By The Glass

$4.25

Whites

Chardonnay
Pinot Grigio
White Zinfandel
Chablis
Bianco, Riunite
Strawberry White Zinfandel
Cranberry White Merlot
Peach Chardonnay

Reds

Merlot
Valpolicella
Blackberry Merlot
Raspberry Cabernet
Cabernet Sauvignon
Zinfandel
Chianti
Lambrusco, Riunite

Half

Liter Liter $13.50

By The Bottle
White Wines

Beringer, White Zinfandel, California
A delicate blush pink in color, with sweet aromas or
strawberries and watermelon
$12
Elmo Pio Moscato
Light white wine with flavors of peach and strawberry.
$14
Fish Eye, Chardonnay
Rich and Fruity with a touch of vanilla. Excellent with
chicken or fish
$12
Mazz Vineyards Pennsylvania Niagra,
Pennsylvania
A sweet fruity wine with a pronounced grape aroma
$14
Sutter Home White Merlot, California
Produced from grapes grown in one of California’s
premier vineyards, refreshing and light aroma
$12

Luigi’s Wine List

Red Wines

Melini Chianti, Borghi D’Elsa
An elegant dry wine dating back to the original
formula for the wine we know today as Chianti
$24
Penn Shore Concord, Pennsylvania
Produced from the Native American Concord grape,
distinctly fruity flavor with a sweet rich taste
$14
3 Blind Moose Cabernet Sauvignon
A California wine with rich cherry, cassis, and subtle
oak flavor.
$20
Turning Leaf Pinot Noir, California
Produced by famously elegant grapes with hints of
black cherries, berries, and spice, creating a soft mouth
feel that offers a seductive, velvety flavor within a
complex palate
$18
Ruffino Aziano, Chianti Classico, Italy
A complex wine filled with aromas of black cherries,
chocolate and nuts
$22
Yellow Tail, Shiraz, Australia
Subdued, earthy tones paired with sweetness are
displayed in perfect harmony with hints of berry and
vanilla oak aromas
$14
Fetzer, Merlot, California
Rich flavors of blackberry and cherries poured with
aromas of ripe plums
$18

Sparkfing Wines

Martini and Rossi, Asti Spumante, Italy
Light and fruity with A crisp finish
$20




Appetizers...

Jumbo Shrimp Cocktail $7.50

Breaded Shrimp Basket $5.25
With fries $6.25
Bruschetta $5.25
Olio Aromaticco Dipping Oil $2.25
Garlic Toast $3.25
Battered Deep Fried Pickles $3.95
Onion Rings $3.50
Fresh Cut French Fries Small $2.75
Large $3.50

Add cheese or gravy sm $.75 or 1g $1.00
Stuffed Mushrooms $5.95

Italian Style Stuffed Hot Peppers $5.95
Italian Style Fried Hot Peppers  $5.95
Homemade Mozzarella Sticks $5.25
Italian Sugar Dough $2.50

Italian Stuffed Dough $3.50
Choose from the following combinations

1) Cheese

2) Pepperoni and Cheese

3) Pepperoni, cheese and sausage

4) Anchovies

Antipasto
Salami, Capicolla, Provolone, Small $5.50

New York Sharp, Pepperoni ~ Large $7.50
Wings
Breaded wing dings $5.25
With Fries $6.25
Buffalo Style Wings $5.95
Yukon Style Wings $7.95
Add celery and dressing to any order
$1.00
Sandwiches...

Italian Steak (Chopped Sirloin) $5.95
With peppers, onions, mozzarella cheese

Godmother Italian Sub $4.95

Hot Stamina $4.95
Our own hot sausage with peppers and onions
and sprinkled with Romano cheese

Hot Sausage $4.95
Meatball $4.50
Fried Haddock Fillet $4.95

With cheese $.30 extra
Hamburger quarter 1b $3.75
Cheeseburger quarter lb $3.95
The Famous Andy K Burger

~

Topped with fried peppers and onions

Homemade Soups...

Pasta Fagioli- Art Rooney Sr. said:
“We Serve the World’s Best”
Or Zuppa Di Giorno (Soup of the Day)

Cup $2.50
Bowl $3.50

Salads. ..

Luigi’s Chef $7.75
Luigi’s Steak Salad $8.75
Luigi’s Grilled Chicken Salad $7.75
Luigi’s Fresh Garden Salad
Regular $3.25
Large $4.25
Luigi’s Fresh Mixed Greens
Regular $4.25
Large $5.25

Homemade Salad Dressings
French, Ranch, House Italian,
Blue Cheese $.65 extra

PIZZA PIE

9” PLAIN $5.95
EACH TOPPING $.95

12” PLAIN $7.50
EACH TOPPING $1.25
16”PLAIN $9.95

EACH TOPPING $1.35

TOPPINGS: PEPPERONI,
GREEN PEPPERS, ANCHOVIES,
MUSHROOMS, ONIONS

CAPICOLLA, SAUSAGE




LUIGI'S HOUSE SPECIALITIES

All entrees include reqular salad and homemade Italian bread.
Add Fresh Spring mixed greens as a salad for $1.00 extra

Polenta $6.95

Traditional Northern Italian dish made from cornmeal and cheese, topped with our delicious
spaghetti sauce.

