LACUCINA DI HAMPDEN HOUSE LUNCH MENU

LUNCH SERVED TUESDAY THROUGH SUNDAY FROM 11:30 A.M. - 2:30 P.M.

FIRST COURSE

SHRIMP COCKTAIL
Jumbo marinated shrimp,
cocktail sauce
2.95 each

EGGPLANT ROLLATINI
Large slices if breaded eggplant
rolled with roasted garlic, prosciutto,
spinach, ricotta and mascarpone

FRIED CAMEMBERT
Lightly breaded, cranberry
chutney, spicy Dijon

cheese topped with san marzano

CALAMARI FRITTI
Breaded, fried with garlic
marinara or garlic and cherry peppers
or sweet and spicy
9-

Risotto balls stuffed with a blend of
veal, pork, sweet peas and romano
cheese served on a bed of San Mar-

BLACKENED SCALLOPS
Cajun seasoned, roasted corn salsa,
sweet mango sauce
10-

tomato sauce and
mozzarella cheese
11-

ARANCINI DI RiIsO

zano tomato basil sauce
6 for 8-

CHICKEN TENDERS
Fresh battered, served mild, medium,
or hot
7-

P.E.I.STEAMED MUSSELS
Served Fra Diavlo or Bianco
9.

SANDWICHES

All sandwiches are served with fresh made fries or for an additional dollar you can upgrade to a side insalta mista

ROSEMARY CHICKEN PANINI
Chicken breast marinated with rosemary and
grilled, served with smoky Applewood bacon,

fresh mozzarella, tomato, lettuce with a
sun-dried tomato aioli
8-

CAFE BURGER
8 oz. fresh ground beef, bacon, cheddar cheese,
red onion, lettuce, tomato and mayonnaise
8-

MILANO PANINI
Sliced tomato, fresh mozzarella, drizzled with
E.V.0.0., basil and balsamic reduction
8-

HALF SANDWICH AND CUP OF SOUP
Ask you server for today’s combination
8-

Lig

CHICKEN PARMESAN PANINI
htly breaded boneless breast of chicken pan fried with
marinara sauce and melted mozzarella
8-

PORTABELLA PANINI

Roasted portabella, roasted red peppers, spinach, smoked

mozzarella and roasted sweet red onion
8-

CLAsSSIC RUBEN
Homemade grilled corned beef with swiss cheese,
sauerkraut & thousand dressing on grilled
rye bread
8-

BURGER MELT
8 oz. fresh ground beef topped with swiss cheese,
bacon, sauteed mushrooms & onions on
grilled rye bread
8-

SALADS

CLAssIC CAESAR
Tender romaine hearts, garlic crouton,
parmesan cheese and our caesar salad dressing
Large 9- Small 6.50

INSALATA MISTA
Organic mixed greens, fire roasted red
peppers, grape tomatoes, kalamata olives,
roasted garlic, sprinkle of Asiago cheese and
our lemon balsamic dressing
Large 8- Small 5.50-

Add chicken 3-
Add 2 Shrimp 6-

CAFE CLASSIC
Organic mixed greens, bacon bits, tomato salsa,
crumbled gorgonzola cheese, drizzled with balsamic
reduction Large 8- Small 5.50-

ARUGULA SALAD
Poached pear, gorgozola cheese, bacon & spicy
walnuts tossed in maple vinaigrette
11-

ENTREES

CHICKEN MARSALA
Sauteed with crimini, oyster and field
mushrooms, parsley sweet Marsala
wine sauce, over spaghetti
9.

CRAZY ALFREDO
Chicken, sweet Italian sausage, roasted
red peppers, sopresatta salami, spicy
alfredo sauce, over fettuccini
11-

LOBSTER MAC & CHEESE
Lobster knuckle meat, prosciutto
di parma, aged white cheddar and
campenelle pasta topped with a ritz
cracker crumb crust and drizzled with
truffle oil
15-

BUTTERNUT SQUASH

RissoTTO
Sauteed cauliflower, pancetta,
tomatoes, red onion & asiago
mixed with our creamy

GORGONZOLA

SHRIMP 13- /CHICKEN 10-
Jumbo shrimp or chicken, sundried
tomatoes, arugula, roasted garlic, gor-
gonzola cream, over campagnelle

grape
cheese

butternut squash risotto

12-

BEEF SHORT RIB BAROLO
“Osso Bucco” style braised with
tomato, celery, carrots, oni

FRANCAISE

CHICKEN 9-/ CoD 10-
Your choice sauteed with fresh lemon,
parsley, capers, white wine, over

ons spaghetti

& Barolo wine complimented

with truffle mac n’ cheese

15-

CHICKEN PARMESAN
Lightly breaded, parmesan, mozzarella
and marinara sauce,
over penne pasta
8-






