Luigi’s Lunch

STARTERS
Garlic Bread - 4.75 Steamer Clams (1 Ib) ~9.50 Calamari — 8.25
Walleye fillets (with caper tarter sauce & rice vinegar) - 9.95

SANDWICHES

Served with soup or salad. Add fries 1.50

MEATBALL OR SAUSAGE SANDWICH - 8.95
Luigi bread stuffed with our meatballs or sausage with marinara & mixed cheeses.
CHICKEN PARMESAN SANDWICH - 9.75
Lightly breaded & baked with marinara and mixed cheeses on a toasted Kaiser roll.
WALLEYE SANDWICH -9.95
Lightly breaded on a Kaiser roll served with our homemade caper tarter sauce.
CHICKEN FLORENTINE SANDWICH - 8.95
Marinated and grilled chicken topped with sautéed spinach on a Kaiser roll.
SMOKED TURKEY MELT - 8.95
Smoked turkey, bacon, Swiss cheese & grilled onions served on a Kaiser roll
BOWL OF SOUP AND SANDWICH SPECIAL - 8.95
Chef's choice sandwich and choice of homemade soups.
BURGER OF THE DAY - 8.95
Chef’s choice!
BEGGAR’S BANQUET -7.95
Soup, salad and Luigi's bread
B.LT.-7.95
Peppered bacon, fresh lettuce & tomato on French bread

SALADS

add 1.50 for a cup of soup

CAESAR SALAD - 8.25
Fresh romaine tossed with our homemade Caesar dressing.
Add chicken, bay shrimp, or blackened chicken - 2.50 Add walleye - 2.95
CALAMARI SALAD - 9.95
Mixed greens with fried calamari & roasted red peppers. Served with a side of fresh lime aioli.
SAUTEED SEAFOOD SALAD -$12.95
Sea scallops, mussels, prawns & bay shrimp sautéed in a lemon-basil dressing. Served over
mixed greens with Swiss cheese and toasted almonds.
BLACKENED CHICKEN GREEK SALAD - 9.95
Feta cheese, pepperoncinis, Kalamata olives, tomatoes, and red pepper with blackened chicken.
SPINACH SALAD - 9.25
Fresh spinach tossed with honey mustard dressing and garnished with pine nuts, mandarin
oranges & apples. Add bay shrimp 2.50
LUIGI'S SALAD BAR
One time through—7.95  all you can eat—8.95 Add to entrée - 2.00

NEW CORPORATE LUNCH DELIVERY AVAILABLE SERVED FAMILY-STYLE
LET US CATER TO YOUR HOME OR OFFICE

4 PRIVATE BANQUET ROOMS AVAILABLE



PASTA, PASTA, PASTA

Served with soup or salad and Luigi bread.

SPAGHETTI MARINARA - 7.95 RAVIOLI MARINARA -8.25 MANICOTTI MARINARA - 8.95
GNOCCHI MARINARA - 8.95 HALF & HALF MARINARA (%2 manicotti % ravioli ) - 8.95
ADD MEATSAUCE - .95 ADD “THE WORKS" - 2.50
ADD MEATBALLS OR SAUSAGE - 1.50
LASAGNE- 9.25
LINGUINE CLAMS- 9.75
FETTUCCINI ALFREDO- 8.25
Add grilled chicken, shrimp or blackened chicken- 2.50

SPECIALTIES

Served with soup or salad and Lulgi bfead.

SAUSAGE AND PEPPERS - 8.95
Sautéed with peppers, onions mushrooms gartic butter and wine. Served over linguine
EGGPLANT PARMESAN - 8.95
Lightly breaded Eggplant baked with marinara & mixed cheeses.
GNOCCHI ALFREDO - 9.95 -
Potato dumplings poached & tossed with fresh spinach, mushrooms & peas in Alfredo sauce.
CHICKEN FLORENTINE LINGUINE -~ 10.25
Marinated & grilled chicken on a bed of linguine with sautéed mushrooms, spinach and tomatoes.
CHICKEN PARMESAN -12.95
Chicken or Veal lightly breaded and baked with Luigi's marinara sauce and three cheeses. Served
with a side of spaghetti with marinara sauce. Or make it veal parmesan — 13.95
VEGETABLE PRIMAVERA ~ 10.95 .
Spinach, peas, artichoke hearts, tomatoes, zucchini, mushrooms, gariic, onions, celery, carrots,
broccoli and cabbage, sautéed with white wine and herbs, and served over linguine.
Add chicken or bay shrimp — 1.50  Add blackened chicken - 1.50
CHICKEN MARSALA - 11.95
Chicken or Veal scaloppine sautéed with shallots, mushrooms, beef stock, Marsala wine and a
touch of butter. Served with a side of spaghetti with garlic butter. Or make it veal marsala - 13.95
CHICKEN PICATTA - 13.95 B
Chicken or veal scaloppine sautéed with shallots, mushrooms, capers and fresh lemon. Served
with a side of spaghetti with garlic butter. Or make it veal picatta — 13.95
SMOKED SALMON LASAGNE ~ 11.25
Delicious enough to be-written up in Gourmet Magazine. Extra-wide noodies layered with four
cheeses, smoked Alaskan salmon, mushrooms, tomatoes and creamy Mornay sauce.
A SPICY CHICKEN CALABRIA - 9.95
Chicken sautéed with mushrooms, onions & pepperoncinis in a spicy Alfredo sauce.
CIOPPINO - 13,95 )
Light red sauce with a hint of saffron mixed with mussels, prawns, clams, scallops and a variety of
seasonal seafood.
BROCCOLI RADIATORE ALFREDO - 9.95
Broccoli, mushrooms, olives & artichoke hearts tossed with radiatore pasta in Alfredo sauce.
SCAMPI LUIGI - 12.95 :
Black tiger prawns, mushrooms, shallots, tomatoes & zucchini sautéed with garlic, herbs & white
wine.
STEAMER CLAMS - 11.75
Over one pound of Manila clams steamed in a buttery, rich broth. Served with a side of spaghetti
marinara.
SARDINIA OLD FASHIONED SPAGHETTI - 8.75
Grandma Luigi's homemade recipe. Bacon, onions, garlic, and wine sautéed with ground and link
sausage then simmered for 10 hours in our marinara sauce.

+ Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of food-borne issues especially for certain medical conditions.



