
filetto saltimbocca 20
sliced filet mignon, prosciutto, fontina cheese, fresh sage, 
Marsala wine demi glace

POLLO MI�N�E 16 
crispy panko-encrusted chicken breast, arugula, EVOO,
shaved Parmigiano Reggiano, aged balsamic glaze

P�sciutto e Mozza�l� 17
San Daniele 24-month prosciutto, imported mozzarella di 
bufula, heirloom tomatoes, fresh arugula, EVOO

Bello Vegetari�o 14
roasted garlic broccoli rabe, portobello mushroom, 
imported mozzarella di bufula, heirloom tomatoes, 
balsamic spread

Salsiccia e B�cco� Di RaBe 16
char-grilled Italian fennel sausage, roasted garlic broccoli 
rabe, smoked mozzarella, sun-dried tomato spread

Pollo Saltimbocca 16
char-grilled chicken breast, Italian prosciutto, provolone, 
heirloom tomatoes, fresh arugula, basil pesto spread

sal�ncello 20
grilled salmon, arugula, capers, oven roasted tomatoes, 
lemon aioli spread

Fiori di Zucca 16
crispy zucchini blossoms, ricotta & 
mozzarella stuffed, garlic-anchovy 
aioli

ca��ri  e Gamberi al�  grig�a 21
fresh grilled calamari, head-on 
shrimp, arugula, lemon vinaigrette

Pizzetta Margherita 15
artisan flatbread, San Marzano 
tomato sauce, fresh mozzarella, 
fresh basil, evoo

Cozze & V�GOLE 18
Fresh Maine mussels, Manila clams, 
white wine flambée. organic cherry 
tomatoes, garlic crostini

POL�TA AI F�GHI16
crispy polenta cakes, wild
mushrooms, Gorgonzola-truffle 
cream sauce 

Carpaccio di Po�po 20 
thinly-sliced octopus, EVOO, lemon 
aioli, capers, Peppadew peppers, 
arugula, spicy Calabrian chili oil

Fritto  M�to 20
crispy calamari, head-on shrimp & 
octopus, dipping sauce duo

T�no c� Avocado22
ahi tuna tartar, blood orange, 
capers, Gaeta olives, sesame seeds, 
avocado, toasted pistachios, evoo, 
spicy Calabrian chili oil

Cr�py B�ssels Sp�uts 16
pancetta (Italian bacon), gorgonzola 
crumbs, local honey, balsamic glaze

Ragu Napolet�o 18
6-hour simmered tomato ragu, short ribs, mini meatballs, 
Italian sausage, dollops of ricotta cheese 
bucatini al� a�trici�a 15
hollow thick spaghetti, tomato ragú, guanciale, onions, 
Pecorino Romano

Saccheti di Pe� 17
pear & Gorgonzola pasta purses, light Gorgonzola cream 
sauce, crushed hazelnuts, truffle oil

Linguine P�to & Bur�ta 17
linguine tossed in homemade basil pesto, red pepper-tomato 
ragu, topped with stracciatela (burrata cream)

Linguine c� V�GOLE 17
Manila clams, oven-roasted tomatoes, garlic, EVOO, spicy 
breadcrumbs

PapparDelle G�ov�e 16
pappardelle pasta, caramelized onion-braised beef ragú, 
Gorgonzola cream drizzle, Parmigiano Reggiano 

gnocchI del� C
A 15
housemade potato dumplings, with your choice:

• Al Telefono: tomato ragu, fresh & smoked mozzarella, parmesan, basil
• Gorgonzola: truffle gorgonzola cream sauce, panko parmesan, chopped 

walnuts
• Pesto: housemade basil pesto, parmesan cheese
• Bolognese: bolognese meat ragù, parmesan

Spicy Rigat�i Vod� 17
caramelized onions, crispy speck, spicy creamy vodka sauce, 
stracciatella (burrata cream)

o�cchiette 15
ear-shaped pasta, crumbled fennel sausage, roasted garlic- 
broccoli rabe, Parmigiano Reggiano, EVOO

Ravio� �tice 25
lobster filled pasta, saffron cream sauce, lobster meat, 
asparagus

bucatini carb�a� 15
hollow thick spaghetti, crispy guanciale (Italian bacon), 
organic egg, Pecorino Romano

PRANZO

c�torni 

C�a� 15
grilled romaine heart, shaved Parmigiano 
Reggiano, sourdough croutons, anchovies,
 creamy Caeser dressing

Spinaci 15
organic baby spinach, fresh strawberries, 
candied walnuts, Gorgonzola, aged 
balsamic vinaigrette

finocchietta 15
arugula, fennel, blood orange, fresh mint, 
Gaeta & Castelvetrano olives, pomegranate 
seeds, pistachios, lemon vinaigrette

m�tic�za 13
spring mix, heirloom tomatoes, cucumbers, Gaeta & Castelvetrano 
olives, shaved Parmigiano Reggiano, aged balsamic vinaigrette

$11/ea.

pol�ta 
crispy polenta cakes

f
gi selvatici 
wild mushrooms

�pargi al� Grig�a 
grilled asparagus

Pu�  di  Patate 
roasted garlic mashed potatoes

patate  al  �s�rino 
rosemary-roasted fingerling 
potatoes
spinaci all'ag�o 
sautéed organic baby spinach, 
garlic EVOO
�ca�le 
escarole relish with walnuts, 
golden raisins & olives 

�tip�ti p�ini
Served on ciabatta bread with choice of shoestring fries or salad.

primi piatti

insa�te

Polpett�e  al  tegamino 15
giant Kobe beef-mortadella 
meatball, tomato ragú, whipped 
ricotta, pistachio crumble 

tag�e� 28*
imported Italian-cured meats & 
cheeses, nuts, pickled vegetables & 
condiments *Not available for happy 
hour special.

Torta  di  	l�z�e 14
baby eggplant, tomato sauce, fresh 
mozzarella, Parmigiano Reggiano 
cheese

BUr�ta 19
fresh mozzarella, heirloom tomatoes, 
balsamic glaze, toasted pistachios, 
evoo

Po�po c� Pol�ta 21
grilled octopus, creamy Parmesan 
polenta, capers, Gaeta olives, 
spicy Calabrian chili oil

Carpaccio  di  �nzo 20
thinly-sliced filet mignon, mustard 
aioli, capers, shaved Parmigiano 
Reggiano, micro-greens

b�schette ai   Fichi 14
Italian bread, fig jam, Gorgonzola, 
24-month aged prosciutto, fresh 
arugula

A�ncini 16
flash-fried rice balls with ground 
beef, peas, fontina cheese, 
duo dipping sauce  

Grilled Chicken 10 
Grilled Salmon 12 
Grilled Shrimp 14
Grilled Scallops 17 
Grilled Octopus 11 

add to 
your sa�d

Menu Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

20% gratuity added to check for parties of 6 or more.

C

M

Y

CM

MY

CY

CMY

K

Limoncello Menu Lunch 25.pdf   1   9/24/25   3:27 PM



I T A L I A N + W I N E  B A R

P R A N Z O / L U N C H

C

M

Y

CM

MY

CY

CMY

K

Limoncello Menu Lunch 25.pdf   2   9/24/25   3:27 PM


