
Consuming Raw or Uncooked Meats. Poultry, Seafood, or Eggs may increase your risk of Food-Bourne Illness

ANTIPASTI
Calamari Fritti 

crispy calamari with marinara sauce 12.

Arancini 
crispy rice balls stuffed with gorgonzola cheese, 

Italian sausage with marinara sauce 8.

Caprese 
fresh mozzarella, tomato, balsamic glaze, basil 9.

Antipasto 
Italian specialty meats and cheeses, 

roasted peppers, artichoke hearts and olives 14.

Bruschetta 
tomatoes, garlic, olive oil, cheese on toasted Italian bread 8.

Eggplant Rollatini 
eggplant stuffed with ricotta, spinach, pomodoro 

sauce with mozzarella 10. 

Zuppe 
homemade soup of the day 6. 

INSALATE
Arugula Bietola

farm fresh golden and red beets, farm arugula, spring mix, 
local goat cheese, balsamic vinaigrette 10. 

Apple Pecan 
mixed greens, red onion, seasonal apple, pecans, 

raisins, apple cider vinaigrette 10.

Prosciutto e Burrata di Puglia 
mozzarella ball with creamy interior, tomato, 

balsamic glaze, Parma prosciutto over arugula 13.

Classic Caesar 
romaine leaves tossed with creamy Caesar dressing, 

parmigiana, and crostini 8.

La Casa 
mixed greens, tomatoes,red onions and crostini 

tossed with our house dressing 8.

FLAT BREAD 
Handmade to order

Margherita
fresh mozzarella, tomatoes and basil 14.

Prosciutto E Arugula 
mozzarella, Parma prosciutto, shaved 

Parmigiano, tomato, arugula 14.

Piadina 
Parma prosciutto, mozzarella, arugula, roast peppers, 

artichoke, gorgonzola, tomato, capers 14.

Calzone 
ricotta, mozzarella, reggiano, pomodoro sauce 10.

Pizza Roll 
pepperoni, sausage, mozzarella, mushroom, 

onions, pomodoro sauce 14.

SPECIALITA’
Carbonara 
eggs, cheese, parma proscuitto, black pepper over spaghetti 13.

Seafood Mac & Cheese 
shrimp, creamy blend of cheeses, pasta 13. 

Parmigiano 
layered eggplant baked, pomodoro sauce, mozzarella, 
angel hair pasta 13.
chicken 15.

Penne Primavera *Vegetarian
gluten free pasta with vegetables and marinara sauce 13.

Spaghetti Squash *Vegetarian
with fresh vegetables, onions and marinara sauce 13.

Stuffed Shells 
large pasta shells, Italian cheeses, baked, meat sauce 13.

Radiatori 
fresh spiral rotini, chicken, tomato, capers, kalamata olives, 
mozzarella, arugula in a white wine garlic sauce 15.

Lasagna 
layered pasta, Italian cheeses, baked, meat sauce 13.

Pappardelle Bolognese 
fresh ribbon pasta with homemade meat sauce 13.

Spaghetti & Meatball 
homemade meatballs in tomato sauce over spaghetti 13.

Piccata 
chicken sautéed with white wine, capers, lemon 
butter sauce with fresh garlic spinach 15. 

PANINI 
served with side salad

Veggie 
eggplant, roasted red peppers, pesto, and mozzarella 11.

Milano 
grilled chicken breast, roasted red peppers and mozzarella 13.

Meatball 
homemade meatballs, tomato sauce, topped with mozzarella 11.

Parmigiano 
crispy chicken breast, or eggplant, mozzarella, tomato sauce  13.

SIDE DISH 5
Meatballs or Italian Sausage
Braised Garlic Spinach
Mushrooms
Roasted Peppers
Broccoli
Artichoke Heart
Salmon

Desserts made fresh daily
Tiramisu, Crème Brûlée, Cannoli, Bindi Desserts from Italy

La Casa can Cater Your Social or Corporate Event

LUNCH MENU


