Mondo's Lunch Menu

Appetizers

Stuffed Portobello Prosciutto Wrapped Artichoke Hearts
Baked with lump crab, spinach, roasted peppers, onions and  Stuffed with goat cheese, then lightly breaded and pan fried.
mozzarella, served with marinara - 10 Without crab - 9 -(4pc) 9.5

Bruschetta Mixed Olive Bowl
Olive oil toasted Italian bread rubbed with garlic, and topped A blend of marinated olives, lupini beans and roasted
with roasted tomatoes, basil and parmesan - 6.5 peppers- 6 (warmed upon request)

Mussels Caprese
Prince Edward Island mussels steamed in your choice of Sliced fresh mozzarella, roma tomatoes & basil drizzled with
lemon thyme, garlic parsley, roasted garlic cream or marinara extra virgin olive oil and balsamic glaze - 8

Sou
Soup of the Day or White Bean and Sundried Tomato
Bowl - 6-Cup - 4

Salads

Add Salmon or Shrimp - 6 - Add Blackened Chicken, Grilled Chicken or Roasted Portobello Mushroom - 3
Antipasto Salad Garden Salad

Romaine with cappicola ham, salami, mozzarella, roasted Mixed greens, mushrooms, red onions, tomatoes,
peppers, cucumbers, red onions, tomatoes, artichoke cucumbers, carrots, alfalfa sprouts and sunflower seeds -
hearts and balsamic vinaigrette - 12 Half - 7.5 9.5 Half - 5.5

Baby Spinach Grecian
Baby spinach, carrots, sliced mushrooms, red onions, Romaine and baby spinach with mushrooms, roasted
roma tomatoes and diced fresh mozzarella cheese - 11 peppers, red onions, kalamata olives, cucumbers and feta
Half - 7 with our red wine vinaigrette - 12 Half - 7.5

Caesar Gorgonzola Salad
Hearts of romaine tossed to order with our house Mixed greens with walnuts, red onions, sun-dried
made dressing and croutons - 9.5 Half - 5.5 tomatoes and crumbled gorgonzola cheese,
dressed with red wine vinaigrette - 11 Half - 7

Sandwich Menu

Your choice of sandwich served with a side - 8

Pesto Chicken ltalian Ciabatta
Roasted chicken, roasted peppers, spinach, Cappicola ham and Genoa salami on ciabatta with
pesto and provolone on toasted ciabatta bread. provolone, tomatoes, red onions, roasted garlic,
olive oil and balsamic vinegar. Served hot or cold.

Philly Cheesesteak Mediterranean
Chopped ribeye with grilled onions and provolone on a A foccacia sandwich baked with sliced roma tomatoes, fresh
toasted Amoroso hoagie roll. mozzarella, roasted garlic, and basil.

Portobello Focaccia
Chicken Cheeses’reclk Grilled portobello mushroom topped with sautéed spinach,
Chopped chicken breast with grilled onions and provolone onions and garlic. Served on toasted focaccia
on a toasted hoagie roll. with a splash of balsamic vinaigrette.
*Try it with blackened chicken and gorgonzola dressing - .
add 1 Sausage Pepper and Onions
Grilled mild or spicy sausage covered with grilled onions,
Chicken, Egg p|0nf or Meofba” roasted peppers and provolone then toasted and served
Pormigiono Hoogie with a side of marinara

Choice of chicken cutlet, eggplant cutlet or meatballs baked
with marinara, mozzarella, parmesan & basil

Dressing choices: Balsamic Vinaigrette, Citrus Vinaigrette, Red Wine Vinaigrette, Garlic Gorgonzola, Ranch and Caesar
*Please make your server aware of any food allergies or special dietary needs.




Mondo's Lunch Menu

Pasta Dishes

Chicken Parmigiana
Pan fried breaded chicken cutlets baked with mozzarella
served over rigatoni pasta with a
fresh tomato basil marinara - 9.5
All natural free range veal parmesan - 14

Sausage Rigatoni
Grilled mild or hot Italian sausage served over rigatoni pasta
tossed with a blend of sautéed mushrooms, diced
mozzarella and marinara - 10

Basil Pesto
Penne pasta with fresh made pesto, walnuts
and sun-dried tomatoes - 8
With Salmon, Shrimp or Veal Cutlet - 14
Portobello - 11 - Chicken - 11

Spaghetti & Meatballs

Two meatballs made with our family recipe of in-house
ground beef and pork simmered in marinara sauce - 9
Additional Meatballs - 1.5 each

Flamed Vodka Cream Sauce
A traditional rosé sauce with asparagus and a touch
of crushed red pepper flamed with vodka and tossed with
penne - 9
With Salmon, Shrimp or Veal Cutlet - 15
Portobello - 12 - Chicken - 12

Primavera
Penne pasta tossed in our roasted garlic cream sauce with
sautéed mushrooms, asparagus, carrots, spinach and
tomatoes - 10

Mushroom Ravioli
Mushroom, herbs and ricotta stuffed ravioli in a tomato
basil cream sauce with baby spinach - 11

Eggplant Parmigiana
Mondo’s signature pan fried eggplant cutlets layered with
marinara, spinach, sliced tomatoes and mozzarella. Served
with a balsamic vinaigrette dressed side salad - 14.5
Half Size - 9.5 (during lunch only)

Pomodoro
Roma tomatoes sautéed with garlic, olive oil, basil and a
touch of marinara, then tossed with penne - 7.5
With Salmon, Shrimp or Veal Cutlet - 13.5
Portobello - 10.5 - Chicken - 10.5

Picatta
Penne tossed in our lemon caper sauce with garlic, white
wine, butter and sun-dried tomatoes - 8 - With Salmon,
Shrimp or Veal Cutlet - 14 - Portobello - 11 - Chicken - 11

Marsala Cream Sauce
Penne pasta tossed with a blend of sautéed mushrooms,
sweet onions, and tomatoes deglazed with Marsala and
finished with cream - 9
Salmon, Shrimp or Veal Cutlet - 15 -Add Chicken - 12

Spaghetti with Garlic & Oil
Garlic browned in olive oil tossed with spaghetti,
parsley and crushed red pepper - 8
With Salmon, Shrimp or Veal Cutlet - 14
Portobello - 11 - Chicken - 11

Penne Prosciutto
Prosciutto, asparagus, sun-dried tomatoes and roma
tomatoes in our roasted garlic cream sauce over penne
pasta - 11

Chicken Gorgonzola
Chicken sautéed with garlic, red onions, walnuts and
tomatoes tossed with rigatoni pasta in a gorgonzola cheese
sauce - 12

Mussels with Fetticcine
Prince Edward Island mussels in your choice of garlic
parsley, lemon thyme, marinara or roasted garlic cream
sauce over fettuccine pasta - 12

Baked Ziti
Ziti pasta baked with marinara, ricotta, mozzarella and
grated Romano cheese (no meat) - 8
With Sweet Sausage, Hot Sausage or Two Meatballs - 10

Baked Manicotti
Spinach ricotta rolled with fresh pasta then baked with
marinara and mozzarella - 8 - with your choice of mild or
hot sausage or two meatballs - 10

Thank you for choosing to dine with us. We offer local produce when seasonally available, sustainably raised Scottish salmon and all
natural free range veal. We take pride in the food we prepare and appreciate your patience while we cook each dish to order. - Mangia!
Chris & Lisa Orlando Owners, Mark Dubrouillet General Manager




