All Entrees are served with warm bread and our special mix of Italian herbs and oil.
Della Casa or Caesar Salad can be added to any entrée for $3

Howse Favarites

SUNDAY GRAVY chorce of pasta /8

This is not just a dish...it’s a feast. It’s not something we invented for this menu, but has been a tradition with Italian American families since
the late 19" and 20" centuries. Pasta and slow cooked tomato sauce are served with meats that have been braised for hours in this “gravy”.
Meats included pork bones, meatballs, sausage and our ever famous braciole.

MAMA’S LASAGNA jfive layer of mear and cheese 15

MANICOTTI crepes rolled with ricolta mix, meatball & sausage or bolognese /5
COMBO CRISTAFARO cliicken parm, manicorss, ravioly, mearball, sausage /8
EGGPLANT PARM served with pasta marinarals

HOMEMADE RAVIOLI rmeatball & sausage or with bolognese /6
PAPPERDELLA BOLOGNESE wide noodles lopped with our bolognese /6

GNOCCHI NEOPOLITAN potato dumplings, spinach, whole lonialoes, Das,
mozzarella, garlic, extra virgmn olive orl /6

LINGUINI & CLAM SAUCE " /5

StLukes

CAVETELLI & BROCCOLI RABE Aglio e Olio 15

CAVETELLI & SAUSAGE Jlroccoli rabe, sausage, sunayred tomatoes, basi, oz, garlic /6

TRADITIONAL SAUCE 7/

}@ 1og 5 FRA DIAVOLO /2

AGLIO E OLIO extra virgrn olive orl and garlic /5

Penne, Fusilly Linguini, Angel Harr

Grocchi, Papperdella or Caverelli add $2 MEATBALLS OR SAUSAGE /4
Whole Wheat or Gluten Free Linguini add $1
BOLOGNESE /iearty meat sauce, touch of cream /4

VODKA 7omaro, prosciutio, shallors, herds, cream /4

5 . éf

BRACIOLE ERNESTO jlanf steak, ferbs, pancelta, slow cooked, sliced served with penne bolognesel!/S
CHICKEN BRIANA fone-in chicken, SPICYF, mushroons, vinegar peppers, garlic sauce, potato & vegelable /7
OSSO BUCCO Braised shank garden vegelables, chianti demi, with polenta 29

STEAK PIZZAIOLA Jiler medallions, 1omaloes, onions, peppers, mushroons, over pasia 20

FILET DANIELLA guarlic herd butter, pasta aglio e olio, spinact 24

StLukes

ZUPPA DI PESCE Shrimp, calamars, clams, mussels i a lght red sauce with side of pasia marinara 24

StLukes

CALAMARI, SCUNGUILLI FRA DIAVOLO calamari and conct, spicy fia diavolo, over angel fiair 2/

TILAPIA & SHRIMP GABRIELLA pan seared, with baby spinach, /7ght lemon butter sauce, served over pasia 20

SALMON ROSITA parn seared, with lomalo vinaigrerte, ayizzled with balsamic reduction, over spinach, arugiula and

garlic masthed /8
Clhoise aff Ciokon ar Cial

BRUSCHETTA /Jreaded cutler lopped with bruschetia & balsamic reduction, with garlic mashed 76/78
PARMIGIANA with pasta marinaral5/17

StLukss

SORRENTINO layered with eggplant, spinach, mozzarella i 7ght spicy red sauce over linguini /7/79

CARA MIA prosciutio, spinach, mozzarella lopped with lemon butter sauce, served over linguini 17/79



