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LAFIORENTINA TOULOUSE

@LAS VEGAS MEDITERRANEAN TUSCAN GRILL CAFEALREAR

TAPAS AND BAR

Dinner Menu

ITALIAN BISTRO

Preston & Forest
Weekly Promotions (Dine In Only)

Monday
Half Priced Bottles of Wine

Tuesday
Half Priced Bottles of Wine

Wednesday
Kids Eat Free
(any 1 entree from kids menu; 2 children per paid adult)

Saturday
$1 Mimosas, Bellinis & Bloody Mary’s 11am-3pm

Sunday
$1 Mimosas, Bellinis & Bloody Mary’s 11am-3pm

www.lombardifamilyconcepts.com
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Dinner Menu

Starters Soups Salads

Bruschetta $6.95 Minestrone Soup Insalata della Casa $5.50

Grilled Italian country bread Cup $4.95 Mixed greens, carrots, cucumbers, grape tomatoes,
topped with diced tomatoes, extra Bowl $5.95 served with honey balsamic

virgin olive ol1l, garlic asl Caesar $595

Crisp romaine, parmesan cheese & croutons

Soup of the Day
Cup $4.95
Bowl $5.95

Calamari Fritti $7.95

Served crispy with spicy marinara Penne Panzanella Salad $7.95

Heirloom tomatoes, brioche croutons, red onions,
cucumber, basil, yellow peppers, feta cheese and red
wine and oregano vinaigrette

sauce & spicy tomato aioli

Steamed Mussels $9.95

With tomatoes, roasted garlic &
white wine. Served with garlic bread Bocconcini $7.95

Mixed greens, fresh mozzarella, grape tomatoes, basil,

Focaccia Bread $5.75 lemon juice & extra virgin olive oil

Made with rosemary, garlic & cheese,
baked in our oven until golden!

Jumbo Lump Crab Cake $12.95
with cacumber slaw and homemade rosa
sauce

Pizza
Try our famous oven fired pizza. Select from the list below or create your own.

Margherita $9.95 Create Your Own Pizza

Tomato sauce, mozzarella & fresh basil $10.50 for 2 toppings
: Additional Toppings $.75 each
American Pepperoni $9.95

Tomato sauce, mozzarella & pepperoni Select from the following:

Genovese $12.00 Artichoke Pepperoni

White pizza with pesto, mozzarella, caramelized onions & grilled : Black Olives Sausage
chicken : Caramelized Onions ~ Spinach

. . . Chick Tomat
Pizza Bianca con Prosciutto $12.00 lch e omatoes
White pizza with prosciutto, mozzarella, sautéed mushroom, baby ~ : Mushrooms Feta
spinach & Parmesan : Red Onions Gorgonzola
Pizza California $12.50 : Peppers Mozzarella
Chicken, mozzarella, avocado, feta, tomatoes and cilantro : Meatballs Truffle Oil
Pizza alla Tartufo $12.00 Jalapenos
Tomato sauce, mozzarella, fontina, and mushrooms, topped with )
baby arugula and truffle oil ; Gluten Free Pizza

. . Dough Available for an
Pizza Gamberi $12.00 o

a Gamberi § additional $1.00

Baby Shrimp, alfredo sauce, bacon, grape tomatoes and artichokes

Kids Menu All items from our Kids Menu only $4.50 (No Substitutions—Per Favore)

Macaroni & Cheese Pasta with Olive Oil
Cheese or Pepperoni Pizza Pasta with Pomodoro Sauce
Pasta with Butter

Kids Ice Cream Sandwich Kids Gelato Sundae



Dinner Menu

Pasta

Create the perfect pasta dish. Combine your Favorite Pasta with your Favorite Sauce. $10.95

Bolognese Traditional meat sauce

Alfredo Creamy with parmesan cheese

Carbonara Smoked Italian pancetta & creamy parmesan sauce

Pomodoro e basilico Our pomodoro sauce with basil & roasted garlic Add..

Arrabbiata Crushed red peppers, gatlic, olive oil & parsley with tomato sauce Grilled Chicken $3.50

Pesto Basil, garlic, pinenuts, extra virgin olive oil & a touch of cream
Funghi Selvaggi Wild mushroom ragout with tomato & cream sauce

Primavera Extra virgin olive oil, touch of garlic & garden fresh vegetables or with alfredo sauce

*Low Carb, Whole Wheat Penne or Italian Gluten Free Pasta also Available for an additional $.75

Sauteéd Shrimp (5) $4.95
Meatballs $.75 ea. :
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Tortelloni Fettucine Rigatoni Angel Hair Penne
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Spaghetti Gnocchi Tagliolini  Ravioli Lunette

Entrées

All entrees served with seasoned vegetables and potatoes of
the day

Petto di Pollo alla Griglia $14.95
Marinated grilled breast of chicken with lemon, garlic & rosemary

Filetto di Salmone alla Griglia $15.95
Grilled salmon filet with lemon butter sauce

Veal Scaloppine $16.95
With choice of lemon caper sauce or mushroom marsala wine sauce

Tagliata di Manzo $19.95
7 oz. pan seared beef tenderloin, served sliced with arugula,
extra virgin olive oil & roasted potatoes

Trout Almondine $15.95
Sautéed almond encrusted Trout with lemon butter sauce

Risotto

Risotto ai Frutti di Mare $15.50
Risotto with mussels, shrimp, calamari,
bay scallops, tomato broth, butter &
Parmesan cheese

Risotto con Pollo $13.95
Risotto with grilled chicken, fresh tomatoes, brocolli, fresh basil,
topped with a balsamic glaze

| Sides
¢ Sautéed Broccoli or Sautéed Spinach with chili flakes,
: olive oil & roasted garlic $3.95

Macaroni & Cheese $5.50

House Specialties

Pollo Parmigiana $14.50

Lightly breaded chicken breast topped with
Parmigiana sauce & melted mozzarella cheese;
served with spaghetti pomodoro

Eggplant Parmigiana Baked in tomato
sauce, with parmesan & provolone cheese.
Served with Spaghetti Pomodoro $13.95

Lasagna Verde alla Bolognese Spinach
pasta with ricotta cheese, meat sauce, béchamel
& pomodoro sauce $13.95

Baked Ziti al Telefono Ziti pasta baked
with sweet Italian sausage ragout, tomato &
fresh mozzarella cheese $13.50

Fettucine al Limone con Pollo Fettucine
pasta tossed with chicken, alfredo sauce,
lemon zest & parmesan cheese $13.95

Paglia e Fieno Green and white tagliolini
pasta tossed with peas, prosciutto, mushrooms,
truffle oil & cream sauce au gratin $13.50

Pumpkin Ravioli with tomato fondue,
brown butter & crispy sage $13.95

Penne 1/21b Burger $11.50
Brioche Bun, Lettuce, Tomato and Penne Burger Sauce.
Served with French fries

and your choice of up to 2 toppings:

(Bacon, avocado, jalapenos, caramelized onions,
mushrooms, Gorgonzola, Fontina, American Cheese,

Fried egg add 1.00)



