SANDWICHES

served with your choice of fries, salad, or soup

MILANESE 15
breaded all natural chicken breast,

grana padano, arugula, EVOO,

tomato, lemon

CHICKEN PARMIGIANO 15
breaded all natural chicken breast

baked in pomodoro, grana padano,
provolone, mozzarella

MEATBALL 15
your choice of Jimmy'’s famous balls

or Luigi’s Impossible balls - made

with beef, pork, grana padano,

pomodoro, provolone, mozzarella

ITALIANO 15
soppressata, mortadella, prosciutto,
provolone, mozzarella, red pepper pesto
(contains tree nuts)

COMBO LUNCH SPECIALS

ROMAN SQUARE 10.95
& SIDE SALAD

your choice of stella or nevaeh (2 pcs)

with your choice of any side salad

SOUP OF THE DAY 10.95
& HALF SANDWICH

our soup of the day

with your choice of any sandwich

HALF SANDWICH 10.95
& SIDE SALAD

your choice of any sandwich

with your choice of any side salad

SOUP OF THE DAY 10.95
& SIDE SALAD

our soup of the day

with your choice of any side salad

| GF | GLUTEN-FREE | V | VEGETARIAN
| PB | PLANT-BASED | DF | DAIRY FREE

PIZZA

choose from any of our 2 house-made crusts: NY-APOLITAN, ROMANA, OR GLUTEN-FREE +2

PLAIN JANE V 14 NEVAEH 18
tomato, mozzarella tomato, house-made mozzarella,

Ezzo all natural pepperoni, parsley
QUEEN STELLA V 15

tomato, house-made mozzarella,
grana padano, basil

JESS KNOWS BEST V 19
goat cheese, truffle honey, mushrooms,
caramelized onion, thyme

SWEET JAMIE KAY 16 TEYA 20

tomato, house-made mozzarella, bufala mozzarella, gorgonzola dolce,
soppressata, calabrian honey garlic roasted tomatoes, prosciutto,
arugula, truffle honey

MARGIE 17

tomato, ricotta, sausage, roasted TRACY BLANCO 20
red pepper, caramelized onion, bufala mozzarella, gorgonzola dolce,

ricotta salata mozzarella, bacon, maldon salt,

calabrian maple reduction

MARY 18
mozzarella, ricotta, tomato,

meatballs, caramelized onions,

grana padano, basil

PASTA

fresh pasta made with water, flour, and love SUB GF fettuccine +2 (not plant-based)
LUIGI’S BASIL 13 PURE PLANT-BASED 16
POMODORO PB | V | DF ALFREDO PB | V | DF
rigatoni or spaghetti alla chitarra rigatoni, 100% plant-based
mozzarella
CREAMY TOMATO VODKA V 15 CARBONARA* 17

rigatoni, olive oil, garlic,

chili flakes, grana padano spaghetti alla chitarra, grana padano,

bacon, egg, cracked black pepper

CACIO E PEPE V 15 DRUNKEN MUSHROOM V 17

spaghetti alla chitarra, cracked pepper, casarecce, tomato, white wine,
panko bread crumbs, grana padano cremini mushrooms, garlic,
chili flakes, mushroom stock,

arsley, grana padano
LIMONCELLO V 15 & e e

rigatoni, fermented lemon, pickled chili, FAGIOLI 18
garlic, panko bread crumbs, grana rigatoni, sausage, cannellini bean,
padano, house-made ricotta tomato, broccolini, grana padano,

chili flakes
BRUNETTI’S TRADITIONAL 15
ALFREDO V
rigatoni, oil, garlic, grana padano,
cream
ADD-ONS FOR PASTA

SAUSAGE +4 | BURRATA +5
TRADITIONAL MEATBALL +5.5 | PLANT-BASED MEATBALL +6.5
GRILLED CHICKEN BREAST +7 | CRISPY MILANESE CHICKEN +9
SHRIMP +7 | BASIL SALMON-+ +11

FRESH GREENS

CICCIO HOUSE GF | V 9
romaine, celery, tomato, red onion,
grana padano, red wine-vinaigrette

JAY’S CAESAR** 10
romaine, radicchio, dried black cherries,
marcona almonds, house-made croutons,
crumbled egg yolk, grana padano

LUCAGF|PB|V|DF 10
kale, romaine, radicchio, marcona
almonds, dried black cherries,
cashew-balsamic

CAULI RICE BOWLS

FUNGI V 12
mushroom stock, mixed mushrooms,
herbs, garlic, truffle oil, panko bread
crumbs, grana padano

ARTICHOKE GF | V 12
roasted tomatoes, cannellini beans,

arugula, grana padano, garlic,
chili flakes

FRA DIAVOLO GF | DF 16
pomodoro, shrimp, chili flakes,

roasted tomatoes, garlic, onion,

parsley, EVOO

ADD-ONS FOR SALADS & BOWLS
SAUSAGE +4 | BURRATA +5

TRADITIONAL MEATBALL +5.5 | PLANT-BASED MEATBALL +6.5
GRILLED CHICKEN BREAST +7 | CRISPY MILANESE CHICKEN +9

SHRIMP +7 | BASIL SALMON-+ +11

KIDS UNDER 11

SPAGHETTI 8
with your choice of pomodoro, alfredo,
plant-based alfredo, or butter sauce

