
CAFFE LUNA ROSA  

NIGHTLY SPECIALS 

 ALL NIGHT LONG  

 

                                  NO SPLITTING PLEASE 

           NOT AVAILABLE WITH ANY COUPONS OR PROMOTIONS 

   

1/2 PRICE DRINKS  FROM 3pmþ6pm   

iN THE bar area & in the dining room with dinner  

1/2 price appetizers 4PM -5:30PM in the bar area only  

 1/2 PRICE DRINKS FROM 9PM TO close  

At  the bar only  
 

HAPPY HOUR 

               LUNA ROSA SUNDAY GRAVY RAGU  17.95 

 SLOW COOKED PORK RAGU TOSSED WITH RIGATONI  
AND SERVED WITH HOUSE-MADE MEATBALL  

AND ITALIAN SAUSAGE 

   ZUPPA di PESCE WITH LOBSTER TAIL  21.95 
   FRESH CATCH OF THE DAY, SHRIMP, CLAMS, MUSSELS  

         AND LOBSTER PAN STEWED WITH YOUR CHOICE OF WHITE WINE  
                  AND HERB SAUCE OR SAN MARZANO TOMATO SAUCE  
                                           OVER LINGUINI  

EVERY TUESDAY & WEDNESDAY  

EVERY THURSDAY , FRIDAY & SATURDAY  
                  SLOW ROASTED PRIME RIB OF BEEF  21.95 

       CREEKSTONE FARMS PREMIUM ANGUS PRIME RIB SLOW ROASTED,               
                     HAND CUT AND SLICED TO ORDER, SERVED WITH  
                          HOUSE-MADE FRESH CREAMED SPINACH 

OUR CREEKSTONE FARMS PRIME RIB IS CERTIFIED ORGANIC 

                         EveRY MONDAY                

EVERY SUNDAY          

             BOSTON BAY LEMON SOLE OREGANATO  18.95 

                          FILET OF LEMON SOLE TOPPED WITH  
                        SEASONED GARLIC BREAD CRUMBS, BAKED TO  
                     A GOLDEN BROWN AND SERVED WITH HERB RICE 

 AND SAUTEED FRESH SEASONAL VEGETABLE  

 WITH ANY NIGHTLY SPECIAL ADD A SMALL TRITATA or CAESAR salad 

OR SOUP   $3 



 IL SNAPPER PALPA  12 
FRESH LOCAL SNAPPER FINGERS IN A CRISPY POLENTA CRUST  

SERVED OVER SMALL CHOPPED SALAD WITH TANGY REMOULADE SAUCE 

   PRIMI PIATTI e CONTORNI (APPETIZERS) 

                                                              

                                                                                                                                                                     SPUNTINI MISTI  13 (LARGE ENOUGH FOR SHARING) 

 PARMIGIANO REGGIANO, FRESHLY MADE HUMUS, IMPORTED MIXED OLIVES, 
 SOPPRESSATA, HOUSE ROASTED PEPPERS, FRESH MOZZARELLA  

AND MARINATED TOMATO BRUSCHETTA 
       ADD THINLY SLICED PROSCIUTTO DI PARMA TO THE ABOVE DISH    5     

                 CALAMARI FRITTO MISTO  11.95(LARGE ENOUGH FOR SHARING)  

úCENTER CUTû CALAMARI STRIPS, ZUCCHINI, ARUGULA AND SQUASH 
 IN OUR CRISPY BATTER SERVED WITH  

YOUR CHOICE OF SAN MARZANO TOMATO SAUCE OR CAJUN AIOLI 

     BROCCOLI RABE con  SALSICCIA  7.95 
CARAMELIZED ITALIAN SAUSAGE AND SAUTEED FRESH BROCCOLI RABE 

WITH SLICED GARLIC AND IMPORTED EXTRA VIRGIN OLIVE OIL 

         POLPETTE di CARNE  9 (ONE  5)  

CHEF ERNESTOøS FAMILY RECIPE OF 2 VEAL AND BEEF MEATBALLS 
 IN OUR SAN MARZANO TOMATO SAUCE, TOPPED WITH  

A DOLLOP OF FRESH RICOTTA CHEESE AND BASIL 

            INSALATA 

                                                                                                                                                                                                                                       INSALATA TRITATA  7    
CHOPPED SALAD OF ROMAINE LETTUCE, CARROTS, CUCUMBERS, TOMATOES,  
CHICK PEAS, RED ONION, TOASTED PECANS AND CRUMBLED GORGONZOLA,  

AND RED WINE VINAIGRETTE  

Luna Rosa Specialty                INSALATA CAPRESE  9 

CHEF ERNESTOøS FRESH MOZZARELLA SERVED WITH 
SLICED VINE RIPENED BEEF STEAK TOMATOES, GARNISHED WITH 

ARUGULA, EXTRA VIRGIN OLIVE OIL AND FRESH BASIL 

                                       INSALATA CESARE  6      
                 CRISP ROMAINE TOSSED WITH PARMIGIANO REGGIANO CHEESE 

 

                ENTR¼E TRITATA OR CAESAR SALAD (choice of) 

 CHARGRILLED BREAST OF CHICKEN  14  §  CHARGRILLED EXTRA LARGE SHRIMP  17 
 PAN SEARED LOCAL FRESH MAHI  18      §     PAN SEARED ATLANTIC SALMON  19 

ADD OUR HOUSE-MADE úBALSAMIC REDUCTIONû,FRESH HERBS  
       AND CITRUS INFUSED, IT IS BETTER THAN 12 YEAR AGED BALSAMIC   

   EGGPLANT ROLLATINI 11 
LIGHTLY BATTERED SAUTEED EGGPLANT STUFFED WITH GARLIC SPINACH  
AND FOUR CHEESES THEN BAKED WITH SAN MARZANO TOMATO SAUCE  

AND MOZZARELLA CHEESE 

  SIDES    4             SIDES    5                 

- CHEFøS  POTATO DEL GIORNO    - SAUTEED BROCCOLI RABE 
- CRISPY POLENTA             - SLICED TOMATO & RED ONION                                           
- HERBED RICE                  - BUTTERED ASPARAGUS 
- SWEET POTATO STEAK FRIES    - FRESH SAUTEED GREEN BEANS 

     MIDDLENECK CLAMS ú PEPATAû   13 
PAN STEAMED CLAMS WITH GARLIC WHITE WINE AND HERBS, PESTO BRODETTO 

OR SAN MARZANO TOMATOES AND FRESH BASIL SAUCE 

     PAN SEARED MARYLAND LUMP CRAB CAKE  13 
HOUSE-MADE RECIPE SEARED AND SERVED WITH JUMBO BUTTERED ASPARAGUS 

AND LEMON BURRE BLANC 


