CASA

ITALIAN

LUNCH MENU
—— TOASTS ——

Casa Avocado Toase 27 | Caprese Toast 27
mashed avecado, cherry | comato bruschetea topped
romatoes, chili flakes, | with burrara, olive oil,

lemon, olive oil basil & balsamic glaze
Whipped Ricotta  Bruschetta Toast 27
Fig Toast 27 | garfic rubbed sourdough,
whipped ricorra, fig, marinared comatoes,
honey, pistachio basil, red anion, garlic,
crumble, balsamic glaze alive oil, halsamic glaze

Mushroom Toast 22
garlic ricota, sawtéed mushrooms, thyme,

eruffle oil, arugula, parmesan, flaky sea salt

—— SALADS ——

Casa Chopped Salad 26
crispy romaine, Radicchio, roasted com,
red onion, chickpeas, cucumbers, tomarocs,
olives, and fresh mozzarella pearls tossed in

our fouse red wine vimaigretee

Cacsar Salad 26
crisp romaine, garlic crouzons, parmesan,
and eraditional Caesar dressing

Market Salad 26
romurine hearts, shredded carrocs, peppers,
red onion, chickpeas, kidney beans, avocado,
oltves and howse vinaigretee
Tuna Nicoise Salad 30
sushi-grade tuna, greens, green beans,
olives, cherry romaroes, hard-boiled cgg
povaroes, and lemaon vinaigrerre
Waldorf Salad 26
romaine hearts, candied walnues,
dricd cranberrics, pears and apples
wick femsan poppy dresving
Greck Salad 26

Jumbo Baked Pocato 22
served with sour cream, chives & butter
CHOOSE

o/ YOUR TOPPINGS

Broceoli & Cheese

Spinach & Cheese

Mushroom & Cheese
The Trio Loaded

Broceali, spinach, mushrooms

& meleed mozzarella

ENTREES

7 %(/(’J’

Soba Stir Fry 30
soba noodles, vegetables, scallions,
sesame & house soy sauce

Casa Famous Spaghetti 30
Squash with Crumbled Feta

spagherti squash cossed with olive oil,
garlic, herbs & crumbled fera

Fresh Zucchini Pasta 20
with a Touch of Pesto
zucchini pasta with basil pesto,
parmesan & pine nurs

French Fries 12

Br‘,o«u,!iollﬁ - Sautc;cd S':i{nxhllb
steamed with olive o ic & olifze of
& sea sk ) Fried Zucchini Chips 12
Truffle Fries 16 %
Green Beans 16 hand-cut fries eossed Mozzarella Sticks 16
saueded with garlic with eruffic oil, parmesan,
& ofive oil and h(rs:n

®

Pasca al Limone 28
Casa classic lemon pasta wich lemon zest,
parmesan romano ¢ a touch of butcer
Casa Spaghetti Pomodoro 28
house pomaodaro sauce, basil, garfic,
and parmesan also available with
spimach / zucchini

PASTA

Spicy Rigatoni 30
rigaroni in @ spicy romaro sawce with
garlic & crushed red pepper
Baked Ziti al Forno 28
baked ziei with pomadoro sauce
and melted mozzarella

OMELETTES ————

Shakshuka Omeletce 27
eqys poached in a spiced comato
sauce with fera & scallions

Greek Omelerre 27
cges, spimach, tomatocs, fera
& kalamara olives

Spanish Omelecce 27
eges, povaroes, mushrooms,
peppers & tomatoes
Spinach Omeletee 27
¢ggs, spinach & feca

ALL OMELETTES CAN BE MADE WITH EGG
WHITES UPON REQLEST.

