
All Items Are Served Family Style For Your Enjoyment.

$ 28 Per Person
plus tax and gratuity

$ 22 Per Person
plus tax and gratuity

La Stalla Lunch Package 2

CUSTOM MENU AVAILABLE UPON REQUEST

Includes coffee and tea Includes coffee, tea
and a choice of tiramisu or cannoli

La Stalla Lunch Package 1
ANTIPASTI

Includes Special Garlic Bread And One Of The
Following

CALAMARI FRITTI
Tender calamari battered and fried

FUNGHI SICILIANO
Tender mushroom caps stuffed with Italian sausage 

MOZZARELLA en CAROZZA
Fresh mozzarella served with a light marinara sauce and

capers

COZZE BIANCO O ROSSO
Sautéed mussels in a white wine garlic sauce or spicy

marinara sauce

EGGPLANT ROLLATINI
Thin slices of eggplant rolled around prosciutto and ricotta

cheese.

INSALATA
Select One Of The Following

INSALATA di CAESAR
Traditional Caesar salad, served with toasted croutons.

ANTIPASTO di CASA
Our special salad with spring mix olives, imported cheeses

and meats, peppers, tomatoes and onions.

PASTA
Select One Of The Following

PENNE ARRABIATA
Marinara, hot peppers, garlic, olive oil and basil tossed with

penne

CAVATELLI AND BROCCOLI
Cavatelli sautéed with roasted garlic, white wine and

chopped broccoli, seasoned to perfection.

RIGATONI POMODORO
Rigatoni baked in a rich pomodoro sauce with olive oil, and

basil

PRIMI
Select One Of The Following

POLLO SORRENTINO
Sautéed with eggplant and topped with prosciutto,

mozzarella and a plum tomato sauce with fresh basil

VITELLO PARMIGIANA
Breaded, pan-fried veal, topped with mozzarella and tomato

sauce.

EGGPLANT PARMIGIANA
Layers of eggplant, mozzarella and red sauce.

ANTIPASTI
Special Garlic Bread Plus Two Of The

Following Appetizers
CALAMARI FRITTI

Tender calamari battered and fried

FUNGHI SICILIANO
Tender mushroom caps stuffed with Italian sausage.

MOZZARELLA en CARROZZA
Fresh mozzarella served with a light marinara sauce and

capers

COZZE BIANCO O ROSSO
Sautéed mussels in a white wine garlic sauce or spicy

marinara sauce.

EGGPLANT ROLLATINI
Thin slices of eggplant rolled around prosciutto and ricotta

cheese.

INSALATA
Select One Of The Following

INSALATA di CAESAR
Traditional Caesar salad, served with toasted croutons.

ANTIPASTO di CASA
Our special salad with spring mix, olives, imported cheeses

and meats, peppers, tomatoes and onions.

PASTA
Select Two Of The Following

PENNE ARRABIATA
Marinara, hot peppers, garlic, olive oil and basil tossed with

penne.

CAVATELLI AND BROCCOLI
Cavatelli sautéed with roasted garlic, white wine and

chopped broccoli, seasoned to perfection.

RIGATONI POMODORO
Rigatoni baked in a rich pomodoro sauce with olive oil and

basil

PRIMI
Select Two Of The Following

POLLO SORRENTINO
Sautéed with eggplant and topped with prosciutto,

mozzarella and a plum tomato sauce with fresh basil.

VITELLO PARMIGIANA
Breaded, pan-fried veal, topped with mozzarella and tomato

sauce.

TILAPIA FRANCESE
Tilapia dipped in egg and sautéed in a lemon butter wine

sauce


