APPETIZERS

Bruschetta $8
Fried Ravioli $10
Fresh Mozzarella with $12
Roasted Red Peppers

Sausage & Peppers $13
Calamari $13
Mussels $13

1Ib Served with Lago Cellars White Wine &
garlic, red pepper flakes, parsley

Shrimp Cocktail $15

Antipasti Board $25
3 Cured meats, 3 cheeses, crackers, olives,

fruits

SALAD & SOUP

House Salad $6

Spring mix, tomato, onion, cucumber, olives
& house dressing

Caesar Salad $8

Romaine, croutons, parmesan, Caesar dressing
Add Anchovies $2

Caprese Salad $12
Mozzarella cheese, tomato, basil, served
balsamic vinegar & olive oil on a bed of
Spring mix

Lago Signature Salad $8
Spring mix. tomato, cucumber, peppers, house
dressing

Select: Chicken $6 | Shrimp $12 | Strip Steak $18

Wedding Soup
Select: Cup $7 | Bowl $11

TABLE SIDE

Chicken Parmesan $28
Hand breaded chicken served tableside
with a side of in-house made spaghetti

Select: Marinara or Vodka

Parmesan Flaming Wheel
Egg Pappardelle, Romano Cheese, Extra
Virgin Olive Oil,

Select: Roasted Chicken $30 | Shrimp $40

ENTREES

Smothered Italian Chicken $28
Herbs, onions, mozzarella, vegetables

Chicken Marsala $25

Portobello marsala sauce, served with house
made pasta

Chicken Piccata $25
White wine caper and lemon sauce, served
with house made pasta

Broiled Cod $25
Choose between two sides: Baked Potato,
Vegetable, house made Pasta, or Side Salad

Grilled Salmon $30
Served with seafood pasta

New York Strip (120z) $40
Choose between two sides: Baked Potato,
Vegetable, Pasta, or Side Salad

Filet Mignon (80z) $45
Choose between two sides: Baked Potato,
Vegetable, house made Pasta, or Side Salad

Delmonico (160z) $50
Choose between two sides: Baked Potato,
Vegetable, house made Pasta, or Side Salad



Our pasta is made from imported Italian wheat for an authentic and equisite dinning experience

Gluten Free Pasta is Available

Aglio e Olio Cajun Alfredo
Sautéed with olive oil, garlic, & parsley, House made pasta served with a side salad

house made pasta, served with a side salad Select: Chicken $25 | Shrimp $28
Select: Chicken $25 | Shrimp $28

Bolognese $21
House made pasta served with a side salad

FLIGHTS
$30
Select One Type of Pasta Select Three Sauces Protein & Vegetable Additions:
Spaghetti | Rigatoni | Marinara | Vodka | Alfredo | 2 Meatballs $6 | Chicken $6 |
Fettucine | Fusill Pesto | Aglio e Olio Sausage $6 | Jumbo Shrimp $12 |

Spinach $2 | Roasted Tomatoes $2 |
Roasted Peppers $2 | Mushrooms $2

BUILD YOUR OWN PASTA BOWLS
$16
Served with a side salad

Select One Type of Pasta
Spaghetti | Rigatoni | Fettucine | Fusill

Select One Sauce
Marinara | Vodka | Alfredo | Pesto |

Enhance Your Pasta by Adding a Vegetable

Spinach $2 | Roasted Tomatoes $2 |
Roasted Peppers $2 | Mushrooms $2

Enhance Your Pasta by Adding a Protein

2 Meatballs $6 | Chicken $6 |
Sausage $6 | Jumbo Shrimp $12

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasturized milk may increase your risk of foodbourne illness



Cannoli

Spumoni

Gelato

Tiramisu

Gelato $13

Select any 3 flavors for a
tasting tourof our gelato
selection

Coffee
Decaf Coffee

Espresso

$6 Death by Chocolate $12
$8 Chocolate Cremosa $12

$8 Affogato $12

Classic Italian dessert with our vanilla gelato
with espresso

$10 Cheesecake $12
Select: Chocolate | Strawberry | Cherry

Chocuterie Board $25

A little bit of everything for true chocolate
lovers. An assortment of chocolate treats and
confections, crafted for sharing

FLIGHTS

Cheesecke $17

A trio of our cheesecakes for
those who cannot decide on

just one

CAFFE

$3 Double Espresso $8
$3 Cappuccino $6

$5 Latte Macchiato $6
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