
THE BELVEDERE CLUB

LUNCH MENU

A N T I P A S T IA N T I P A S T I

PROSCIUTTO & BURRATA
Creamy Burrata Cheese, Italian prosciutto, cherry tomatoes,

basil & oregano … 18

CLAMS OREGANATA
Baked Littleneck clams, breadcrumbs, garlic & oregano  …

17

ZUPPA DI POLLO
Organic Chicken, winter vegetables, pasta & herbs … 16

BAKED ASPARAGUS
Smoked prosciutto, fontina cheese, grated parmigiano … 16

S A L A D SS A L A D S

CESARE
Romaine, Caesar dressing, parmigiano crouton, Spanish anchovies … 15

INSALATA MISTA
Mix greens, cherry tomato, cucumber, red onion, house vinaigrette … 14

Add Grilled Chicken....10  or Grilled Shrimp    12

S A N D W I C H E SS A N D W I C H E S

THE CASA BURGER
Double patties of American Wagyu beef, brandy aioli, brioche bun   … 25

THE CLASSIC
Italian Imported Prosciutto fresh mozzarella, Fresh basil, Roasted Peppers.  … 22

POLLO & BROCCOLI RABE
Grilled chicken breast, sautéed broccoli rabe, fontina cheese … 22

SERVED WITH A MIX GREEN SALAD OR FRIES

P R I M IP R I M I

SPAGHETTI ARRABBIATA
Italian plum tomato sauce, EVOO, garlic, red pepper flakes, fresh parsley … 21

OLD SCHOOL WHITE CLAM SAUCE
Linguine, baby clams, garlic, white wine, EVOO, parsley, red pepper flakes … 24

RIGATONI ALLA BOLOGNESE
Classic meat sauce of ground veal & pork … 24

PENNE PUTTANESCA
Tomatoes, anchovies, castelvetrano green & gaeta black olives, capers, smoked mozzarella … 22

S E C O N D IS E C O N D I

FLOUNDER MILANESE
Breaded & pan fried, baby arugula, cherry, tomatoes, capers, lemon-oil vinaigrette  … 29

EGGPLANT PARMIGIANA
Traditional layers of fried eggplant, fresh mozzarella, grated parmigiano cheese baked in the oven … 21

CHICKEN PAILLARD
Chicken breast pounded thinly with fresh herbs, pan seared topped with a mix green salad with cucumbers, cherry tomatoes,

red onion, shaved grana padano & mozzarella salad, lemon vinaigrette … 25

All of our prices reflect our cash discount. Any use of a credit or debit card will incur a 3.95% non-cash adjustment


