FRIMA

Regular

Toasted Ravioli  Cheese Filled and Fried. Served with Marinara Sauce 8
Sonoma C]'lccsc Torte  Goat, Mascarpone and Cream cheese Layered with Basil and 8

Sun Dried Tomato Pesto Served with Flavored Melbas
Calamari [rita Lightly Breaded, Served with choice of Balsamic Butter Sauce or lemon aioli. 1
Sam Plcr Tﬁo Calamari, Toasted Ravioli and Sonoma Cheese Torte
Carpaccio Raw tenderloin of beef thinly sliced topped with lemon garlic

vinaigrette, shaved parmigiana, capers and field greens in balsamic 1

qu:alo Mozzarcﬂa Hand battered and stuffed with Basil Pesto, fried golden brown, 8

Served with marinara

Homemade Tortc“ini SouP with Smoked Chicken & Fresh Vegetables in a Fresh Chicken Broth 6

INSALATA

Spinac]'l Salad  with Mushrooms, Crispy Pancetta, Chopped Egg and Warm 7

Pancetta Dressing

]:iglio l’mlian Salad Radicchio, Baby Greens, Romaine, Sliced Leeks, Mushrooms, Goat Cheese, 8
Roasted Red Peppers and Tomatoes with Tarragon Vinaigrette
Caesar Salacl “The Classic” with House Made Dressing and Garlic Croutons 7

Whitc Oak Grﬂlcd Salmon * onaBed of Baby Greens with Goat Cheese, Red Onions,
Pecans and Roasted Red Peppers, with Raspberry Vinaigrette

WOQOD FIRED FI

Add choice of Salad or CUP oFZuPPa $4
Marglwcrita Marinated Tomatoes, Fresh Basil, Goat Cheese and Mozzarella
Fcppcroni with Italian Sauce, Oregano, Mozzarella and Romano Cheese

(Classic Combo  with Marinated Tomatoes, Italian Sausage, Pepperoni, Roasted Red Peppers,
Black Olives, Oregano, Mozzarella and Romano Cheese

Figlio Whitc “Fo“o” with Parmesan Cream, Roasted Chicken, Mushrooms, Spinach,
Artichokes and Mozzarella Cheese
Chicken Pesto Creamy Basil Pesto, Roma Tomatoes, Grilled Chicken and Crispy Bacon

TODAYS FIGLIO FUNCH SFECIALS

Tuscan FPork Lightly breaded, topped with Sun Dried Tomato Butter, White Wine Sauce with

Lemon and Capers. Served with a side of Fettuccine Alfredo

FPotato Crusted TilaPia Potato Encrusted, topped with Mustard Cream Sauce, served with
Roasted Red Potatoes and Fresh Vegetables

Mac Dac]c]y Our Famous Gourmet Mac and Cheese. Fontina, Bel Piase and Mozzarella

Baked Golden Brown and Bubbly with Bacon Bits and Green Onions. Served
with choice of Soup or Salad

Shrim P and 5ca“op 5campi Large Shrimp and Scallops Sautéed in a White Wine

Butter, Garlic, Basil and Cream Sauce. Served over Fettuccine with a side of
Fresh Vegetables

* Some Food Items are Raw or Partially Cooked and May Increase Your Risk of Food Borne Illness. Consumers

Who are Vulnerable to Food Borne Illness Should Only Consume Food Which is Thoroughly Cooked.
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LUNCHEON ENTREES
A” Chicken, Bcc{:, Seafood & E\ggplant [ ntrees include Chcf‘s clailg vcgctal::lc
Add choice of Salad or ZUPPa for 34

CHICKEN

Chic‘«:n Mian  Parmesan Crusted and Pan Seared with Fettuccine Alfredo

Chicken SFicclini Chicken Breast, Breaded and Grilled. Served with Spaghetti
Tossed with Olive Tapenade and a side of Roasted Garlic Moggia.

Chic‘«:n Marsala Boneless Breast of Chicken Sautééd, Topped with Proscuitto, Mozzarella
Mushrooms in Marsala Wine Sauce with Fettuccine Alfredo

Chicken Farmigiana Lightly Breaded and Topped with Marinara, Proscuitto & Mozzarella
with Spaghetti Marinara

Ch icken Piccata  Boneless Breast of Chicken Sauteed with White Wine Lemon Butter Sauce,
Capers, Artichoke and Spaghetti

SEAFOOD & E GGPL ANT

Stacked Eggpla nt  Lightly Breaded and Layered with White Bean, Sun Dried
Tomatoes, Basil Pesto and Provolone, Served with Marinara Spaghetti with Basil Butter

Egjgylant Farmkg,iana Lightly Breaded, Topped with Marinara and Melted Provolone,
served with Spaghetti Marinara
Salmonc ai["em*  FreshSalmon, Wood Grilled and Topped with Sun Dried
Tomato Butter, Served with Choice of Roasted Red Potatoes, starch of the day or Spaghetti

