DAILY BREAD 7 V

naturally fermented

SLICED STEAK 18 GF|DF
italian verde sauce, chili flakes,

sourdough, served with herbs crispy capers
and extra virgin olive oil
| WINGS 14
TUMEOCUIEETEL 5 6 crispy jumbo chicken wings,
honey ricotta +3 parmesan cheese, calabrian sauce,
butter with olive oil + 3 lemon basil sauce
bread + all three spreads +
p 9 OLIVES & CHEESE 9 GF |V
marinated olives, grana padano,

cornichons, rosemary

BUFALA CAPRESE 13 GF |V
bufala mozzarella, blistered tomatoes,
extra virgin olive oil, balsamic,
maldon salt, fresh black pepper, basil

CHARRED BROCCOLINI 9 GF|PB| V|DF
cashew-balsamic, garlic, lemon

CRISPY ARTICHOKE 11 Vv

with calabrian aioli and lemon
SHAVED BRUSSELS 12 GF

roasted brussels, almonds, parmesan cheese,

CRISPY BASIL PARMESAN TENDERS 11 bacon, lemon honey vinaigrette

pomodoro fondue dip

MEATBALLS 11|13
Jimmy’s T'raditional or
Luigi’s Impossible

Cicclo HOUSE 10 GF|V LUCA 11 GF|PB|V|DF
romaine, celery, tomato, red onions, kale, romaine, radicchio, marcona
grana padano, red wine vinaigrette almonds, dried black cherry, cashew-balsamic

JAY’S CAESAR 12 V
romaine, radicchio, dried black cherries,
marcona almonds, house-made croutons,

crumbled egg yolk, grana padano

stalad AAdds

[talian Sausage +5 « Traditional Meatball +6 « Impossible Meatball +7
Grilled Chicken Breast +7 « Shrimp +8 « Crispy Milanese Chicken +10 « Basil Salmon +12

PB - PLANT BASED GF - GLUTEN FREE DF - DAIRY FREE V - VEGETARIAN

JAY LUIGI IS NOT A GLUTEN FREE, DAIRY FREE, OR VEGAN RESTAURANT. SOME ITEMS ARE PREPARED ON SHARED
EQUIPMENT AND CROSS CONTACT MAY OCCUR. WE CANNOT GUARANTEE ALL ITEMS FOR THOSE WHO ARE HIGHLY SENSITIVE.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Pigga

Pair your pizza with any of the following crust options:

PALINO (TALL & FLUFFY) | TONDA (THIN & CRISPY) | GLUTEN FREE (CONTAINS DAIRY) +2

NYC PLAIN JANE 14 v
tomato, mozzarella

QUEEN STELLA MARGHERITA 15 V

tomato, house-made mozzarella,
grana padano, basil

SWEET JAMIE KAY 16
tomato, house-made mozzarella,
sopressata, calabrian honey

MARGIE 18
tomato, ricotta, Italian sausage,
roasted red pepper, caramelized onions,
ricotta salata

NEVAEH 19
tomato, house-made mozzarella,
Ezzo0 all natural pepperoni,
parsley

JESS KNOwWS BEST 19 Vv
goat cheese, truffie honey,
mushroom, caramelized onions,
thyme

TEYA 19
bufala mozzarella, gorgonzala dulce,
garlic roasted tomatoes, proscuitto,
arugula, truffle honey

TRACY BLANCO 19
bufala mozzarella, gorgonzola dulce,
mozzarella, bacon, maldon salt,
calabrian maple reduction

all of our pasta is fresh - made with water, flour & love
SUBSTITUTE GLUTEN FREE FETTUCCINE +2

LUIGI’S POMODORO 16 PB |V |DF

bucatini, tomato, olive oil, basil

CREAMY TOMATO VODKA 18 V
rigatoni, olive oil, chili flakes,
grana padano

CACI0 E PEPE 18 V
bucatini, cracked black pepper,
panko bread crumbs, grana padano

LIMONCELLO 18 V
rigatoni, preserved lemon,
pickled chili, panko bread crumbs,
grana padano, ricotta

BRUNETTI’S
TRADITIONAL ALFREDO 19 V
rigatoni, oil, garlic,
grana padano, cream

CAVOLETTI DI BRUXELLE 19 PB |V | DF
casarecce, shaved Brussels, tomato broth,

crumbled almonds, garlic,
chili flakes

CARBONARA 18
bucatini, parmesan,
bacon, egg

DRUNKEN MUSHROOM 19 V
casarecce, tomato, white wine,
cremini mushrooms, garlic, chili flakes,
mushroom stock, grana padano

FAGIOLI 20
rigatoni, [talian sausage,
cannelini beans, tomato, broccolini,
grana padano, chili flakes

Padla AAdAs

[talian Sausage +5 « Traditional Meatball +6 « Impossible Meatball +7
Grilled Chicken Breast +7 « Shrimp +8 « Crispy Milanese Chicken +10 « Basil Salmon +12

PB - PLANT BASED GF - GLUTEN FREE DF - DAIRY FREE V - VEGETARIAN



