
 

Torino Lunch 
Appetizers	
  

Cold	
  Antipasti	
  Assorted Dry Meats, Cheese, and Vegetables Salads For Two  11.95 
Polenta,	
  Crispy, Alla Bolognese, Sage Pecorino Cheeses     4.95	
  
Clams	
  Casino,	
  Backed Halve Shell, Topped with Grounded Vegetables   5.95	
  
Eggplant	
  Rollatini	
  Stuffed and Rolled with Ricotta Cheese and Tomato   6.95 
Calamari,	
  Fried or Sautéed in Light Tomato Sauce with Spicy Tomato Sauce   7.95 
Stuffed	
  Mushroom,	
  With Grounded Root Vegetables      5.95 
Beef	
  Carpaccio	
  Thinly Sliced Raw Filet Mignon, Topped with Pecorino Romano Cheese  6.96 
Cantaloupe	
  Melon	
  Topped with Prosciutto di Parma      6.95	
  

	
  
Lunch	
  Salad	
  

Grilled	
  Portobello	
  Mushroom,	
  Mozzarella, Red Peppers, Field Greens   6.95 
Beet	
  and	
  Goat	
  Cheese	
  Salad,	
  with White Sherry Vinaigrette    7.95 
Fresh	
  Mozzarella	
  Roasted Peppers, Sliced Tomato Topped with Pesto Sauce       6.95 
Baby	
  Greens Walnuts, Pear, Imported Blue Cheese       6.95 
Caesar	
  Salad (Toppings Available, Chicken 11.95, Shrimp 13.95, Veal 12.95, Steak 13.95)  5.95	
  
Crab	
  Cake	
  Over Mixed Greens Salad         12.95 
Blackened	
  Tilapia	
  Over Mixed Field Greens       12.95	
  
	
  
Fresh	
  Vegetable	
  Soup	
  	
   	
   	
   	
   	
   	
   	
   	
   	
   	
   4.95	
  
Pasta	
  e	
  Fagioli	
  Soup	
  	
   	
   	
   	
   	
   	
   	
   	
   	
   	
   4.95 
Escarole	
  and	
  Bean	
  Soup	
  	
  	
   	
   	
   	
   	
   	
   	
   	
   	
   4.95 
	
  

Sandwiches	
  
Poached	
  Egg,	
  Avocado	
  Sandwich,	
  Topped with Shaved Pecorino Cheese	
   	
   7.95 

Grilled	
  Chicken, White Breast, Goat Cheese, Red Peppers, and Sun Dried Tomato  7.95 
Prosciutto	
  Di	
  Parma, Buffalo Mozzarella, Eggplant, Sun Dried Tomato, Red Peppers 7.95 

Smoked	
  Salmon, Capers, Red Onions, Cream Cheese      7.95 
New	
  York	
  Strip	
  Steak	
  Sandwich, Onion, Pepper, Mozzarella cheese   8.95 

  

Black	
  Angus	
  Beef	
  Burger, Danish Blue Cheese, Cheddar, or American Cheese   7.95 

	
  
	
  
	
  
	
  



	
  
Personal	
  Gourmet	
  Pizza 

Margherita,	
  Mozzarella Cheese, Tomato Sauce and Basil       7.95	
  

Meremonti,	
  Mozzarella, Mushrooms, Red Peppers Tomato Sauce     7.95	
  

Bianco,	
  “White” Four Cheese, Ricotta, Mozzarella, Gorgonzola, Pecorino   8.95 
Proscuitto	
  Di	
  Parma,	
  Thinly Sliced Imported Prosciutto, Arugula    7.95 

Vegetable,	
  Roasted Zucchini, Eggplant, Red Peppers, Fresh Mozzarella   7.95	
  
Diced	
  Scallops,	
  Shaved Pecorino, Light Pesto Sauce       8.95 

	
  
Pasta	
  

Linguini	
  Red	
  or	
  White	
  Clam	
  Sauce	
  	
   	
   	
   	
   	
   	
   	
   12.95	
  
Capellini	
  Putanesca,	
  Capers, Green and Black Olives in Light Tomato Sauce   9.95 

Capellini	
  Crab	
  Meat	
  Light Tomato Sauce        11.95 

Linguini	
  Torino,	
  Porcini Mushrooms, Diced Tomato, Spinach, Carrots Oil-Garlic         9.95 
Rigatoni	
  Torino	
  Sweet Sausage and Peas in Light Pink Sauce     9.95 

Three	
  Cheese	
  Raviolis,	
  In Light Fresh Tomato Sauce                                                     10.95	
  
Goat	
  Cheese	
  Gnocchi,	
  Green Peas, Pancetta, Light Pink Sauce     11.95	
  
Tortellini	
  Carbonara,	
  Pancetta, Onions in Light Cream Sauce                                         11.95 

Eggplant	
  Parmigianino,	
  Served with Capellini in Light Tomato Sauce                                     10.95 
  

	
  
Entrée	
  

Chilled	
  Seafood	
  Salad,	
  Calamari, Shrimps, Octopus with Chopped Baby Spinach           12.95	
  
Grilled	
  Chicken	
  Caesar	
  Salad	
  	
   	
   	
   	
   	
   	
   	
   	
   11.95	
  
Chicken	
  Scarpariello,	
  Diced, Mushrooms, Sausage, Potato, Spicy Cherry Peppers 11.95	
  
Chicken	
  Francesse,	
  Lemon and White Wine Sauce                               11.95 
Chicken	
  Parmigianino,	
  Served with Linguini Tomato Sauce                  11.95 

Chicken	
  Milanese	
  Over Fine Chopped Salad         11.95 

Veal	
  Scaloppini,	
  with Mushroom and Borolo Red Wine Sauce                  13.95 

Tilapia	
  Livernese,	
  Olives, Capers, in Light Tomato Sauce                                                 12.95 
Atlantic	
  Pan	
  Seared	
  Salmon,	
  Served with Dijon Mustard Sauce                 13.95 

Shrimp	
  Scampi	
  Herb Crumbs, Lemon Garlic, Served with Linguini Oil and Garlic                         13.95 
Grilled	
  Seafood. Portuguese Octopus, Calamari, Shrimp, Scallops, Beans and Spinach  13.95 
Black	
  Angus	
  Rib	
  Eye	
  Steak	
  Served with French Fries      15.95	
  

 
 


