BIAGGI’'S

RISTORANTE ITALIANO

LUNCH-



( APPETIZERS )

STurFED MusHrROOMS
Stuffed and seasoned with Italian sausage,

spinach, garlic, white wine and herbed butter.
7.99

CALAMARI FrITTI
Tender calamari lightly breaded, fried and
served with fresh tomato sauce and Italian salsa.
9.49

CRrRAB AND LOBSTER Dip
A rich, creamy blend of crab and lobster
baked with spinach, artichoke and mascarpone
cheese. Served with herbed flat bread for dipping.
8.99

BAcoN WRAPPED DATES
Applewood smoked bacon wrapped dates
oven-roasted with a maple-balsamic glaze.

7.99

BRuscHETTA CLASSICO
Oven-toasted Italian bread topped with
plum tomatoes, sweet basil, garlic and fresh
mozzarella drizzled with a balsamic vinegar glaze.
7.49

Friep RAvioLl
Homemade spinach and ricotta cheese-filled ravioli

lightly fried and served with a scallion cream sauce.
749

JumBo Lump CrAB CAKES
Two freshly prepared jumbo lump crab cakes
with basil breadcrumbs and a red pepper aioli.

92.99

ToMATO MozzZARELLA CAPRESE
Sliced beefsteak tomatoes, imported buffalo mozzarella,
red onion, basil and Kalamata olives splashed with
extra virgin olive oil and aged balsamic vinegar.
8.99

FRESHLY PREPARED HANDMADE DOUGH

UHZZA & STROMBOLI

Enjoy as an entrée or as an appetizer ... they’re perfectly sized for sharing!

CHICKEN PiccaANTE Pizza
Spicy grilled chicken, smoked bacon, leeks,

Montchevré goat cheese and our Italian cheese blend.
92.99

SAUSAGE Pi1zzA
Italian sausage, fresh tomato sauce, caramelized onions

and our Italian cheese blend.
9.99

MAINE LOBSTER Pi1zzA
Maine lobster, butter poached leeks, wild mushrooms,

creamy mascarpone cheese and our Italian cheese blend.

12.99

PEPPERONI & MUSHROOM STROMBOLI
Our “rolled pizza” filled with pepperoni, sautéed
mushrooms and our Italian cheese blend. Sliced

and served with fresh marinara sauce.
9.99

PepPERONI PizzA
Pepperoni, fresh tomato sauce
and our Italian cheese blend.

9.99

MARGHERITA PizzA
Traditional preparation with fresh tomato sauce,

basil and our Italian cheese blend.
8.99

MEDITERRANEAN PizzA
Vegetarian with red and green peppers, onion,
mushrooms, black olives and our Italian cheese blend.
8.99

SAUSAGE & CHEESE STROMBOLI
Our “rolled pizza” filled with Italian sausage
and our Italian cheese blend. Sliced and
served with fresh marinara sauce.
92.99

\SANDWICHES & PANINI)

All sandwiches are served with our old-fashioned cucumber and onion salad and
your choice of french fries, sweet potato fries or Biaggi’s homemade potato chips.

BiAaGgal’s CLuB
Smoked turkey, Swiss cheese, applewood smoked
bacon, alfalfa sprouts and sun-dried tomato
aioli on sunflower cranberry bread.
8.99

SMOKED TURKEY AND AVOCADO
Smoked turkey, avocado, Swiss cheese, red onion,
lettuce, tomato and our special house dressing.
Served warm on fresh ciabatta bread.

8.99

PrRIME RiB AND THREE CHEESE
Tender slices of slow-roasted prime rib of beef, smoked
bacon, cheddar, Swiss and smoked Gouda cheeses,
caramelized onions and horseradish mayonnaise
baked on a ciabatta roll.

9.99

TENDERLOIN SLIDERS
Two “mini-burgers” of grilled filet mignon
medallions, caramelized onions, arugula,
Gorgonzola cheese and a Dijon aioli.
9.99

SMOKED TuRKEY PANINI
Smoked turkey, smoked Gouda cheese,
applewood smoked bacon and fresh green onion.
Served warm on grilled Italian bread.