Marinara Sauce over Linguine $9.95
Fresh plum tomatoes simmered with onion, garlic, olive oil, and spices. Served over homemade
linguine. Meatless!!

Hot Pepper & Hot Sausage Sauce over Linguine $12.95
A delicious red sauce simmered with hot peppers, sausage, onions and mushrooms. Served over
homemade linguine.

Fresh Creamy White Clam Sauce over Linguine $11.95
A delicious homemade clam sauce served over homemade linguine.

Chicken Parmigiana $13.95

Boneless chicken breast fillets seasoned with Italian breadcrumbs, and baked with our spaghetti sauce,
romano and provolone cheese. Served with a side of spaghetti.

Chicken Maria $13.95

Baked Boneless chicken breast, lightly breaded, layered with prosciutto ham, provolone cheese
and topped with a delicious alfredo sauce. Served with a side of spaghetti.

Pasta Primavera $11.95

Seasonal fresh vegetables sautéed with white wine, garlic, olive oil and fresh Italian herbs. Served
over pasta.

Eggplant Parmigiana $11.95
Fresh sliced eggplant floured and lightly fried, then baked
with our spaghetti sauce, romano and provolone cheese. Served with spaghetti.

Beef Braciola $13.95
Round steak tenderized to melt in your mouth and stuffed with Italian stuffing and proscuitto ham.
Baked in ared sauce and served with a side of spaghetti.

Veal Parmigiana $16.95

Tender veal cutlet seasoned with Italian breadcrumbs, and baked with our spaghetti sauce,
romano and provolone cheese. Served with a side of spaghetti.

Shrimp Scampi $15.95

Tender jumbo shrimp sautéed in wine, butter, fresh garlic, and olive oil and served with a side of
linguine with marinara sauce.

Cod Romano $13.95

Fresh cod baked in seasoned breadcrumbs, romano cheese, olive oil, lemon, garlic and spices.
Served with a side of linguini with clam sauce or marinara sauce.

*eating raw or undercooked meat or seafood may cause illness*

STEAKS ITALIAN STYLE

Luigi’s Famous steaks are grilled to your liking and finished with olive oil, garlic,
Italian herbs, and spices.

Delmonico- choice cut 12 0z average $18.95
New York Strip- choice cut 120z average  $17.95

Served with your choice of a side order of spaghetti, baked potato,
fresh vegetables, or fresh cut French fries
Add fresh, sautéed mushrooms..........ccceevieeiiiennnnneesecaannes $2.00



Pasta Menu

Spaghetti
Small with meatball $7.95
Large with meatballs ~ $8.95

Angel Hair $8.95

Penne $8.95

Homemade Pasta $9.95
(Fettuccini or Linguini)

Gnocchi $9.95
Potato dumplings

Cavatelli $9.95

A mixture of duram and
semolina flour and ricotta cheese

Skip’s Combo $10.95
Stuffed shell, cavatelli,
manicotti, penne

Fettuccini Alfredo $11.95

Baked Lasagna $10.95
Meat Ravioli $10.95
Cheese Ravioli $10.95
Manicotti $10.95
Stuffed Jumbo Shells $10.95
Fettuccini Olio-Aglio $11.95

Sautéed olive oil and garlic

Mushroom Sauce $1.75 Extra Meatball $.85
Hot Sausage $1.95

For the Bambinos...
(Children’s Menu)

Grilled Cheese Sandwich with Fries $2.50
Hot Dog with Fries $2.50
Breaded Chicken Fingers and Fries $5.25
Spaghetti with Meatball and a Salad $4.75
Penne with Butter and a Salad $4.75

Beverages
Espresso $1.75
Iced Cappuccino $2.95
Cappuccino $2.50
Hot Chocolate $1.35
Coffee $1.35
Hot Tea $1.35
Iced Tea $1.25
Raspberry Iced tea $1.25
Soft Drinks $1.25
White or Chocolate Milk $1.75
Valenty Bottled Water $1.35
Pellegrino Mineral Water $1.50
Plain or orange
MDesserts...
Tiramisu $4.25
Italian Chocolate Chip Pie $4.25
Hershey’s Ice Cream $2.25
Chocolate or Vanilla
Homemade Cheesecake
Plain $3.75
With topping $3.95
Homemade Gelato $3.50
Homemade Pie $3.50
With Ice Cream $4.25

WITH US!

SERVICE.

PLAN YOUR NEXT BANQUET

WE HAVE FULL TAKE-OUT

We accept reservations for parties of 6
or more. Groups of 10
or more 1 slip please.

M/M{f—\s
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