
Lunch Menu
S A L A D S R E G  /  M I N I

Insalata Mista 14 / 7
Acadian greens, cherry tomatoes, cucumbers, shaved onions &
red wine herbed vinaigrette.

MoCo Salad 16 / 8
Acadian greens, shredded carrots, candied almonds, scallions,
cranberries, goat cheese & honey balsamic dressing.

Czar Salad 16 / 8
Acadian greens, bacon, herb dusted croutons, parmesan & house
parmesan dressing.

Beet Salad 16 / 8
Acadian greens, roasted beets, citrus, toasted hazelnuts, goat
cheese & brown butter dressing.

A P P S

Arancini 19
Crispy fried pesto rice balls with mozzarella cheese &
served with Nonna C's tomato sauce.

Garlic Parm Bites 19
Halloumi in crispy panko tossed with garlic oil & parmesan.
Served with Nonna C's tomato sauce.

Bruschetta 16
Tomato, basil, garlic, balsamic drizzle & parmesan on warm
crostini.

Shrimp & Fish Cakes 22
Panko crusted fish cakes with haddock & shrimp. Served
with spicy aioli.

Soup 8
Chef's creation served with a garlic
crostini.

Duo 15
Soup of the day, garlic crostini &
choice of any salad above.

Trio 22
Soup of the day, choice of any salad
above & half size bruschetta.

P A S TA  &  R I S O T T O

Mushroom Ravioli 26
Handmade pasta stuffed with roasted
garlic mushrooms in a rich truffle cream
sauce. Topped with a soft-poached egg.

Luna Zucca 26
Ricotta stuffed ravioli, roasted
squash, brussels sprouts, brown
butter sage & pumpkin pesto.

Truffle Risotto 22
Butter parmesan risotto with portobello,
cremini & button mushrooms, truffle oil
drizzle.

Aglio e Olio 17
Olive oil, garlic, chili flakes, spaghetti,
breadcrumbs & parmesan crown.

Fettuccine Alfredo 19
Handmade fettuccine classic, made
to order garlic cream sauce &
parmesan.

Spaghetti & Meatballs 25
Spaghetti, Nonna C's tomato sauce & a
pair of meatballs.

PERFECT ADDITIONS Sautéed Mushrooms 6 Grilled Chicken Breast 10 Garlic Butter Shrimp 12 Meatballs 15 Seared Salmon Filet 19

H A N D H E L D S

Brie Mushroom Melt 23
Garlic butter mushrooms, mixed greens, provolone, brie,
truffle aioli, toasted panini.

Pesto Chicken Club 23
Grilled chicken breast, MoCo cheese, crispy prosciutto, pesto
aioli, mixed greens, tomato, brioche bun.

Chicken Parm Sammy 23
Crispy fried chicken cutlet, Nonna C's tomato sauce, MoCo
cheese, mixed greens, tomato, brioche bun.

Ultimate Grilled Cheese 19
MoCo cheese, goat cheese, sun-dried tomato pesto, panini.
Add Crispy Bacon +3

C H O I C E  O F  S I D E Soup · Insalata Mista · Parm Fries — add truffle or spicy aioli +2
Premium sides: MoCo Salad, Czar Salad or Beet Salad +2 each

VEGETAR IAN GLUTEN SENS I T IVE GS  OPT ION AVA I L ABLE  — CHARGES  MAY  APPLY


