.25

Spinach and Artichoke Dip - House specialty served with tri-colored tortilla chips | 9.50
Add crab | 7.00

★Campagnola Fried Calamari - Tender calamari rings tossed with hot and sweet peppers
served with lemon aioli and marinara sauce | 11.50
Ed’s Hots - Bacon wrapped Italian long hot peppers stuffed with sun-dried tomato cream
cheese | 5.50
Mozzarella Sticks - Five per order served with tomato sauce | 6.25

Jalapeno Poppers - Stuffed with cream cheese, served with ranch dressing | 7.25
Onion Rings - Beer battered, served with Texas horseradish dipping sauce | 7.25
Campagnola Fries - Provolone cheese, bacon, and brown gravy | 6.25

Chicken Fingers and Fries - Served with honey mustard or BBQ dipping sauce | 8.25
“Buffalo Style” | Add 1.5
All “add-ons” are subject to an Up Charge
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H o m em a d e Z u p p a
Soup of the Day
Pasta E Fagioli
Seafood Bisque

Bowl…6.75

Cup…3.75

Bowl…8.00

Cup…4.75

Bowl…6.75

Cup…3.75

French Onion Crock…4.50

L u n c h e o n S a la d s
Greek Steak Salad - Marinated steak, Calamata olives, and Feta Cheese over mixed greens
with red wine vinaigrette | 14.50
★Shrimp and Arugula Salad - Sharp Provolone, Toasted Walnuts, Grilled Jumbo Shrimp,
and Roasted Red Peppers served with raspberry vinaigrette | 14.50
Herb Crusted Salmon Salad - Salmon served over mixed greens with fresh tomato and
sliced red onion in a light red wine vinaigrette | 13.50
Chicken Milano Salad - Grilled chicken, Bacon, Smoked Mozzarella, and sun-dried
tomatoes served on a bed of mixed greens with Honey Mustard Dressing | 13.50

Caesar Salad - Crisp Romaine Lettuce, Parmesan Cheese, and Croutons tossed with our
homemade Caesar dressing | 7.50
Add Chicken | 12.50
Add Shrimp | 14.50

★Ahi Tuna Salad - Sesame crusted Ahi Tuna steak, grilled vegetables, and grape tomatoes
finished with light red wine vinaigrette | 14.95
Indian Mills Salad - Grilled chicken, crumbled goat cheese, sun-dried cranberries, and
walnuts on a bed of mixed greens finished with light red wine vinaigrette | 13.75
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P iz z a
NEW ~ Greek - Our white pie with kalamata olives, feta cheese, fresh tomato, and baby
arugula, finished with olive oil | 14.00

Margherita - Traditionally prepared with light sauce, fresh Mozzarella, and basil finished
with extra virgin olive oil | 12.00
Quattro Stagioni (Four Seasons) - Tomato sauce, artichokes, black olives, mushrooms,
sliced ham, and fresh Mozzarella cheese | 14.00
Capricciosa - Red sauce, mozzarella cheese, sausage, pepperoni, sliced ham, artichoke
hearts, and extra virgin olive oil | 14.00

Buffalo Chicken - White pie topped with Blue Cheese, and Chicken Breast tossed in buffalo
sauce | 13.50
Create Your Own Combination on a Cheese Pizza | 12.00
Sausage, Pepperoni, Sliced Ham, Artichoke Hearts, Mushrooms, Black Olives, Mozzarella
Additional topping .50 cents per item
Chicken – 5.00

B u rg ers
A full half-pound serving of Certified Angus Beef Burgers
“The tastiest Burgers you’ll ever eat”

All Burgers are served with French fries, lettuce, tomato, and red onion on the side
All add-ons are subject to an upcharge
Onion rings $1.00 Upcharge instead of French fries
Surf and Turf - Half-pound beef patty, grilled jumbo shrimp, bacon and American cheese |
11.95
The Steakhouse - Half-pound beef patty, mushrooms, Swiss cheese, onion ring and A-1
sauce | 10.50
The Farmer - Half-pound beef patty, goat cheese, fried egg and salsa | 10.50

