
M A R G H E R I T A    1 8
Pomodoro sauce, fresh mozzarella,

fresh basil, extra virgin olive oil
fresh sliced tomato +1

PIZZA

P E P P E R O N I  &  S A U S A G E    2 0
Pomodoro sauce, Zoe’s pepperoni,

sausage, provolone, mozzarella

C A R B O N A R A    2 0
Roasted garlic cream, chicken, prosciutto,

mozzarella, provolone, peas

B B Q  C H I C K E N    2 0
House made BBQ sauce, chicken, mozzarella,

provolone, roasted red peppers, red & green onion

T O S C A N A    1 9
Pomodoro sauce, sliced tomatoes, calamata olives,

goat cheese, mozzarella, provolone, basil

“Neapolitan” styled pizza, made with specialty flour,
San Marzano tomato sauce and fresh yeast.

SANDWICHES
Served with house made potato chips or fries

Substitute a cup of soup, house or Caesar salad for $1
Substitute a seasonal or Italian salad for $2

C A P R E S E  C I A B A T T A    1 7 . 5
Ciabatta, fresh mozzarella,

sliced tomato, pesto aioli, arugula

G R I L L E D  C H I C K E N  C L U B    1 8 . 5
Ciabatta, chive goat cheese,

bacon, lettuce, tomato, pesto aioli

I T A L I A N  G R I N D E R    1 8 . 5
Ciabatta, Zoe's ham, pepperoni, salami,

provolone, lettuce, tomato, vinaigrette, mayo

*B U R G E R  T R A T T O R I A    1 8 . 5
American Wagyu beef, Dijon mayo, bacon,

gorgonzola, caramelized onions, burger bun

S I C I L I A N  L A M B  M E A T B A L L S    2 5
Sweet and savory fig & pomegranate sauce,

house made lamb meatballs. Over garlic butter
pappardelle, topped with red grape & mint

relish, pecorino cheese

PASTA

R O M A N  S T Y L E  L A S A G N A    2 3 . 5
Fresh pasta layered of beef bolognese,

béchamel, shaved parmesan cheese

V E N E T I A N  M U S H R O O M  R A V I O L I    2 5 . 5
Porcini mushroom ravioli, roasted tomatoes, wild
mushroom cream sauce, crumbled goat cheese

T O R T E L L I N I  G O R G O N Z O L A    2 4
Cheese tortellini, gorgonzola cream sauce,

walnuts, basil

P U T T A N E S C A    2 0
Spaghettini, tomatoes, basil, capers, garlic,

calamata olive, oregano, chili flakes, lemon, red sauce

Pasta Enhancements

Grilled Chicken +6   ∙   3 Beef & Pork Meatballs +7
4 Lamb Meatballs +8   ∙   4 Wild Prawns +8

Sliced Italian Sausage +7

SOUP & SALADS

S O U P  &  S A L A D  C O M B O    1 5 . 5
Choice of Caesar salad or mixed greens

with a bowl of our daily house made soup
Substitute a Seasonal or Italian salad +2

H O U S E  S A L A D    8 / 1 4
Mixed greens, carrots, tomatoes choice of white

balsamic or creamy gorgonzola dressing

C A E S A R  S A L A D    9 / 1 6
Chopped romaine hearts, garlic Caesar dressing,

croutons, shaved parmesan

add grilled chicken +6 add prawn skewer +8

I T A L I A N  S A L A D    1 0 / 1 8
Greens, red onions, tomatoes, gorgonzola,

walnuts, craisins, white balsamic vinaigrette

S O U P  O F  T H E  D A Y    6 / 9
Scratch made fresh daily

G I A N T  C I N N A M O N  R O L L    1 0
Housemade cinnamon roll. Great to share! 

CHEF CREATIONS

B I S C U I T S  &  G R A V Y    1 9
Country sausage gravy, buttermilk biscuits,

2 eggs, rosemary potatoes 

B R U N C H  S A N D W I C H    1 8
Panino sandwich roll, ham, eggs, Swiss, dijon mayo,

& arugula, served with rosemary potatoes 

A N D O U I L L E  B R E A K F A S T  B O W L    2 0
Andouille sausage, saffron rice, black beans, diced

tomato, cilantro, crème fraiche, pepperjack
cheese, red pepper pesto fried egg, avocado

“ F R E N C H  T O A S T ”  P U D D I N G    1 7
Sliced & seared bread pudding, brown sugar,

powdered sugar, crème anglaise, fruit

V E G E T A B L E  F R I T T A T A    2 0
Eggs, portobello mushroom, brussels sprouts, cherry

tomatoes, arugula, provolone cheese, side of fruit

EGGS BENEDICT
Served on English muffin, poached eggs,

hollandaise sauce, rosemary potatoes

T R A D I Z I O N A L E    1 9
Artisian Ham

I T A L I A N O    2 0
Prosciutto di Parma

C A P R E S E    1 8
Tomato, Mozzarella & Basil

KIDS BREAKFAST
For our young diners 12 and under

B A C O N  &  S C R A M B L E D  E G G S    1 1
Served with fresh fruit

Bread & garlic available upon request

A 4.5% service charge will be added to your check.
Servers do not retain any part of the service charge. Lombardi’s retains the service charge to provide equitable compensation for non-tipped

staff members including health insurance benefits to full time employees. It is acceptable to adjust your tip accordingly.
All parties of 6+ include a 16% gratuity. Your server will receive 100% of this added gratuity.

*Eating undercooked meats may increase your risk of food-borne illness. Please advise of food allergies before ordering. $1 charge on split plates

EASTER BRUNCH
S e r v e d  1 0 : 0 0 a m  -  2 : 3 0 p m


