To all of our valued customers, thank you for supporting our changing specials, it gives us an
opportunity to explore different techniques & ingredients and to grow culinary skills.

9~7 Thru 9~21

Bruschetta Sampler
Lupi’s sesame seeded twist bread brushed with extra virgin olive oil, garlic, open fire grilled,
topped with honey infused goat cheese, a house made local peach chutney
and a drizzle of a fig, aged balsamic glaze
$8.95

Dressing of the Day

House made Red seedless grape, gorgonzola, white balsamic vinaigrette

Appetizer
Gamberetti e Zucchini
Delicious locally grown zucchini slices seasoned, open fire grilled then rolled around
garlic griddled gulf shrimp with a touch of creamy honey infused goat cheese and basil
served over extra virgin olive oil & a squeeze of fresh lemon with a sprig of fresh rosemary
$8.95

Balsamic Chicken
Fresh skin on boneless breast of chicken marinated in aged balsamic vinegar with fresh basil
seared perfectly, served over a luscious red seedless grape sauce garnished with
crumbled honey infused goat cheese
$14.95

Pork Chops Milano
Iowa Farms bone in center cut pork chops dredged in an herbed flour pan fried crispy
topped with slices of Liuzzi creamy fresh mozzarella and fresh basil leaves
served in a fresh lemon, Pinot Grigio butter sauce
$18.95

Baked Rigatoni

Rigatoni tossed with ricotta, mozzarella, fontina, parmigiana, asagio and romano cheeses
hot oven roasted until perfect served over our plum tomato basil sauce with garlic toasts
$16.95

Cherry Whiskey Barbecued Salmon
Fresh Salomon filet lightly seasoned, brushed with olive oil, seared on an open fire grill
served over a house made cherry whiskey barbecue sauce
$19.95

Sausage, Pepper & Onion Pizza
Lupi’s fresh pizza dough char grilled over an open fire topped with a plum tomato basil sauce,
roasted locally grown peppers, caramelized onions, sliced hot Italian sausage,
whole milk mozzarella, hot oven baked until perfect
$13.95

