CUCINA ITALIANA

PASTA « STEAKS « SEAFOOD

WINE & MARTINI BAR

Lunch Specials

Eddie’s Small Plates

Includes choice of:
Minestrone Soup, House Salad or Caesar Salad

HALF SPAGHETTI & MEATBALL 7.99
HALF FETTUCCINE ALFREDO 7.99
HALF EGGPLANT PARMIGIANA 7.99
PICCOLO CUT LASAGNA DI CARNE 8.99
HALF LINGUINE O.G.T. 7.99
HALF PENNE W/ SAUSAGE & PEPPERS 8.99

HALF LINGUINE CALAMARI 9.99
HALF CLASSIC PENNE ARRABIATTA 7.99

Soup, Salad & Garlic Puffs 7.99

Includes choice of Minestrone Soup, Tossed House Salad or Caesar Salad,
Served with Our Famous Garlic Puffs

Pizza & Salad 8.99

8” individual pizza with one topping
plus your choice of Minestrone Soup, House Salad or Caesar Salad

Extra Toppings add .99

Half Sandwich & Soup or Salad

Choice of one of the following sandwiches, including Crispy Fries or Pasta Salad
plus a choice of Minestrone Soup, House Salad or Caesar salad

MEATBALL 8.99
ITALIAN SUB 8.99
EGGPLANT PARMIGIANA 8.99
TURKEY & CRANBERRY 9.99
MANHATTAN MELT 9.99
CHICKEN PARMIGIANA 9.99

Filet Mignon 19.99

60z GRILLED ANGUS BEEF FILET

Includes House Salad, Caesar Salad or Minestrone Soup
Served with Steak Fries or Garlic Mashed Potatoes

PLUS CHOICE OF SAUCE:

Brandy Gorgonzola Cream
Roasted Garlic Peppercorn
Balsamic Red Wine Reduction

We accept U.S. Currency, MasterCard, Visa, Discover, Diners Club and American Express only. We do not accept checks.
For your convenience a 17% gratuity will be added automatically for parties of 8 or more. A $2.00 Split Charge per item may apply.
Not all items can be split. We are not responsible for lost or stolen articles. We reserve the right to refuse service to anyone.
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Appetizers

CALAMARI
Small 8.95 Large 12.95
Served with Tomato Provenciale Dipping Sauce

GARLIC PUFFS 3.95
Puffs of Crusty Bread Tossed in Olive Oil, Roasted Garlic and Spices

BRUSCHETTA 6.95

Toasted Filone Bread, Marinated Tomatoes with Crumbled Gorgonzola Cheese add 1.00

WINTER CAPRESE 8.95

Fresh Mozarella Rounds, Oven Roasted Tomatoes, Basil Pesto and Pine Nuts

MOZZARELLA MARINARA 7.95

Triangle Wedges of Mozzarella Cheese Served with a Tomato Provenciale Dipping Sauce

STUFFED MUSHROOMS 8.95

Mushrooms, Garlic, White Wine, Parmesan

APPETIZER TRIO 10.95

Your choice of any three from above

JUMBO SHRIMP SCAMPI 12.95

Five Jumbo Shrimp Sauteed with Butter, Garlic, Shallots, Lemon and White Wine, Served with Broccoli Florets

Soup
MINESTRONE ZUPPA DEL GIORNO WEDDING SOUP
Bowl 5.95 Cup 3.95 Bowl 6.95 Cup 4.95 Bowl 6.95 Cup 4.95
With Entree 1.99 With Entree 2.99 With Entree 2.99
Salads
TOSSED HOUSE SALAD CAESAR
Choice of Italian, Balsamic Vinaigrette, Ranch, Romaine, House-Made Dressing & Parmesan Croutons
Bleu Cheese or Fat-Free Raspberry Vinaigrette Add White Anchovy for 1.95
Dinner4.95 With Entrée 1.99 Dinner4.95 With Entree 1.99
PANZANELLA

