Linguine Mavinara 9.95

Linguine, fv‘esl/\ basil, freslx\ tomato sauce & fresl/\ gra’red parmesan cheese.

Meatballs or sausage 2.50 extra

Pasta Bolognese 10.95

2iti penne with homemade meat sauce & sweet bell peppers.

PenneVodka 10.95
Vodka, fomv* cheese sauce, spicy tomato basil cream, whole wheat pasta.
gy*i”ecl chicken or sauteed vegen‘able $2.00 extra « sauteed sl/\v*imp $3.00 extra

Shells Grande or Shells Florentine 10.95

Shells eruﬂ:ecl with ricotta cheese, served with meat sauce and mozzarella or marinara & fouw* cheese sauce.

Wild Lasagna 10.95

Mushrooms, spinaclz\, ricotta cheese, sundried tomatoes, roasted peppers & mozzarella cheese.

Penne Ciov‘gonzola 11.95

ZiH, prosciutto, basil, gorgonzola, cream, mushrooms & spinaclx\.

Pasta Benucci  11.95

Lingu\ine/ garlic, Spinacl/\, sundried tomatoes, black olives, artichokes, feJra cheese & marinara.

Pollo Fusilli  11.95

Fusilli, grilled chicken, garlic, olive oil, broccoli, roasted peppers & freslr\ parmesan.

Pasta Fazool 11.95

Ziti, Jtalian sausage, fy*esl/\ tomatoes, white beans, escarole, zucchini & shaved parmesan.

Pollo Foy‘maggio 12.95

Givilled chicken, broccoli, mushrooms, fouw* cheese sauce & fv*esb\ cl/\oppecl parsley ovenr Iingu\ine.

Slf\rimp Rossa 12.95
Zit penne, garlic, olive oil, sl/\v‘imp, fv*esl/\ tomatoes, hot peppers & fv*esl/\ basil.

Mediterranean Ravioli  12.95

Wild mushroom ravioli, artichokes, spinaclz\, freslr\ tomatoes with basil cream sauce.

Slf\rimp Pesto 13.95

Angel hainr pasta, sl/\rimp, sundried tomatoes, pesto cream sauce, tomatoes & artichokes.

Pesce Diavolo 14.95

Lingu\ine, sauteed slr\v‘imp, sca”ops, mussels with a spicy white wine marinara sauce.

~ Lunch pasta portions available fv‘ow\ 11:00am-3:00pm ~ /
Bavilla Multi-grain Penne Pasta available fov‘ $1.00 extra /r
(Benucci or Caesar Salad — $2.50 extra with pasta entrees) i y
K Y

Specialﬁes %’:{

Chicken Romano 15.95
Parmesan crusted chicken breast served with penne pasta and vegeJrables ina
Romano basil tomato cream sauce.

Vittello Picata 17.95

Veal in lemon butter, freslz\ tomatoes, white wine, artichokes & mushrooms with braised escarole.

Sivloin Balsamico 19.95

Givilled sirloin, balsamic glaze, Tuscan potatoes, fv‘es[/\ sautee of mushrooms, roasted peppers & spinaclf\.

Carmelized Salmon 16.95

Pan seared salmon served over a warm lentil pilaf ’roppecl with carmelized fevw\el and red onion.

Scaw\pi Puntanesca 17.95
Guilled slf\rimp served over |ingu\ime, marinara, basil, black olives,
capers and artichokes, +oppec| with basil oil.

'[filapia Pepperata 16.95

TPan seared ’ralapia served over a citrus rissota ’roppecl with a slz\v*imp and roasted pepper cream sauce.

Lobster Ravioli with Grilled Shrimp  17.95

L obster ravioli in a tomato basil cream sauce with gri”eol slz\v*imp.

(Specialﬁes include choice of Benucci or Caesar Salad)
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Bruschetta 5.95
Tuscan bread, olive oil, garlic, tomatoes, basil

& pa rmesan cl/\eese.

Jtalian Quesadilla 7.95
Chicken, black olives, hot peppers, mozzarella
and a roasted pepper cream sauce.