IMFORTED ITALIAN FPASTA

Housc made _ﬂwrcc cheese Ravioli with Choice of Marinara or Baked with
Meat Sauce and Mozzarella
[ettuccine Alﬁedo Tossed in an Enriched Grana Pardano Cream and Fgg Sauce
Add chicken or shrimp
SPaghctti with Marinara or Meat Sauce
Addmeatballs or grilled Italian Sausage
Spag]"lctti Diavolo Large Scallops and Shrimp in a Devilishly Fiery Tomato Sauce

Fasta con Broccoli shell Shaped Pasta in a Spicy Tomato Cream Sauce with Broccoli, Chicken
and Mushrooms

Tortcﬂini Meat and Cheese Filled Pasta with Peas, Mushrooms and Proscuitto in a Parmesan
Cream Sauce

Paked Ziti  Tube Shaped Pasta Baked in Meat Sauce and Mozzarella

Lasagna Al r:orno Fresh made Ten Layer Lasagna, with Italian Sausage, Marinara, Ricotta
and Parmesan. Oven Baked and Topped with Meat Sauce

T uscan Chicken and Artichoke Grilled Chicken, Artichokes, Roasted Red Peppers, Mushrooms
and Ziti tossed in a White Wine-Lemon Cream sauce

Split Plate Charge $3.00

* Some Food Items are Raw or Partially Cooked and May Increase Your Risk of Food Borne Illness. Consumers
Who are Vulnerable to Food Borne Illness Should Only Consume Food Which is Thoroughly Cooked.
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Figlio | unchunders$io

Pork T enderoin Sandwich
Ercadcd Pork tcndcrloin, Lcttucc, To-

mato with chive mayo on Foccacia

9.95

Fo"o T ramezzino Sandwich

Smoked Chicken, smoked (Gouda, Fcp—-
per Bacon, | _ettuce, T omato with chive

mayo on ]:occacia

995

Chicken Romano Salacl
Chicken breast rolled in Romano and

fried to a goldcn brown on a bed of ro-

maine with strawberries and red wine

vinaigrcttc

9.95

Girilled Chicken Caesar Salad

Qur succulcntlg marinated white oak

gri”cd chickcn breast atoP a classic

Cacsar salad
9.95

Kids F at [Free E_vcrgdag!!
E_ach child age 10 and under may order
from the kids menu With the Purchase of
an Aclult I ntrée.

Figlio Facts
Award Winning Sunday Brunch
10:30—-2:30 FM
° Frittatas & Pastas made to order
. Bclgium Waffles & Fizza Station
o [resh [Fruits & Domestic Cheeses
o Salads & Smokccl Salmon
$19.95 Adults
$6.95 Children 5-10

A" Daq HaPPq Hour (at bar onlq)
$5.00 Appetizers

Mini Pizzas
]talian Chicken T enders with Frics
T oasted Ravioli
Calamari
Buffalo Mozzarella
1/2 dozen Meatballs

Al Dag Drink SPccials too!

Gift Certificates Available

Carry Out Availab]c

Fans of your favorite entrée feed 9~12

Private Parties Welcome
8—500 Gucsts

The T owerat I:iglio
is the Perfect Sctting

for your Spccial QOccasion.

Whetheritis a Romantic chlding,

chding chcPtion, Business
Mccting or ]mcormal Farty

We Offera Wide \/an’ctg
of Menus, Signaturc Senvice
and Ambiance.

OH-Site Catcn'ng is Also Available.




PPUCCINO P

CaPPUCCino Equal Parts of Espresso, Steamed Milk and Frothed Milk
| atte  Espressowith Steamed Milk (Hot or Iced)
Flavorcc! La’cl:c Choice of Almond, Hazelnut, Chocolate, Vanilla or Raspberry

Esprcsso
F@io CaPPuccino Cappuccino, Frangelico and Amaretto

SuPrcmo CaPPudno Cappuccino Blended with Five Liqueurs

CATS

Littlc ]taly Hot Coffee, Sambucca, Tuaca and Amaretto Topped with Cream

Café Toledo  HotCoffee, Bailey’s, Kahlua, and Chocolate Topped with Cream

Dal‘k Chocolatc Hot Coffee, Creme de Cocoa, Godiva Dark and Tia Maria

Topped with Cream
DOLCE

Morto Nel Cioccolato  “Death By Chocolate” Seven Layers of Chocolate Cake
and Chocolate Mousse with Double Fudge Frosting Served with Chocolate
Amaretto Gelato and Hot Fudge

CrémePrulee  Light and Silky, Baked Fgg Custard with a Sugar Crust Top
Served with Mix Berry Sauce

Gclato “Italian Ice Cream” Vanilla, Spumoni, Bardo Cherry, Cinnamon, Chocolate &
Amaretto Grande
Cannolis buttery crispy shells dipped in chocolate, filled with a creamy decadent ricotta
Filling and sprinkled with pistachios.
(Cheesecake  Today's Flavor

TiraMiSu  House Made, Layered Dessert with Espresso & Kahlua Soaked

Pound Cake Sandwiched Between Sweetened Mascarpone Cheese and
Topped with Sweetened Whipped Cream on Créme Anglaise