—— SANDWICHES ¢“MORE ——

romaine, cucumbers, cherry romaroes, Italian Tuna - Casa Portobello Panini Portobello
red anion, kalamara olives, fera cheese, Ba e fresh mozzarella, grifled Wrap
pepperoncini and lemon aregano dressing tuna, “5:"’“;-' capers, porcobello. avocado, —© fredy mazzarelia, poreobeilo
ADD PROTEIN lemon, oltve oil, arugula, arugula, balamic glaze, mushrooms, avoctdo
Scoop of Th - = tomatoes, fresh baguette sourdough cabarta & letuce
Scoop of Tuna 6 Tuna 12
Vegghe Burger 6 (B&xl::ld = Grilled) 24 24 22
1 DAIMON 12 verrree o -
. i (Blackened or Grilled)
‘ f VZ WRAPS ——
14 e
THE CHOCOLATE SODA Albacore White Egg Salad Mozarella Roasted
Tuna Wrap Wrap Pepper & Aruguba Wrap
Signature 18 French Toast 22 albacare whire numa, classic cgg salad, leeruce & fresh mozzarclla, roasted
Macaroni Salad thick cut brivche wick kewruce & comatoes & romatoes ved peppers, anugula ¢
creanty elbons macaroni poedered sugar & syrup 2 2 balsamic glaze
with a mayo Jm..sing i P aprery : i 24
and crispy veggics . fluffy buctermilk pancakes W SR T I i)
Pita Pizza 18 i served with maple syrup
s, il CASA ARTESANO PIZZA
marinara, mozzarells, | & Fri
and fresh hasil " clabar "“bu Casa Classic Pie 28 Truffle Pie 34
o - e Touse pomodaro, mozzarclla cheese aruffle cream, mozzarclla, wild
Grilled (.’)tm 18 gnffd cheese scrmi blend, grated parmesan, finished mushrooms, parmesan
e Eries with golden fries with a drizzle of alive oil y :
16" ciabwera, bustery Vodka Pie 26
Y 1 Dirty Rice 22 :
grilled cheese served with Jrice wich bell Margherita 28 vadka sauce, mozzaretla, parmesan,
golden fries f ;}‘;’::: mr:‘:n“; et fresh mozzarelia, house pomodoro, [fresh basil
Cream of Spinach 18 ' basi, graced parmesan Tomato Pesto Pic 26
Zacar Ricorea 28 pomodoro sauce, pesto drizzle,

roasted with mozzarella
& sea sale

20% Grarwity will be added eo all checks

whipped ricorra, mozzarella, zaliar,
olive ofl, sesame cruse fimish

mozzarclla, parmesan




Burrata 26
Fresh burrata cheese served with seasonal
accompaniments, olive oil, and crostini.
Mozzarella Sticks 22
Golden-fried mozzarella cheese
served with marinara sauce.
Fried Zucchini Chips 22
Thinly sliced zucchini, lightly battered
and fried unil crisp.
Eggplant Fritters 24
Crispy eggplant fritters served with
house tomato sauce.

ANTIPASTI

Tuna Avocado Tartare 30
Fresh diced tuna and avocado tossed
in a citrus-soy dressing.

Mac & Cheese Fritter 24
Creamy macaroni and cheese formed
into a crispy golden friteer.
Spinach Ricotta Gnudi 24
Delicate ricotta dumplings with spinach
in a light butter sauce.
Roasted Tomato Crostini Caprese 22
Toasted crostini topped with roasted tomatoes,
mozzarella, basil, and balsamic glaze.

INSALATE

Casa Chopped Salad 26
Crispy romaine, radicchio, roasted corn,
red onion, chickpeas, cucumbers, tomatoes,
olives, and fresh mozzarella pearls tossed in
our house red wine vinaigretre
Caesar Salad 26
Romaine lettuce, parmesan cheese,
croutons, and classic Caesar dressing.
Greek Salad 26
Romaine lettuce, tomatoes, cucumbers,
olives, feta cheese, and red onions.
Roasted Beet Salad 26
Roasted beets, goar cheese, arugula,
and candied nues.
Quinoa Salad with Avocado 26
Quinoa, avocado, fresh vegerables,
and citrus vinaigretze.
Marker Salad 26
Seasonal greens and vegerables
with the chef’s daily selection.
Fennel Salad 26
Shaved fennel, citrus, herbs,

and extra virgin olive oil.
Artichoke Salad 26
Marinated artichokes, mixed greens,
parmesan, and lemon dressing.