Dinner 5.95 With Entree 3.99
Mixed Field Greens, Fresh Mozzarella, Sliced Cherry Tomatoes, Red Onions, Cucumbers and Fresh Basil,
Tossed with White Balsamic Vinaigrette and Crispy Parmesan Croutons

PEAR & GORGONZOLA

Field Greens, Bosc Pears, Ruby Grapes, Candied Pecans, Gorgonzola Cheese, Honey-Lime Vinaigrette
Dinner5.95 With Entrée 3.99

CUCINA WEDGE

Chilled Iceberg, Crumbled Applewood Bacon, House-Made Bleu Cheese Dressing
Dinner5.95 With Entrée 3.99

Grandioso Salads

ANTIPASTO 10.95
Mixed Greens, Italian Cold Cuts, Tomatoes, Olives, Artichoke Hearts, Cannellini Beans, Asiago Cheese & Pepperoncini

GRILLED CAESAR

Crisp Romaine Lettuce Tossed with House-Made Caesar Dressing, Parmesan Cheese and Croutons

Chicken 11.95 Salmon 13.95 Steak 15.95
EDDIE’'S COBB 12.95

Mixed Greens, Grilled Chicken, Applewood Bacon, Avocado, Egg, Tomato, Bleu Cheese, Choice of Dressing

STEAKHOUSE WEDGE 12.95
Chilled Wedge of iceberg lettuce & steakhouse bleu cheese dressing with marinated grilled chicken,
gorgonzola crumbles, chopped tomatoes and applewood bacon
with Grilled Flat Iron Steak add 3.99
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Pasta

PENNE ALLA VODKA 9.95

Sautéed Mushrooms & Tomato Cream Sauce

FETTUCCINE ALFREDO 8.95

Classic Parmesan Cream Sauce

CAPPELLINI D’ ORO 9.95
Oven-Dried and Fresh Red & Yellow Tomatoes, Roasted Garlic,
Sage, Basil and Fresh Mozzarella Rounds

SPAGHETTI MARINARA 7.95
With Meatballs or Italian Sausage add 2.95

SPAGHETTI MEATSAUCE 8.95
With Meatballs or Italian Sausage add 2.95

RIGATONI BOLOGNESE 9.95

Tuscan Beef Ragu

TORTELLACCI 9.95

Jumbo Butternut Squash Tortellini in a Browned Butter Sage Sauce

BAKED LASAGNA 9.95

Three Cheeses, Italian Sausage, Meat Sauce & Marinara

GEMELLI MAC & CHEESE 9.95

Besciamella Sauce, Bacon, Spinach, Caciocavallo & Romano Cheese

CHICKEN & SPINACH RAVIOLI 8.95

Tomato Provencale Sauce

FETTUCCINE ASPARAGI 9.95

Sauteed Chicken, Roasted Garlic, Asparagus and Sun-Dried Tomatoes

LINGUINE WITH CLAMS 10.95
E.V.0.0., Sliced Garlic, Whole Baby Clams and Fresh Manila Clams

SHRIMP DI ANGELI 11.95

Garlic Cream Sauce with Tomato and Red Onion

BAKED MOSTACCIOLI 8.95

Tubular Pasta Baked with Mozzarella And Seasoned Ricotta Cheese

NO PASTA - CHICKEN PRIMAVERA 9.95

Grilled Chicken, Sautéed Vegetables, Garlic, Tomato Sauce & Romano Cheese

Sandwiches

Served with Steak Fries, Pasta Salad or Rosemary Potatoes

ITALIAN SUB 8.95
Served Warm with Italian Cold Cuts and Provolone Cheese

MEATBALL 8.95
with Marinara Sauce and Melted Mozzarella Cheese add 1.00

TURKEY & CRANBERRY 9.95

with Pesto Mayo, Sprouts & Provolone

MANHATTAN MELT 9.95
Ham, Turkey and Pepper Jack on Garlic Bread

CHICKEN PARMIGIANA 9.95

Parmesan Breaded with marinara sauce and Melted Mozzarella Cheese

NEW YORK STEAK 11.95

Open - Faced with Sautéed Peppers, Onions, Crumbled Gorgonzola and Balsamic Red Wine Reduction

