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Lunch Menu

CALAMARI FRITTI Tossed with sautéed Kalamata olives, roasted red
peppers and basil with fresh garlic served over Marinara sauce. $10.50
SHRIMP GUESEPI Jumbo shrimp coated with Italian bread crumbs
and tossed with chef’s Guesepi sauce. $11.50
GF SEAFOOD PORTABELLA Topped with shrimp, crab, spinach and
lemon wine sauce, baked with Provolone. $10.00
BAKED SPINACH & ARTICHOKE DIP Served with house tortilla
chips. $9.00
TOASTED RAVIOLI Served with Loccino’s Marinara sauce. $9.00
GF CAPRESE Sliced fresh mozzarella and tomato served with extra
virgin olive oil, balsamic, and fresh basil. $9.50
GF FILET MIGNON BITES Pan-seared with Zip sauce, banana peppers
and mushrooms. $12.00

Soup

HOUSE-MADE MINESTRONE $3.95
SOUP DU JOUR $4.95

Salad

FIELD GREEN SALAD Crisp mixed greens with tomatoes, onions,
cucumbers and croutons. $7.50
GF WEDGE Tomatoes, Gorgonzola cheese, bacon, eggs and Balsamic
vinaigrette dressing. $9.50
CAESAR SALAD Crisp Romaine lettuce, croutons, Parmesan cheese
and our house-made Caesar dressing. $9.00
GF GREEK SALAD Crisp mixed greens, Feta cheese, Kalamata olives,
tomatoes, cucumbers, mushrooms, beets, onions and our
house-made Italian dressing. $10.50
PASTA SALAD Penne noodles, mozzarella, broccoli, tomatoes,
onions, cucumbers, black olives and dill tossed with our own housemade Italian dressing. $10.00
ARUGULA SALAD Tomatoes, Gorgonzola cheese and roasted
almonds with Balsamic vinaigrette dressing. $ 10.50
ANTIPASTO SALAD Greek salad plus Salami and Provolone. $10.00
GF CHOPPED SALAD Greek salad chopped. $11.50
WOOD GRILLED SALMON SALAD Grilled salmon, spring mix
with roasted almonds, Gorgonzola cheese and dried cranberries
with Raspberry vinaigrette. $14.75
JUMBO SHRIMP SALAD Three beer-battered jumbo shrimp,
Romaine lettuce, red onions, tomatoes, crispy red skin potatoes and
house-made Italian dressing with a touch of ranch. $14.75
GRILLED CHICKEN COBB SALAD Grilled chicken breast, bacon
avocado, Gorgonzola cheese, tomatoes, eggs and lettuce in our
house-made Italian dressing and a touch of ranch. $13.50
GF CAJUN FILET SALAD Seared Cajun filet over romaine with
avocado, tomatoes, crumbled blue cheese and cucumber served with
balsamic vinaigrette dressing. $15.50
(Grilled Chicken add $3.50, Shrimp add $4.00 Salmon add $5.00)
(Any salad chopped add $2.00 more.)

Sandwiches

G R I L L

1/2 POUND BLACK ANGUS BURGER Fully dressed and served
on a hand crafted Artisan roll. $10.00
Add Swiss or American cheese, bacon or mushrooms for $0.75 each.
LOCCINO CLUB Stacked turkey, ham, bacon and mayo. $10.50
BBQ CHICKEN SANDWICH BBQ chicken breast with melted
provolone topped with house made onion rings served on an onion roll
with French Fries. $11.50
BEEF TENDERLOIN SICILIANO Pan-seared beef tenderloin
with grilled mushrooms, onions, melted Provolone cheese and served on
a hand crafted Artisan roll. $12.50
NEW YORK STEAK SANDWICH Served on house-made
bread with sauteed mushrooms and onions. $13.50
VEGETABLE Fresh marinated variety of vegetables, grilled and baked
with mozzarella, Pesto Mayonnaise and served on a hand crafted Artisan
roll. $10.50
SALMON Filet of salmon dusted with Cajun spices, char-grilled and
served on an onion roll with Pesto Mayonnaise. $14.50
(All sandwiches served with French fries)

All entrées in this column, excluding pizza, include a Field Green salad
with house-made Italian dressing. Upgrade to a caesar or greek (+$ 1.50)
Wedge or arugula (+$2.50) Any salad chopped add $2.00.