&

SOUP DU JOUR $18

— PASTA ——

-

Penne alla Vodka 28
Penne pasta tossed in a creamy
tomato vodka sauce.
Gnoechi 32
served in your choice of our house pomodoro,
vodka, or creamy mushroom sauce.
Spicy Rigaroni 32
Rigatoni pasta in a spicy
omato cream sauce.
Spaghetti Pomodoro 28
Classic spaghetti with fresh
tomato basil sauce.
Spaghetti Arrabbiata 28
Spaghetti tossed in a spicy
garlic omato sauce.
Mushroom Risotto 30
Creamy Arborio rice with sautéed
mushrooms and parmesan.
Tortellini 32
Cheese-filled rortellini served in
a rich cream sauce.
Pappardelle 32
Wide ribbon pasta tossed with
creamy mushroom sauce.
Cacio e Pepe 32
Traditional Roman pasta with pecorino

(‘h(’(’.ﬂ' cmd Cmck(‘d Ha(‘k pepper.

A 20% graruicy will be added to all checks.




CASA ARTESANO PIZZA

Casa Classic Pie 28

Vodka Pizza 28
Traditional brick oven pizza with Creamy vodka sauce, mozzarella,
tomato sauce and mozzarella. and fresh basil.
Margherita Pizza 28 Mediterranean Za'acar Pizza 28
Fresh mozzarella, basil, Za'aar seasoning, olive oil, feta cheese,
tomaro sauce, and olive oil. and Mediterranean herbs.
Truffle Mushroom Pizza 34 Focaccia Pizza 28
Wild mushrooms, mozzarella, Crispy focaccia-style crust copped wich
parmesan, and cruffle oil.

olive oil, herbs, and cheese.

PESCE

Served with your choice of 2 of the following sides:
String beans. Sautéed spinach. Mashed potatoes. Roasted potatoes. Charred broccoli

Blackened or Grilled Tuna 50

Salmon (Blackened or Grilled) 48
Fresh tuna prepared blackened or grilled Fresh salmon cooked to your preference
and served with seasonal vegetables. and served with seasonal sides.
Sole Francese 48 Chilean Sea Bass with Crispy Leeks 58
Delicate sole in a lemon butter Buttery Chilean sea bass topped
white wine sauce. with crispy fried lecks.
Sole Amandine 48 Grilled Branzino 58
Pan-seared sole topped with toasted Branzino grilled with olive oil,
almonds and brown butrer. herbs, and lemon.
Sole Oreganata 48 Branzino with White Wine & Caper Sauce 58
Baked sole with scasoned breadcrumbs, Pan-seared branzino finished with
orcegano, and lemon. a white wine caper sauce.
Maple Shallot Grilled Salmon 48 Fried Sole 48
Grilled salmon finished with Lightly breaded sole fried unril
a maple shallot glaze.

golden and crispy.

Ty

Sides $16

French Fries

Grilled Long Hot Peppers
Charred Grilled Broceoli

Roasted Potatoes

Sautcéed Mushrooms

Saut¢ed Spinach Truftle Fries
Sautéed Spinach

DOLCI

Tiramisu 22

Chocolate Lava Cake 22
Classic Italian dessert layered with espresso-soaked Warm chocolate cake with a molten
ladyfingers and mascarpone cream. chocolate center.

Casa Cheesecake 22 Apple Crumb Cake a la Mode 22

Chocolate. Strawberry. Apple crumb cake served warm

Tres Leches. with vanilla ice cream.
Creme Brilee 20 Chocolate Chip Running Cake 22
Vanilla cuscard topped with a crisp Moist checolare chip cake served with
caramelized sugar crust.

a sweet finishing glaze.

A 20% graruicy will be added to all checks.




