PAGLIUCA’S
SPECIAL LUNCHEON MENU

Luncheon Prices
There will be $5.00 additional charge for splitting of Luncheon Entrees

Sirloin Steak Pagliuca
Sautéed in minced Onions, Herbs, Butter and

Flambéed in Wine Sauce. Served with Pasta.
20.50

Lobster Ravioli - Pink Sauce
16.95

Veal Braciolettini
Stuffed with Prosciutto & Mozzarella.
Sautéed in Mushrooms in Butter and Flambéed in
Verdicchio Wine. Served with Pasta.
15.95

Veal Saltimbocca
Tender slices of Veal stuffed with Prosciutto and
Mozzarella dipped in an Egg Batter and pan fried.
Sautéed in Wine Sauce.
Served with Pasta.
15.95

Veal Verdicchio
Sautéed in Minced Onions, Mushrooms,
Peppers, Artichoke Hearts, Herbs, Butter
and Flambéed in Verdicchio Wine.
Served with Pasta.
15.95

Chicken Verdicchio
Sautéed in Minced Onions, Mushrooms,
Peppers, Artichoke Hearts, Herbs, Butter

and Flambéed in Verdicchio Wine.
Served with Pasta. '
14.95

Chicken Campagna
Boneless White Meat with Potatoes, Mushrooms,
Omnions and Roasted Peppers.
Served with Pasta.
15.95

Ziti, Chicken, Broccoli
Sautéed in Garlic, Cheese and Butter.
14.95

Risotto Pescatore
Arborio Rice, Clams, Shrimp, Calamari,
Sautéed in Marinara Sauce.
16.95

Cavatelli - Marinara sauce
13.95

Fettucini Alfredo
Homemade Wide Egg Noodles made with Cream,

Butter, Egg and Parmigiano Cheese.
12.95

Spaghetti Carbonara
Spaghetti Tossed with Sautéed Bacon, Cream, Butter,
Egg and Cheese.
15.95

Ziti a la Matrigiana
Marinara Sauce with Sautéed Bacon, Onions
and White Wine.

14.95

Fettucini Frutti Di Mare
Homemade Wide Egg Noodles, Marinara Sauce with

Sautéed Clams, Shrimp and Calamari.
16.95

Tripe
13.95

Eggplant Parmigiana
Served with Pasta.
14.95

Chicken Felix
Boneless Breast of Chicken Dipped in Egg Batter and
pan-Sautéed in a Lemon and White Wine Sauce.

Served with Pasta.
16.95

“