8.99

CHICKEN AND GOAT CHEESE PANINI
Grilled chicken breast, herbed Montchevré goat cheese,
roasted red peppers, hickory smoked bacon and fresh
tomato basil salsa. Served warm on grilled Italian bread.
8.99
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(SOUPS & SALADS)

TuscaAN MINESTRONE Soup
Traditional Tuscan-style soup with
assorted vegetables and white beans.
4.99

SHERRY ToOMATO Soup
Italian-style tomato soup with a touch of sherry wine.
Garnished with our homemade Parmesan croutons.
4.99

LoBSTER CORN CHOWDER
Homemade with tender Maine lobster, sweet corn,
potatoes, vegetables and a touch of cream.
5.99

CHICKEN FLORENTINE Soup
Rich cream of chicken soup with fresh
spinach and a hint of garlic.

4.99

Soupr ofF THE DAY
Our Chef’s daily soup prepared from the freshest ingredients.

House SALAD
Mixed greens, carrots, cucumbers and roasted red peppers
tossed in our herb-garlic balsamic dressing.
4.99

WEDGE SALAD
A wedge of crisp iceberg lettuce topped with our
homemade blue cheese dressing, crispy bacon,
diced tomatoes and red onion.
6.49

ROASTED BEET AND ARUGULA SALAD
Fresh beets roasted with a honey balsamic marinade
and served with arugula, avocado, sun-dried cranberries
and spicy walnut crusted Montchevré goat cheese.

7.99

CAESAR SALAD
Romaine lettuce tossed with our homemade
Caesar dressing and fresh Parmesan croutons.
5.99

SPINACH SALAD
Tender spinach leaves tossed in our sun-dried
tomato-bacon dressing. Topped with Gorgonzola
cheese, red onion and hard-boiled egg.
649

MESSINA SALAD
Field greens, sliced cucumbers, tomatoes, Kalamata
olives, capers, red onion and feta cheese splashed
with red wine vinegar and olive oil.
5.99

—— —
8.99

Your choice of two of the following items.

¢+ BowL oF Soup Tuscan Minestrone ¢ Sherry Tomato ¢ Chicken Florentine
Lobster Corn Chowder (add’l 50¢) ¢ Soup of the Day (Unlimited Refills)

¢ HALF SALAD House ¢ Caesar ¢ Spinach « Wedge * Messina (Unlimited Refills)

¢ HALF SANDWICH Biaggi’s Club ¢ Smoked Turkey and Avocado ¢ Prime Rib and Three Cheese
Smoked Turkey Panini ¢ Tenderloin Sliders ¢ Chicken and Goat Cheese Panini

¢ HALF Pizza Chicken Piccante » Sausage ¢ Pepperoni ¢ Margherita
\ Mediterranean « Maine Lobster (add’l $1.00)

( ENTREE SALADS )

CHoPPED CHICKEN SALAD
Iceberg lettuce, grilled chicken, tomatoes, avocado,
Gorgonzola cheese, crispy bacon and red onion
tossed in our special house dressing.

12.99

SEARED SALMON SALAD*

Fresh salmon fillet hand-cut by our Chef and seared on
iron with a fennel seed /black peppercorn crust. Served
over mixed greens tossed with red onion, cherry tomatoes,
capers, fresh feta cheese and a lemon vinaigrette.
13.99

FiLEr MIGNON SALAD*

Three grilled petite filet medallions served with
mixed greens, Gorgonzola cheese, grilled vegetables
and cherry tomatoes tossed in a red wine vinaigrette.
14.99

GRILLED SHRIMP COBB SALAD
Large grilled shrimp served with hearts of romaine lettuce,
cherry tomatoes, bacon, hearts of palm, tender sweet corn,
pine nuts and hard-boiled egg. Topped with
our creamy Parmesan dressing.
13.99

VENETIAN CHICKEN SALAD
Mixed greens tossed with grilled chicken, red peppers,
carrots, Gorgonzola cheese, apples, toasted
walnuts and a black raspberry vinaigrette.
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(  PASTA |

LASAGNA BOLOGNESE
Pasta layered with our hearty meat sauce and

a three-cheese cream sauce then baked until golden.
10.99

FARFALLE ALFREDO
Grilled chicken, bowtie pasta, roasted red peppers,
crispy Italian cured bacon, caramelized onions and peas
tossed in our Alfredo sauce with Asiago cheese.
.99