NEW ~ French Onion - Grilled Angus beef patty, topped with our French onion soup
onions, Swiss and Provolone Cheeses | 10.50
Classic Cheeseburger - Choice of American, Provolone, Swiss, or Mozzarella | 8.50
Add-ons $1.00 each…mushrooms, fried onions, extra cheese, bacon
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S a n d w ic h e s
All sandwiches are served with French fries or vegetable medley
Substitute dinner salad | 1.50

★Roasted Prime Rib (Our #1 Best selling) - Tender and juicy sliced prime rib served on
a long Italian roll with Provolone cheese and horseradish sauce | 12.50

★Classic Open Faced Rueben - Lean and delicious corned beef on toasted rye, with Swiss
cheese, 1000 Island Dressing, and sauerkraut | 12.95
Crab Cake - Lump crabmeat, round roll, tartar sauce | 13.25

★”Kicken Chicken” - Grilled Cajun chicken breast, cherry pepper relish, pepper jack
cheese, roasted peppers, and chipotle mayonnaise, on toasted sourdough bread with
iceberg lettuce and fresh tomato | 10.95

Filet Mignon - Filet tips with fried onions and portabella mushrooms served on a long
Italian roll with horseradish sauce | 13.00

★Turkey “BLT” Wrap - Smoked turkey breast, bacon, iceberg lettuce and fresh tomato on
a flour tortilla wrap with sun-dried tomato mayonnaise | 9.95
Buffalo Chicken Wrap - Chicken breast, hot sauce, blue cheese dressing, iceberg lettuce
and tomato on a flour tortilla wrap | 9.50
Blackened Tuna - Fresh yellow fin tuna seared in Cajun spice, served on toasted
sourdough bread with lettuce, tomato, and citrus mayonnaise | 13.25

★Grilled Tuscan Chicken - Garlic and herb marinated grilled chicken breast served on a
long Italian roll with baby arugula, red onion, and fresh tomato in red wine vinaigrette |
11.50
Parmesan Chicken | 8.25 Veal Cutlet | 11.50 Meatball | 8.25
Tomato sauce, and melted mozzarella on toasted long Italian roll
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I t a lia n S p e c ia lt y P a s t a

All Pasta lunches include a salad and your choice of pasta
Available until 3PM
Pasta Pomodoro - Peeled plum tomatoes, garlic, basil, and extra virgin olive oil | 12.50
Pasta Marinara - Sautéed garlic, virgin olive oil and plum tomatoes | 11.75

Classic Bolognese - Ground sirloin simmered in light sauce finished with basil and
Parmesan cheese | 13.50
Aglio E Olio - Fresh garlic and extra virgin olive oil | 12.50

Ala Vodka - Peeled plum tomatoes and onion in a blush sauce finished with our finest
cheeses | 11.00

Ravioli Ricotta - Five jumbo ricotta filled ravioli topped with our homemade tomato sauce
| 13.50
Meatballs | 3.00

Add to any of the above pasta dishes
Chicken | 5.00 Shrimp | 7.00 Jumbo Lump Crabmeat | 8.00

Pasta Campagnola - Prosciutto ham, diced onion, and green peas simmered in light cream
sauce and tossed with spinach fettuccini and Parmesan cheese | 13.50
Broccoli Rabe and Sausage - Italian sausage and Broccoli Rabe sautéed and finished with
marinara sauce | 14.50
“Nonna’s” Spaghetti and Meatballs - Topped with Chef Michael’s tomato sauce | 12.50

Pasta Choices: Capellini, Spinach Fettuccini, Spaghetti, Linguini, Penne, Whole Wheat
Penne, Rigatoni

C h ild re n ’s M e n u
Age 12 and Under

Chicken Fingers - Served with French fries and honey mustard | 7.00
Buffalo Style | 8.00

Cheeseburger - One half-pound Certified Angus Beef Burger with American cheese served with
French fries | 7.50
Spaghetti and Meatballs - Topped with our homemade tomato sauce | 7.50
Ravioli - Cheese filled with our tomato sauce | 6.50
Macaroni and Cheese - A yummy standby | 6.00

Mozzarella Sticks - Served with our marinara sauce | 6.25
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