DINNER MENU
APPETIZERS
GOAT CHEESE BRUSCHETTA
Baguette topped with cipollini
onions, cherry tomatoes, basil and
shaved parmesan. 10
CHEESE CURDS
Local wisconsin cheese curds,
lightly battered and served with
spicy ranch aioli. 9
TRUFFLE FRIES
Topped with rosemary and cheese
sauce dusted with parmesan cheese
and truffle oil. 11

AMALFI CRAB BRUSHETTA
Lump crab meat with chiles, lemon
aioli, chives, on a toasted baguette. 15

ITALIAN MAC & CHEESE
Cavatappi noodles in a creamy blend
of four gourmet cheeses. 15

SMOKED SALMON
BRUSCHETTA
Baguette topped with cured salmon,
herb cream cheese, baby arugula,
tomato, and capers. 15

CAPRESE
Fresh burrata and heirloom tomatoes
drizzled with extra virgin olive oil,
balsamic reduction and parmesan. 13

CRISPY CALAMARI
Lightly fried calamari, arugula and
villa sauce. 13

ROASTED BEETS
AND GOAT CHEESE
Oven roasted beets, candied walnuts,
goat cheese, arugula greens and
balsamic vinaigrette. 13

ENTREES

CAPELLINI BALSAMICO
Angel hair pasta, roasted tomatoes,
cipollini onions, capers, calabrese
peppers, finished with creamy
balsamic herb sauce. 21
BUTTERNUT TORTELACI
Mascarpone and squash-filled
tortelaci served in brown butter, sage
and hazelnut (frangelico sauce) and
parmesan truffle. 21
PASTA FARFALLE
Bowtie pasta, asparagus, peas, wild
mushrooms, roasted tomatoes and
herbs served in a creamy lemon
saffron mascarpone sauce. 21

WILD MUSHROOM RAVIOLI
Sautéed wild mushrooms with
marsala wine cream sauce, herbs and
parmesan truffle. 21
NEW YORK! NEW YORK!*
Grilled New York strip steak
and chianti demi glace, served
with roasted potatoes and
seasonal vegetables. 30
LUMANI’S ALBANIAN
SAUSAGES*
Grilled housemade lamb and
beef sausages served with herb
roasted potatoes and
Mediterranean salad. 22
EGGPLANT PARMESAN
Oven-baked eggplant, fresh
mozzarella and tomato sauce,
finished with provolone cheese. 18
Add Linguini 4

GRILLED SEAFOOD PLATTER*
Grilled shrimp, scallops, salmon and
seasonal vegetables. 30
SHRIMP & SCALLOPS*
Sautéed shrimp and scallops with
sun-dried tomatoes, fresh peas,
garlic, olive oil, chili pepper and
linguini. 28
BEEF BOLOGNESE
Local grass-fed homemade beef
ragout in tomato sauce,
finished with a touch of cream
and fresh herbs over papperdelle
noodles with shaved
grana-padano. 22

Add Lumani Sausages $7 / Add Chicken $4 / Add Salmon $8 / Add Shrimp $9

SALADS
SALMON SALAD*
Kale, beets, avocado, quinoa,
strawberry, maple walnuts, goat
cheese and balsamic vinaigrette,
topped with grilled salmon. 16
AHI POKE NICOISE*
Mixed greens, olives, baby potatoes,
hard-boiled eggs, tomatoes, peppers,
onions, avocado, sesame seeds, and
crispy wontons.16

APOLONIA
Mixed greens, tomatoes, olives,
marinated artichoke hearts, marinated
cipollini onions, spicy sweet red
peppers, oregano, feta and house
vinaigrette dressing. 12

CAESAR
Romaine with oven-baked croutons,
shaved parmesan. 11
WALDORF
Mixed greens topped with
walnuts, grapes, celery, apple,
pomegranate seeds, gorgonzola
cheese and raspberry ranch
vinaigrette dressing. 12

Add Lumani Sausages $7 / Add Chicken $4 / Add Salmon $8 / Add Shrimp $9

Entrées marked gluten-friendly have the option of being prepared without gluten ($1.50 extra),
however you must specify this with your server, otherwise these dishes are prepared with pasta.

