
“As a teenager, Dad taught me an important lesson.  ‘Some people, rich or poor, are willing to pay a little  
extra for quality.  It is human nature to want ‘the best.’ These are the people we seek as our patrons.  

 There is a wide range of quality and price on almost every food item 
… from the steaks we serve to the salt we use for seasoning. We use only ‘the best’ – 

Pontano Farms Arugula, Phillips Lump Crabmeat, Black Angus Ground Beef,  
San Marzano Tomatoes and Imported Prosciutto & Cheeses.” F.M. 

P.S. A Pleasant Demanding Customer Makes Us Better 

MAINPLATES & SALADS 
 BRUSCHETTA & FRESH MOZZARELLA SALAD  $9½   

MARINATED VINE RIPE PLUM TOMATOES PLACED UPON A BED OF FRESH CRISP FIELD GREENS, 
SURROUNDED BY FRESH  MOZZARELLA, A TOASTED HERB CROSTINI AND DRIZZLED 

WITH A BALSAMIC SYRUP    
 

SAUTEED LUMP CRAB CAKE SALAD  $14  
PHILLIPS LUMP CRAB CAKE ON A PILLOW OF PONTANO ARUGULA, GRAPE TOMATOES 

AND RADICCHIO TOSSED WITH ORANGE-PINEAPPLE VINAIGRETTE AND TOPPED  
WITH LOCALLY GROWN MANGO CHUTNEY   

 

CHARGRILLED ATLANTIC SALMON SALAD  $12¾ 
CHARGRILLED ATLANTIC SALMON OVER MIXED GREENS TOSSED WITH  

CHOPPED APPLEWOOD SMOKED BACON, MAYTAG BLUE CHEESE, RED SEEDLESS GRAPES,  
TOASTED WALNUTS AND CITRUS VINAIGRETTE GARNISHED WITH HONEY AND ONION MARMELADE    

 

DELRAY BEACH TRIO   $10 
HOUSE MADE CHICKEN, TUNA AND PASTA SALADS, SERVED ATOP OUR CRISPY MIXED GREENS, 

GARNISHED WITH JULIENE CARROTS, CUCUMBERS AND GRAPE TOMATOES 
 

 CALAMARI FRITTI  $9 
POLENTA DUSTED FRESH CALAMARI, SEASONED AND FLASH FRIED  

SERVED WITH CRISPED ARUGULA AND FRA DIAVOLO SAUCE  
 

 INSALATA CESARE  $7½ 
  ROMAINE TOSSED WITH PARMIGIANO REGGIANO CHEESE, HOUSE MADE CAESAR DRESSING & CROUTONS    
 

  WALNUT CHICKEN SALAD  $9 
OUR HOUSE-MADE “PULLED WHITE MEAT” CHICKEN SALAD, SERVED OVER A SALAD OF MIXED GREENS, 

SPICED HONEY WALNUTS & RED FLAME GRAPES  •  ALSO AVAILABLE AS SANDWICH WRAP    
 

                                                                                                                      FRESH CATCH SALAD   Mkt 
FRESH “DAILY CAUGHT” FISH, COOKED GRILLED, BLACKENED OR LEMON PEPPER SEARED, SERVED OVER A 

CHOPPED ROMAINE & RADICCHIO SALAD W/CUCUMBER, RED ONION & CHOPPED PLUM TOMATOES    

PASTA 
 

  RAVIOLI QUATRO FROMMAGIO-FRESH MADE  $9   
FOUR CHEESE RAVIOLI, TOSSED WITH SAUTEED BUTTON MUSHROOM, 

ROASTED GARLIC AND PARMIGIANO CREAM SAUCE 
 

RIGATONI al POMODORO FRESCO  $8 
RIGATONI PASTA TOSSED WITH RIPE RED AND YELLOW TOMATOES AND LIGHTLY 

SAUTEED IN HOUSE ROASTED GARLIC, WHITE WINE AND WHOLE PONTANO FARMS BASIL 
LEAVES 

 

