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F A M I L Y  S T Y L E  L U N C H  M E N U
A N T I PA S T I & SALAD

select two for the table to share

CRISPY BRUSSELS SPROUTS honey ricotta, lemon, balsamic 

CHICKEN MEATBALLS arrabbiata sauce, fresh basil

FRIED CALAMARI garlic tomato sauce

HOUSE SALAD tomato, parmesan, italian vinaigrette

CAESAR SALAD* romaine heart, arugula, shaved parmesan, migas

CHOPPED SALAD roasted pepper, avocado, tomato, fennel, bacon, bleu cheese, sweet basil vinaigrette

H O U S EˉM A D E  PA S TA  &  G N O C C H I
select two for the table to share

ANGEL HAIR POMODORO roma tomato, fresh mozzarella, roasted garlic, fresh basil

SPAGHETTI BOLOGNESE slow cooked meat sauce, parmesan

CAVATELLI W/SAUSAGE arrabbiata sauce, shaved parmesan, fresh basil

LINGUINI W/ SHRIMP aglio e olio, red chili, oven dried cherry tomato, toasted breadcrumb (+5pp)

GNOCCHI DELICATI tomato basil sauce, herb butter, pesto

GNOCCHI BOLOGNESE slow cooked meat sauce

RAVIOLI SPLENDORI ricotta, parmesan & mozzarella, tomato basil sauce, herb butter, pesto 

RAVIOLI ALA VODKA cheese �lling, tomato vodka sauce, fresh basil

E N T R E E
select one for the table to share

EGGPLANT PARMESAN fresh mozzarella, garlic tomato sauce, fresh basil

CHICKEN PARMESAN fresh mozzarella, provolone, garlic tomato sauce, fresh basil

PISTACHIO CRUSTED WHITEFISH spinach, herb butter sauce

D E S S E RT
select two for the table to share

HOMEMADE GELATO choice of vanilla, coconut, pistachio

OLIVE OIL CAKE candied pistachios, luxardo cherries, vanilla whipped cream

CHOCOLATE BUDINO warm chocolate pudding cake, homemade vanilla whipped cream

TIRAMISU* espresso dipped lady �ngers, creme anglaise, white chocolate shavings

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS · PLEASE ADVISE THE RESTAURANT
OF ANY DIETARY RESTRICTIONS AND ALLERGIES WHEN DINING IN OR PLACING A CARRY OUT ORDER · PLEASE NOTE: MENU ITEMS AND PRICING ARE SUBJECT TO CHANGE.

Family style menu includes house bread, soft drinks, iced tea, drip co�ee . . . $34.95 per person
Prices do not include sales tax or gratuity.



F A M I L Y  S T Y L E  D I N N E R  M E N U
A N T I PA S T I & SALAD

select three for the table to share

CRISPY BRUSSELS SPROUTS honey ricotta, lemon, balsamic 

CHICKEN MEATBALLS arrabbiata sauce, fresh basil

FRIED CALAMARI garlic tomato sauce

HOUSE SALAD tomato, parmesan, italian vinaigrette

CAESAR SALAD* romaine heart, arugula, shaved parmesan, migas

CHOPPED SALAD roasted pepper, avocado, tomato, fennel, bacon, bleu cheese, sweet basil vinaigrette

H O U S EˉM A D E  PA S TA  &  G N O C C H I
select two for the table to share

ANGEL HAIR POMODORO roma tomato, fresh mozzarella, roasted garlic, fresh basil

SPAGHETTI BOLOGNESE slow cooked meat sauce, parmesan

CAVATELLI W/SAUSAGE arrabbiata sauce, shaved parmesan, fresh basil

LINGUINI W/ SHRIMP aglio e olio, red chili, oven dried cherry tomato, toasted breadcrumb (+5pp)

GNOCCHI DELICATI tomato basil sauce, herb butter, pesto

GNOCCHI BOLOGNESE slow cooked meat sauce

RAVIOLI SPLENDORI ricotta, parmesan & mozzarella, tomato basil sauce, herb butter, pesto 

RAVIOLI ALA VODKA cheese �lling, tomato vodka sauce, fresh basil

E N T R E E
select two for the table to share

EGGPLANT PARMESAN fresh mozzarella, garlic tomato sauce, fresh basil

CHICKEN PARMESAN fresh mozzarella, provolone, garlic tomato sauce, fresh basil

PISTACHIO CRUSTED WHITEFISH spinach, herb butter sauce

D E S S E RT
select two for the table to share

HOMEMADE GELATO choice of vanilla, coconut, pistachio

OLIVE OIL CAKE candied pistachios, luxardo cherries, vanilla whipped cream

CHOCOLATE BUDINO warm chocolate pudding cake, homemade vanilla whipped cream

TIRAMISU* espresso dipped lady �ngers, creme anglaise, white chocolate shavings
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS · PLEASE ADVISE THE RESTAURANT
OF ANY DIETARY RESTRICTIONS AND ALLERGIES WHEN DINING IN OR PLACING A CARRY OUT ORDER · PLEASE NOTE: MENU ITEMS AND PRICING ARE SUBJECT TO CHANGE.

Family style menu includes house bread, soft drinks, iced tea, drip co�ee . . . $48.95 per person
Prices do not include sales tax or gratuity.