Pasta

SPAGHETTI BOLOGNESE Spaghetti topped with our own Meat
sauce. $12.50
LASAGNA Stacked high with tender pasta, mozzarella, herbs and our
own Bolognese sauce. $13.50
CHICKEN TORTELLINI Cheese-stuffed tortellini noodles in creamy
tomato sauce topped with grilled chicken. $14.00
BAKED CHICKEN RIGATONI Imported rigatoni in a chunky
tomato-spinach olive oil sauce topped with grilled chicken and baked
with mozzarella cheese. $14.00
LINGUINE FRUTTI DI MARE Shrimp, scallops and mussels with
spinach, diced tomatoes and light lemon cream sauce tossed with
linguine. $16.50
PASTA AL PESTO Penne pasta with grilled chicken accompanied with
portabella mushrooms and sun-dried tomatoes, tossed in our pesto cream
sauce. $14.50
RAVIOLI (of the day) Ask your server. $13.50
Add meatball for $3.00. Add mushroom, Italian sausage or melted cheese for $2.50 each.

Italian Favorites

EGGPLANT PARMIGIANA Breaded eggplant, Marinara sauce and
four cheeses. $13.50
VEAL MARSALA Lightly breaded veal medallions sautéed with mushrooms
and sun-dried tomatoes in a Marsala wine cream sauce. $17.95
(Chicken less $3.00)
CHICKEN PICCATA Lightly breaded sautéed chicken with
capers and mushrooms in a light lemon wine sauce. $14.95
(Veal add $3.00)
CHICKEN PARMIGIANA Sautéed breaded chicken topped with
Marinara sauce and baked cheese. $14.50 (Veal add $3.00)
All Italian Favorites served over pasta.

Seafood

SAUTÉED PERCH Fresh sautéed perch served over garlic mashed
potatoes topped with lemon wine cream sauce and capers. $16.95
JUMBO SHRIMP Shrimp dipped in a beer-batter and fried to
perfection. Served with french fries. $15.95
GF SALMON Fresh ﬁlet of salmon broiled with marinated plum
tomatoes and red onions in olive oil with fresh garlic, basil and Balsamic
vinegar. Served with vegetable medley. $15.50
TILAPIA MOURLET Breaded ﬁlets of Tilapia pan-fried and topped
with artichokes and sun-dried tomatoes in a Chablis lemon wine sauce.
Served with vegetable medley. $13.50
GF BROILED WHITEFISH Great Lakes ﬁlet of whiteﬁsh broiled with
white wine, lemon and Italian seasoning. Served with vegetable medley. $14.50

Steaks

GF FILET MIGNON 6 oz. Filet mignon over garlic mashed potatoes

with Zip sauce and vegetable medley.$23.50
LOCCINO FILET Grilled and topped with sun-dried tomato and
portabella mushroom in a Marsala cream sauce served over garlic
mashed potatoes. $25.50
GF NY STRIP STEAK 10 oz. NY strip steak served with Zip sauce,
garlic mashed potatoes, and vegetable medley. $24.95

Flat Pizza

MARGHERITA Sliced tomatoes, basil, mozzarella cheese and olive oil. $10.00
AMERICANA Pepperoni, mushrooms and mozzarella. $11.00
BEEF TENDERLOIN Garlic, portabella mushrooms, spinach and
mozzarella. $14.50
$15.00
VEGETABLE Tomatoes, mushrooms, black olives and mozzarella. $12.00
PESTO CHICKEN Creamy pesto, grilled chicken, artichokes,
sun-dried tomatoes and mozzarella. $13.75

Take home an 8oz bottle of Loccino dressing for only $5.00

GF = Gluten Free - Gluten Free side pasta with entree add $1.50 - Gluten Free pasta entree add $3.00 - Ask your server for more choices
Ask your server about menu items that are cooked to order or served raw. NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses.