PENNE CON POLPETTE   $9½ 
MEATBALLS, SLICED & TOSSED WITH IMPORTED SAN MARZANO TOMATO SAUCE & RICOTTA 
CHEESE   
 

Executive Chef: Ernesto DiBlasi 

ADD TO ANY SALAD OR PASTA 

GRILLED YOUNG TENDER CHICKEN BREAST $ 5                           FRESH LOCAL CATCH $ 6  
4 LARGE U-15 SHRIMP  $ 6                                                   SOUP OF THE DAY CUP $ 3 ½   

  A CUP OF SOUP TO ANY SALAD OR SANDWICH  $ 2 



  SPA-
GHETTINI al SALMONE   $11              

ATLANTIC SALMON, SAUTEED SHALLOTS AND 
ITALIAN PARSLEY IN A BRANDY TOMATO 

CREAM,TOSSED WITH “THIN” SPAGHETTI PASTA 

 
 

 

 
 

“NONA’S” HOUSE-MADE MEATBALL SUB   $9 
FAMILY RECIPE BAKED IN A CRUSTY BAGUETTE WITH SAN MARZANO TOMATO SAUCE 

AND MELTED PROVOLONE CHEESE   
 

8 OZ CHEESEBURGER   $8¾  
GRILLED CERTIFIED ANGUS BEEF HAND MADE BURGER,  

SERVED W/MELTED WHITE AMERICAN CHEESE, 
SLICED VINE RIPE TOMATOES, CRISP ROMAINE LEAF,  

SLICED RED ONION AND DILL PICKLE 
 

CUBAN SANDWICH  $7¾  
ROAST PORK LOIN, HAM, SWISS CHEESE WITH DIJON MUSTARD,  

SLICED PICKLES ON A RUSTIC CIABATTA THEN BRUSHED WITH GARLIC OIL AND PRESSED 
 

KICKED UP TUNA MELT-CLASSIC “FRESH TOSSED”  $8½  
TUNA SALAD ON GRILLED RYE BREAD, WITH CRISPY APPLEWOOD SMOKED BACON 

AND MELTED CHEDDAR CHEESE 
 

TURKEY CLUB  WRAP $9¼ 
FRESH TURKEY BREAST ROASTED DAILY, CRISP APPLEWOOD SMOKED BACON,  

ROMAINE LEAF, SLICED VINE RIPE TOMATOES AND MAYONNAISE 
 

PANINO WITH FRESH CATCH OF THE DAY Mkt 

GRILLED FRESH 
CATCH OF THE 

DAY WITH 
ARU- GULA, 

SLICED VINE RIPE 
TOMA- TOES 

AND BASIL PESTO—SERVED ON A CIABATTA ROLL 
 

 LET US DO YOUR NEXT LUNCHEON OR DINNER PARTY 
THREE MENUS TO CHOOSE FROM - FLEXIBLE RATES – GREAT SERVICE 

Please call 561-274-8898 ext #11 

SANDWICHES 

PIZZA 

ALL SANDWICHES ARE SERVED WITH A CHOICE OF 
FRENCH FRIES, PASTA SALAD or FRESH FRUIT SALAD  

 PIZZA MARGHERITA  $8 ¾  
100% SAN MARZANO PLUM TOMATO SAUCE,  

 SHREDDED ITALIAN MOZZARELLA & FRESH BASIL 

ADDITIONAL TOPPINGS    $1.75  each 

Italian Sausage        Roasted Red Peppers    Pepperoncini 
Spinach         Mushrooms-Button or Mixed                        Anchovies 
Bacon                    Black Olives     Prosciutto 
Soprassata (Spicy Pepperoni)      Meatballs                 Ricotta Cheese  
Roasted Garlic        Onions                  

Please feel free to visit our web site @caffelunarosa.com  
OR CALL 561-274-8898 EXT 15 

and leave your comments and/or suggestions 