B E V E R A G E  P A C K A G E S
P R E M I U M  B A R  PA C K A G E

TWO HOURS .........................................................$40.00 per person

THREE HOURS .....................................................$50.00 per person

FOUR HOURS ........................................................$55.00 per person
{includes all n/a beverages, premium wines, premium liquors & beers}

B E E R  &  W I N E  PA C K A G E
TWO HOURS .........................................................$30.00 per person

THREE HOURS .....................................................$40.00 per person

FOUR HOURS ........................................................$45.00 per person

{includes all n/a beverages, house wines & beer}

P R E M I U M  B A R  PA C K A G E
TWO HOURS .........................................................$40.00 per person

THREE HOURS .....................................................$50.00 per person

FOUR HOURS ........................................................$55.00 per person
{includes all n/a beverages, premium wines, premium liquors & beers}

B E E R  &  W I N E  PA C K A G E
TWO HOURS .........................................................$30.00 per person

THREE HOURS .....................................................$40.00 per person

FOUR HOURS ........................................................$45.00 per person

{includes all n/a beverages, house wines & beer}

C O C K T A I L  L I S T
C O C K TA I L S

WEEKEND IN AMALFI housemade limoncello, cointreau, prosecco, fresh lemon juice - $14

CALABRIAN NIGHTS basic vodka, aperol, calabrian chili, lime juice - $13

NOLITA SOUR old forester bourbon, chianti �oat, fresh lemon - $13

CLASSIC PEACH BELLINI giuliana prosecco, white peach, raspberry - $14

ANTICO FASHIONED sazerac rye, amaro montenegro, spiced cacao bitters - $15

ROMAN MARGARITA nosotros blanco tequila, italicus bergamotto, lemon, thyme - $14

THE ANCIENT PLACE famous grouse, frangelico hazelnut liqueur, gran classico bitter, cherry demerara - $14

APEROL SPRITZ giuliana prosecco, aperol, sparkling water, orange - $14

SPICED CRANBERRY SANGRIA red burgundy, brandy, chai spice - $13

Z E R O - P R O O F
HONEY BASIL LEMONADE basil, honey, fresh lemon juice, soda - $8

POMELO SPRITZ avec pomelo grapefruit soda, chamomile, lime juice - $10

GARDEN REFRESHER blueberry lime, cucumber-mint soda, lime juice - $10

Prices do not include sales tax or gratuity.

PLEASE ADVISE THE RESTAURANT OF ANY DIETARY RESTRICTIONS AND ALLERGIES WHEN DINING IN OR PLACING A CARRY OUT ORDER.
PLEASE NOTE: MENU ITEMS AND PRICING ARE SUBJECT TO CHANGE.

1 1 8  OA K B RO O K  C EN T ER  •  6 3 0 . 5 8 6 . 9 2 0 0  •  A P PA RT I ES @ LE T T U C E . CO M  •  A N T I CO - P O S TO. CO M



W I N E  L I S T

Wines available for carryout purchase. Vintages and wines subject to change.

  S P A R K L I N G  &  R O S É  6 OZ 3 OZ 1/2 B BTL

PROSECCO, giuliana, veneto 13 6.5 26 52
MOSCATO D'ASTI, bricco riella, piedmont 12 6 24 48
PRIMITIVO ROSATO, masseria borgo del trulli, puglia 12 6 24 48
SPARKLING ROSÉ, domaine saint vincent, albuquerque 12 6 24 48

   W H I T E  6 OZ 3 OZ 1/2 B BTL

PINOT GRIGIO, benvolio, friuli 12 6 24 48
VERMENTINO, perolla, toscana 13 6.5 26 52
SAUVIGNON BLANC, natale verga, veneto 12 6 24 48
SAUVIGNON BLANC, hunt & harvest, napa valley 13 6.5 26 52
RIESLING, piesporter michelsberg, germany 12 6 24 48
CHARDONNAY, sean minor, california 13 6.5 26 52
CHARDONNAY, st. francis, sonoma county 14 7 28 56

  R E D  6 OZ 3 OZ 1/2 B BTL

CHIANTI SUPERIORE, castello ban�, toscana 13 6.5 26 52
CHIANTI CLASSICO, castello di bossi, toscana 16 8 32 64
RED BLEND, antale natale verga, veneto 12 6 24 48
SANGIOVESE + SYRAH, bacco in toscana, guado al melo, toscana 14 7 28 56
MONTEPULCIANO, masciarelli, abruzzo 13 6.5 26 52
SUPER TUSCAN, antico feudo rosso, toscana  14 7 28 56
SUPER TUSCAN, ru�no modus, toscana   18 9 36 72
VALPOLICELLA, allegrini palazzo della torre, veneto 15 7.5 30 60
PINOT NOIR, battle creek, unconditional, oregon 14 7 28 56
PINOT NOIR, angeline, california 13 6.5 26 52
MERLOT, robert hall, paso robles, california  13 6.5 26 52
PETITE SIRAH, spellbound, california 12 6 24 48
RED BLEND, margerum, m5, santa barbara county 17 8.5 34 68
ZINFANDEL, cline, california 13 6.5 26 52
CABERNET SAUVIGNON, oberon, napa county 18 9 36 72
CABERNET SAUVIGNON, liberty school, paso robles 16 8 32 64
CHIANTI CLASSICO RISERVA, brolio, toscana    80
BRUNELLO DI MONTALCINO, camigliano, toscana     115
AMARONE DELLA VALPOLICELLA, palazzo ma�ei, veneto    75
BAROLO, lecinquevigne, damilano, piedmont    95
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