Fungi Al Forno 7.95
Gwilled, s’rmﬁecl portabella mushroom with spinach,
prosciutto, roasted peppers & feJra cheese.

Polenta Crabcakes 7.95
Tuscan style crabcakes made with cornmea
and asiago cheese sauce.

Minestrone 3.50
Counh‘y S’ryle vege’rable soup with

pasta & parmesan cheese.

Chicken Ovzo 3.50
Ovzo pasta, lemon, chicken &
toasted pine nuts.

Wood Fired Pizza
Pomedowi 9.95

Fresh tomato sauce, pepperoni &
mozzarella cheese.

Margarita 9.95

Vine ripened tomatoes, basil, olive oil
with fv‘eslr\ Bmﬁalo mozzarella.

Capvrino 10.95
Roasted pepper pesto sauce, chicken,
spinac[/\, carmelized onion, mozzarella

whole wheat pizza crust

Guilled Vege’rable 10.95
Gilled vegeJrables, romano and

mozzarella cheeses on a garlic oil

crust with a drizzle of balsamic glaze.

Rustica 10.95
Tomato sauce, Jtalian sausage,

artichokes, roasted peppers, gomlic,
carmelized onions & mozzarella.

Gamberoni 10.95
Guilled sl/\rimp, ligl/\’r spice, gav‘lic,

olive oil, roasted peppers, mozzarella

& parmesan cheese.

Tuscan 10.95

Tomato sauce, fy‘es'z\ mozzarella &
asiago cheeses with a drizzle of pesto.

Carcioth 10.95

Garlic oil, mozzarella, spinacl/\, black olives,
artichokes, sundried tomatoes & feJra cheese.

Portabella 10.95
Gavlic, olive ail, fy‘esl/\ spinacl/\, sliced
poﬁabe”a mushrooms with asiago cheese

& Benucci spice.

Calamari Frita 7.95
Sliced squid, liglx\’rly friecl with fweslx\ tomato

sauce, lemon wedges & parmesan cheese.
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Gamberi Ripieni 9.95
TJumbo gv‘i”ed sl/\rimp, roasted corn, white
bean salad, mixed greens, lemon oregano

dwessing with freslx\ tomato salad.

Artichoke FriHa 7.95
Lightly fv‘iecl artichokes with lemon garlic

alio & parmesan cheese.

Capvrese 7.95
Mixed greens, vine Vipenecl tomatoes,
fv‘es]/\ mozzarella, roasted peppers, fweslz\

basil in balsamic olive oil.

Benucci Insalata 3.95 ¢ 7.95
Mixed greens, tomatoes, sliced red onion,
gov‘gomzola cheese & balsamic vinaigrette.

Caesar Salad 3.95 ¢« 7.95
add grilled chicken 2.00
add gri”ecl slf\wimp (per shrimp) 2.00

Sivloin Steak Salad 10.95
Sliced sirloin over romaine lettuce, served with
tomato wadges/ gorgonzola cheese, gv‘i”ed
onions and balsamic vinaigrette dv‘essilf\g.

Mediterranean Chicken 10.95
Givilled chicken, olives, artichokes, roasted
peppers, romaine & fefa cheese with oregano
lemon clv‘essing.

Grilled Salmon Salad 10.95
Girilled Salmon over mixed greens, and

a white bean and corn salad served with

a south western ranch cly*essing.

) Sondwiches g

Pesto Chicken Wrap 8.95
Givilled chicken, tomatoes, fveslf\ mozzarella,
romaine letuce and pesto wv‘appecl in a tortilla

and gri”ed. Sewrved with soup or salad.
Powrtabella Pani 8.95

Gilled por’rabe”c\ mushroom, fe’ra cheese,
spinach & red onion. Served with soup or
salad.

Benucci Sliders 9.95
Twin 3 oz. buy‘gers, fwes'x\ mozzarella,

smoked applewood bacon and sundried tomato
kefcl/\up served with seasoned onion rings.

Grilled Panino Club 8.95
Smoked hwkey, applewoocl smoked bacon,

fv‘esl/\ mozzarella, basil, tomatoes & homemade
mayonnaise. Served with soup or salad.



