LET’S DO LUNCH

€ By cenTER CITY
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I.UNCI-I MENU $20 PER PERSON

GENOVESE IN PUGLIA TRICOLORE SALAD

F I R T BRUSCHETTA Baby arugula,radicchio, Belgium endive,
Pesto spread on grilled bread, cherry tomato, house vinaigrette

C O UR S E topped with Burrata spread and (vegan option)
Diced Tomato accent

CHOOSE ONE (contains pine nuts) SUPPLI AL TELEFONO

TO SHARE Rome’s Favorite Street Food, Rice
BRUSCHETTA Al FUNGHI Croquette, Tomato, Mozzarella

Ricotta, Wild Mushrooms, and
Sun-Dried Tomatoes

MARGHERITA PIZZA APPLE SPINACH &
Tomato, mozzarella, basil WALNUT SALAD
*CHOICE OF 2 TOPPING: Baby spinach with candied walnuts,

COURSE Anchovie - Artichoke - Bacon - Olive - Fiji apple, dried cranberries, gorgonzola
Broccoli - Mushroom - Spicy Salami - Crumbles, bacon, raspberry vinaigrette.
CHOICE OF Onion - Roasted Pepper - Sausage Topped with grilled chicken.

ONE Spinach - Zucchini

PER GUEST
CHEESESTEAK PIZZA PERA SALAD
Thinly sliced sirloin steak, Mixed Greens with Dried Cranberries,
caramalized onions, smoked Candied Walnuts, Pears, Parmigian
mozzarella, on a 4 cheese base Shavings, Creamy Champagne

Mustard Vinaigrette.

RAVIOLI DI CASA Topped with grilled chicken.

Ravioli filled with ricotta, parmigiano
& spinach accent. Served in a
house marinara with parmigiano

& basil
ROASTED CAPRESE

POLLO PANINO Chilled Roasted Plum Tomatoes,
Chicken cutlet, tomato, greens, mayo Roasted Peppers, Sliced Vine Ripe
and pressed on panino grill. Served Tomatoes, Imported “Buffalo”

with side of mix green salad, lemon Mozzarella, Crispy Leeks, Basil,
vinaigrette Olive QOil & Balsamic Glaze
Center City District

LETS DOLUNCH

CCD LET’S DO LUNCH prix-fixe menus are portion sized per person and can not be shared