FETTUuCCINI WITH LOBSTER
Black fettuccini tossed with lobster, wild mushrooms
and a homemade lobster-cream sauce.
12.99

Zi11 AL FornO
Savory shrimp and chicken baked in a lobster-cream
sauce with Italian cured bacon, caramelized onions
and our Italian cheese blend.
11.99

CAPELLINI DI MARE
Angel hair pasta, large shrimp, scallops and calamari
sautéed in a spicy tomato-vegetable sauce and
topped with mussels and Little Neck clams.
12.99

PENNE SARDI
Penne pasta tossed with grilled chicken, wild mushrooms,
caramelized onions and a sun-dried tomato cream satice.
Finished in the oven with a topping of crispy garlic
and oregano seasoned breadcrumbs.
1.49

SPAGHETTI MARINARA
Spaghetti with a simple and aromatic marinara sauce,
fresh mozzarella and basil.
9.99

Pasta & Satap o

TorTELLACCI ALLA CoMO
Extra-large cheese-filled tortellini tossed with Black Forrest
ham in a delicate Parmesan and Romano cheese cream
sauce. Topped with a drizzle of Urbani white truffle
oil imported from Italy.

1.99

BuTTERNUT SQUASH RAviOLI
Roasted butternut squash-filled ravioli tossed in
a sage-brown-butter sauce with toasted walnuts,

diced butternut squash and Parmesan cheese.
1.99

RIGATONI ALLA BOLOGNESE
Large tube pasta tossed with our hearty meat sauce,

Italian sausage and a touch of cream.
10.99

CHICcKEN CANNELLONI
Fresh pasta filled with roasted chicken, fresh ricotta
cheese and spinach. Finished with Alfredo
and a touch of tomato sauce.
10.99

SHRIMP AND CRAB CANNELLONI
Spinach pasta filled with shrimp, crab meat, ricotta cheese

and spinach. Baked in a rich lobster-tomato cream satce.
12.99

SPAGHETTI AND MEATBALLS
Spaghetti with homemade meatballs
and fresh marinara sauce.

11.99

Ri1GATONI ALLA TOSCANA
Large tube pasta sautéed with Italian sausage,
roasted peppers, onion and tomato satice.
Topped with garlic-herb Montchevré goat cheese.
10.99

¢ Half Pasta  Your choice of any of our delicious pasta selections.
¢ Half Salad  House ¢ Caesar ¢ Spinach « Wedge ¢ Messina (Unlimited refills)

([  ENTREES )

CHICKEN PARMESAN
Breast of chicken delicately breaded, lightly fried and baked
with tomato sauce and mozzarella cheese. Served with
spaghetti topped with our garlic Alfredo sauce.
1.99

CHICKEN MARSALA
Tender marinated chicken breast with sautéed
mushrooms, caramelized onions and a Marsala wine sauce.
Served with garlic mashed potatoes and sautéed spinach.
12.49

STurrFep Pork LoIN
Pan-seared pork loin stuffed with Italian cured meats
and cheeses and finished with a Sicilian tomato sauce.
Served with garlic mashed potatoes.
1.49

GRILLED CHICKEN PIETRO
Grilled chicken breast topped with a homemade satice
of balsamic vinegar, Dijon mustard, rosemary and
a touch of honey. Served with sautéed portabello
mushrooms and seasonal vegetables.
1.99

NoRrTH ATLANTIC COD
Fillet of moist and flaky North Atlantic cod seasoned
with herbs and seared on iron. Served over a bed of
whipped cauliflower and sautéed spinach and
drizzled with a lemon caper vinaigrette.
12.99

PoTATO-PARMESAN CRUSTED TILAPIA
Tender fillet of tilapia lightly pan sautéed with
a potato-Parmesan crust. Served with vegetable
couscous and a lemon-basil butter sauce.
1.99

SALMON AND SHRIMP MILANESE*
Fresh fillet of fennel seed /black peppercorn
crusted salmon seared on iron. Served with large
grilled shrimp, creamy Italian rice with asparagus
and saffron and a lemon-basil butter sauce.
13.99

EGGPLANT PARMESAN
Parmesan-breaded eggplant, lightly fried and baked
with tomato sauce and mozzarella cheese. Served
with spaghetti topped with our garlic Alfredo sauce.
92.99
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