CHEESE PIZZA 8
add pepperoni or sausage +1
CHICKEN PARMESAN 10

your choice of spaghetti or fries

CHICKEN TENDERS 10
your choice of spaghetti or fries



VINO | BY THE BOTTLE

ROSSO
TUA RITA - VENETO, ITALY

RIPASSO
SANT’ ANTONIO - VENETO, ITALY

PINOT NOIR
KEN WRIGHT - WILLAMETTE VALLEY, OR

CABERNET SAUVIGNON
ROUTESTOCK - NAPA VALLEY, CA

CANONNAU

ARGIOLAS - SARDINA, ITALY
CHIANTI CLASSICO RISERVA
CASTELLO DI GABBIANO - CHIANTI, ITALY
PRIMITIVO

LI'VELLI - PUGLIA, ITALY
SAUVIGNON BLANC

MATUA - NEW ZEALAND
VERMENTINO

ARGIOLAS - SARDINIA, ITALY
MONTEPULCIANO

LA QUERCIA - ABRUZZO, ITALY

SUPER TUSCAN
BARONE RICASOL - TUSCANY, ITALY

PROSECCO
ZARDETTO - VENETO, ITALY

PINOT GRIGIO
CORA - ABRUZZO, ITALY

VINO | BY THE GLASS

JL SPRITZ
CAPPELLETTI & PROSECCO

SAUVIGNON BLANC
VENETO, ITALY

PROSECCO
VENETO, ITALY

CHARDONNAY
VENETO, ITALY

PINOT GRIGIO
VENETO, ITALY
MIMOSA

RED BLEND
STOCCO, SICILY

PINOT NOIR
VENETO, ITALY
SUPER TUSCAN
VENETO, ITALY
CHIANTI
TUSCANY, ITALY
CABERNET
VENETO, ITALY
HOUSE SANGRIA
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BRUNCH SPECIALS
SATURDAY & SUNDAY ONLY
(UNTIL 3:00PM)

$5 GLASS OF OUR HOUSE SANGRIA OR MIMOSA
$8 |L SPRITZ

2 EGGS YOUR WAY** 10
served with bacon and

your choice of fruit or crispy

fingerling potatoes

OMELET ITALIANA** L
spinach, onion, mozzarella, provolone,
roasted tomato, with crispy fingerling
potatoes or fresh fruit

CIABATTA BREAKFAST** 12
EGG SANDWICH

fried eggs, bacon, mozzarella, provolone,
tomato, calabrian aioli, with crispy
fingerling potatoes or fresh fruit

TIRAMISU FRENCH TOAST 13

sweet mascarpone, berries,
cocoa powder, powdered sugar, syrup

RICOTTA PANCAKES 13
blueberry compote, lemon zest,

syrup

HELL’S CHICKEN** 14

fried chicken, over easy eggs, calabrian
aioli, crispy fingerling potatoes, hot honey

SWEETS

SMORES COOKIE V 4

CHOCOLATE CHIP COOKIE V 4

LIMONCELLO CAKE V 9

PANNA COTTA GF 8
Italian custard with rotating flavors

JAY LUIGI IS NOT A GLUTEN FREE, DAIRY FREE, OR VEGAN RESTAURANT. SOME ITEMS ARE
PREPARED ON SHARED EQUIPMENT AND CROSS-CONTACT MAY OCCUR. WE CANNOT
GUARANTEE THAT ALL ITEMS ARE SAFE FOR THOSE WHO ARE HIGHLY SENSITIVE.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.**

SPIRITS & SELTZERS

SEASONAL FLAVOR 9
AGRARIAN CIDER (1602)

KEEL FARMS - PLANT CITY, FL

ELDERFLOWER & PEAR 9
SPARKLING VODKA FiZzzZ

TWO CHICKS - LAS VEGAS, NV

TEGUILA GRAPFRUIT 9
SPARKLING PALOMA

TWO CHICKS - LAS VEGAS, NV

BEER

THE OTHER WEST COAST (1602) 9
IPA CAN
ESCAPE BREWING CO. - TRINITY, FL

PERONI 7
PALE LAGER BOTTLE
PERONI BREWERY - VIGEVANO, ITALY

BLUE MOON 7
WHEAT ALE BOTTLE
BLUE MOON BREWING CO. - DENVER, CO

MILLER LITE 5.5
LAGER BOTTLE

YUENGLING 5.5
LAGER BOTTLE

NON-ALCOHOL BEVERAGES

APPLE OR ORANGE JUICE

b

UNSWEET ICED TEA, COKE,
DIET COKE, OR SPRITE

DRIP COFFEE
ESPRESSO
AMERICANO
CAPPUCCINO
LATTE
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A’ SICILIANA - SICILY BLOOD
ORANGE SODA

A’ SICILIANA - SICILY LEMON SODA S