PIZZA SELECTIONS
MUSHROOM, SAUSAGE & PEPPERONI
Mushrooms, Italian sausage, pepperoni,
mozzarella cheese.and tomato sauce
12” - 18.99 · 14” - 20.99

SHRIMP & GOAT CHEESE
Cilantro marinated shrimp, caramelized
onions, roasted tomatoes, roasted peppers,
special herbs, mixture of mozzarella, fontina
and goat cheeses.
12” - 21.99 · 14” - 23.99

MEAT LOVERS
Imported prosciutto, Italian sausage, pepperoni,
cappicola ham, mozzarella and our tomato sauce.
12” - 20.99 · 14” - 22.99

THAI CHICKEN
Cilantro marinated chicken, mozzarella cheese,
napa cabbage slaw, spicy sweet peppers, sesame
seeds, finished with thai chili sauce and crumbled
peanuts..
12” - 19.99 · 14” - 21.99

BBQ CHICKEN
Mozzarella cheese, sweet red onions, cilantro
marinated chicken, spicy sweet red peppers,
and our sweet and tangy barbecue sauce.
12” - 19.99 · 14” - 21.99

MILANO
Mild Italian sausage, tomato sauce, green peppers,
mushrooms, caramelized onions, fresh herbs,
mixture of mozzarella, gorgonzola and
parmesan cheese.
12” - 19.99 · 14” - 21.99

MARIA’S PIZZA
Fresh tomato, garlic, fresh mozzarella,
prosciutto, Italian sausage, artichoke hearts
and peppers. Finished with basil and feta cheese.
12” - 20.99 · 14” - 22.99

PROSCIUTTO & ARUGULA
Our gourmet three cheese blend, imported
prosciutto di parma topped with fresh arugula,
oven dried tomatoes and finished with aged
balsamic glaze.
12” - 20.49 · 14” - 22.49

ABRUZZO
Premium beef pepperoni, tomato sauce,
caramelized onions, green and red peppers with
smoked mozzarella cheese.
12” - 19.99 · 14” - 21.99
CALABRESE
Tomato sauce, smoked mozzarella, capicola,
soppressata, roasted red peppers, kalamata olives,
and parmesan cheese.
12” - 19.99 · 14” - 21.99

GODFATHER CALZONE
Imported prosciutto, Italian sausage,
pepperoni, ricotta and mozzarella. 20.99

PIZZA FOR A CAUSE
Ask about today’s special pizza. With each
purchase we will donate $1 to a local charity
12” - 21.79· 14” - 23.79

VEGETARIAN OPTIONS
PEAR & GORGONZOLA
Caramelized pears, fontina, gorgonzola,
mozzarella, walnuts, onions, fresh organic
arugula and topped with our balsamic glaze.
12” - 19.69 · 14” - 21.69

WILD MUSHROOM PIZZA
Wild mushrooms, rosemary, garlic, and mozzarella cheese.
Finished with chianti demi glaze.
12” - 19.59 14” - 21.59
MEDITERRANEAN
Tomato sauce, marinated artichoke hearts, fresh
spinach, kalamata olives, spicy red peppers, red
onions, feta and fresh herbs.
12” - 19.99 · 14” - 21.99

MARGHERITA
A Naples classic with fresh mozzarella, parmesan
cheese, oregano, fresh basil and tomato sauce.
12” - 18.99 · 14” - 20.99

MISTO
Spicy sweet red peppers, mushrooms, marinated
artichoke hearts, goat cheese, tomatoes, fresh
basil pesto, our cheese blend and caramelized onions.
12” - 19.99 · 14” - 21.99

SIDES
CAESAR SALAD 7

MIXED GREEN SALAD 6

GRILLED ASPARAGUS & SHAVED PARMESAN 8

CRISPY BRUSSEL SPROUTS, BALSAMIC, PARMESAN 8