EGGPLANT PARMIGIANA 8.95

Parmesan Breaded with marinara sauce and Melted Mozzarella Cheese
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Seafood

ORANGE ROUGHY DI SORRENTO 14.95
Topped with Tomato, Kalamata Olive, Garlic, White Onion & Caper Sauce, Served with Rosemary Potatoes

SALMON MILANO 14.95
Grilled Salmon, Lemon, Butter, Capers & White Wine, Served Over Angel Hair Pasta with Fresh Spinach

ROASTED SEABASS 15.95
Pan-Seared Sea Bass in a Lemon Marsala Wine Sauce Served
with Oven-Dried Roma Tomatoes, Mushrooms and Rosemary Potatoes

Steaks

Eddie’s Cucina ltaliana serves certified Angus Beef selected from mid-western corn fed cattle.
Meats are aged minimum 28 days to ensure the most flavorful, juicy and tender cuts.

8 OZ FILET MIGNON 25.95
12 OZ NEW YORK STRIP 21.95
14 OZ RIB EYE 23.95

All Steaks Include Choice of One... Complimentary Sauces Available For Steaks
Penne Marinara Rosemary Potatoes Brandy Gorgonzola Cream
Steamed Vegetables Garlic Mashed Potatoes Roasted Garlic Peppercorn
Steak Fries Salt-Rubbed Baked Potato Balsamic Red Wine Reduction

Italian Favorites

PORK CHOP BELLAGIO 14.95
Grilled Center Cut Pork Chop Topped with an Apple-Shallot Port Wine Sauce, Served with Garlic Mashed Potatoes

CHICKEN MEDITERRANEO 12.95
Crispy - Skinned Chicken Breast with Wing Attached,
Sauteed with Fresh and Oven - Dried Tomatoes and Crumbled Feta Cheese, Served with Angel Hair Pasta

CHICKEN ALLA MATTONE 12.95
Crispy - Skinned Chicken Breast with Wing Attached, Served with Wild Mushrooms,
Roasted Peppers, English Peas and Rosemary Potatoes in a Sherry Wine Sauce

CHICKEN MARSALA 12.95

Medallions of Chicken Sauteed with Mushrooms in a Marsala Wine Sauce, Served with Roasted Potatoes

CHICKEN PARMIGIANA 11.95

Parmesan Breaded served with Spaghetti Marinara

EGGPLANT PARMIGIANA 9.95

Parmesan Breaded served with Spaghetti Marinara

VEAL PARMIGIANA 13.95
Parmesan Breaded served with Spaghetti Marinara

PIZZA

Hand Tossed 9” Thin Crust

MOZZARELLA 7.95 ARTICHOKE & SPINACH 11.95
Toppings Available .99 with Alfredo, Red Onions & Marinated Tomatoes

MARGHERITA 9.95 SAUSAGE & ROASTED PEPPERS 11.95

Marinated Tomatoes, Fresh Basil with a Tomato Provencal Sauce

GORGONZOLA & RUBY GRAPES 10.95 CHICKEN PESTO 12.95

with Candied Spiced Pecans and Arugula with Sun-Dried Tomatoes & Goat Cheese

Sides

Steak Fries 3.95 Rosemary Potatoes 3.95 Sauteed Wild Mushrooms 4.95
Penne Marinara 4.95 Salt Rubbed Baked Potato 4.95 Spinach with Garlic & Olive Oil 4.95
Gemelli Mac & Cheese 6.95 Garlic Mashed Potatoes 4.95 Steamed Vegetables 3.95



