
Reggiano’s Restaurant Week   
LUNCH MENU 

$27

FIRST COURSE

 

Grilled Zucchini 

Grilled zucchini wrapped around fresh mozzarella topped with roasted red peppers, basil & a 
balsamic glaze


Pollo Cordon Bleu

Chicken breast pounded thin and stuffed with ham and Swiss cheese rolled and breaded. Served 
with a gorgonzola cream sauce


Stuffed Mushrooms

Mushrooms stuffed with spinach, breadcrumbs, sweet and spicy Italian sausage, mozzarella cheese. 
Served in a rosemary gorgonzola cream sauce


Pasta Fagioli

Cannellini beans & pasta drizzled with imported rosemary olive oil


Wedge Salad

Cold wedge of iceberg lettuce, tomatoes, applewood smoked bacon with chunky blue cheese 
dressing


Beet Salad

Arugula mixed in a lemon vinaigrette with goat cheese, and red beets


MAIN COURSE


Lasagna

Layers of pasta with ground veal, beef, pork, our homemade tomato sauce, ricotta, and mozzarella 
cheese


Orecchiette Pugliese

Orecchiette pasta sautéed with garlic, olive oil, sweet and spicy Italian sausage, broccoli rabe, 
cannellini beans and tomatoes


Beef Ravioli

Jumbo ravioli filled with braised beef and cheese sautéed with New York steak tips and mushrooms 
in a port wine sauce


Pappardelle alla Bisque

Pappardelle pasta sautéed with green peas, asparagus, and jumbo shrimp in a lobster bisque sauce




Fettuccine Primavera

Fettuccine pasta sautéed with mix garden vegetables in a garlic white wine sauce


Tortellini Carbonara

Cheese tortellini sautéed with shallots, bacon & green peas in a cream sauce


Linguini Scampi

Linguini pasta sautéed with shrimp and artichokes in a lemon garlic white wine sauce


Pollo Francese

Chicken Breast lightly dipped in egg batter sautéed in a lemon garlic white wine sauce, served with 
mixed vegetables 


Salmon Pomodoro

Filet of salmon sautéed with garlic, white wine, fresh tomatoes and basil, served with mixed 
vegetables


Lamb Osso Buco

Braised lamb shank, slow-cooked in red wine served over vegetables risotto


Pollo Scarpariello

Chicken breast sautéed with sweet and spicy Italian sausage, cherry peppers, onions, mushrooms, 
roasted potatoes and garlic madeira wine sauce, served with mixed vegetables 


Pork Chop Milanese

Breaded pork chop pounded thin topped with an arugula salad tossed in a lemon vinaigrette with 
tomatoes & fresh mozzarella 


DESSERT


Cannoli

Traditional Italian tubular shell filled with sweetened ricotta cheese & chocolate chips