Wine List

SANGRIA
White or Red

HOUSE WINE
Pinot Grigio or Chianti

Glass 5.50 Half Carafe 9.95 Full Carafe 17.95 Glass 4.95 Half Carafe 9.50 Full Carafe 16.95
SPARKLING WINES ITALIAN REDS
Glass Btl Glass Btl
Brut, Korbel Sonoma 187 ml split 795 _ Lambrusco, San Antonio Emilia-Romagna  5.50 21
Brut, Chandon Sonoma — 37 Montepulciano, Spinelli, Abruzzo Half Bl 12
Asti Spumante, Capetta, Italy — 23 Valpolicella, Masi, Veneto — 23
Prosecco, Zonin, Italy — 24 Barbera Fontana Fredda Piedmon 7.50 28
WHITE & BLUSH WINES Chianti DOCG, Tiziano, Toscana 6.95 27
Pinot Grigio, Benvolio, Veneto 6.95 26 Chianti Classico, San Felice, Toscana — 32
Pinot Grigio, Spinelli, Veneto Half Bl 12 Chianti Riserva, DOCG Banfi, Toscana — 38
Sauvignon Blanc, Dancing Bull, Ca 6.95 26 Chianti Riserva, DOCG
Sauvignon Blanc, Murphy Goode, A.V. — 29 Ducale Tan" Rufino, Toscana o 40
Chardonnay, Salmon Creek, Ca 5.95 22 Super Tuscan “Campaccio” Tuscany - 48
Chardonnay, Sterling, Ca 7.50 28 Rosso di Montalcino,
Casanova di Neri, Toscana — 36
Chardonnay, Sonoma-Cutrer, Sonoma — 36
Chardonnay, Rombauer, Ca — 47 Amarone, Pasqua, Veneto o 48
Riesling, Maddalena, Monterey 6.50 24 Barolo, “Castiglioni” Vietti, Piemonte — 58
White Zinfandel, Salmon Creek, Ca  5.95 22 Brunello di Montalcino, S. Felice, Toscana  — 78
White Zinfandel, Beringer, Ca 6.50 24
BIGGER REDS
LIGHTER REDS Syrah, Bridlewood, Sonoma 6.95 27
PInOt NOII‘, Salmon Creek, Ca 6.95 28 Cabernet’ Salmon Creek, Ca 6.50 24
Pinot Noir, Caramel Road, Monterey — 32 Cabermnet, Hess, Ca 7 95 29
Pinot Noir, B , C — 35
yron, -4 Cabernet, Louis Martini Napa 8.75 32
Merlot, Salmon Creek, Ca 6.50 24
Cabernet, Sterling, Ca — 35
Merlot, Sterling, Ca 7.95 30 _
Merlot, Tobin James, Paso Robles — 35 Cabemet, Sequoia Grove Napa o 48
Merlot, Stags Leap, Napa _ 48 Cabernet, Jordan A.V. — 65
Zinfandel, Kenwood “Yulupa”, Sonoma 6.95 27 Cabemet, B.V. “Georges De La Tour’Napa  — 85
Zinfandel, Rosenblum Cuvee, Ca — 29 Meritage, B.V. “Tapestry” Napa — 48
Zinfandel, Murphy Goode, A.V. — 32 Petite Sirah, Bogle, Ca — 29
Beer List
BOTTLED DRAFT
Moretti 4.75 M.G.D. 3.75 Pint 220z Pitcher
Heineken 4.75 Michelob Ultra 3.75 Bud Light 395 595 11.95
Budweiser 3.75 , .
Peroni 4.75 Widmer Hefeweizen 495 750  13.95
Coors Light 3.75
Anchor Steam Porter 4.75 Fat Tire ( Large ) 7.95 Stella Artois 4.95 7.50 13.95
St. Pauli (N.A. ) 4.75 Red Seal Ale 4.75 New Castle 495 7.50 13.95
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