SALAD

Garden Salad with Grilled Chicken
mixed field greens, tomato, onion, olives

Caesar Salad with Grilled Chicken
romaine lettuce, traditional dressing

Gorgonzola Salad
mixed field greens, homemade croutons, tomato, onions,
olives, gorgonzola

Fresh Mozzarella and Tomato Salad
mixed field greens, homemade mozzarella, tomato, onions,
olives, croutons

Mulberry Spring Salad
field greens, walnuts, cranberries, tomatoes, olives, onions, croutons

White Bean Salad with Grilled Chicken
mixed field greens, cannellini beans with celery, onions and
chopped tomato, marinated in a red wine vinaigrette, grilled chicken

Garden Salad with Grilled Steak
fresh mixed field greens, grilled steak tips, tomato, onion,
homemade croutons

HOMEMADE PANINI

Steak Panini
sliced filet mignon, shallot marsala reduction, mushrooms

Grilled Chicken & Broccoli Rabe Panini
grilled chicken, sautéed broccoli rabe

Grilled Chicken Panini
roasted peppers, fresh mozzarella, arugula

1/2 Grilled Chicken Panini & Garden Salad

roasted peppers, fresh mozzarella, arugula with garden salad
Meatball Parmigiana Panini

homemade meatball, mozzarella

PIZZA RUSTICA

Original thin crust brick oven fired 12” pizza
Rustica Classic
Italian plum tomato, basil, fresh mozzarella, olive oil

Rustica with Goat Cheese & Arugula
cherry tomato, basil, fresh mozzarella, goat cheese, arugula

Rustica White with Pesto
ricotta, garlic, oil, pesto, mozzarella
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MULBERRY STREET

Lunch Specials - Served 11:30am - 2:30pm

ENTREES Served with Salad

Veal Meatball with Pasta
homemade ricotta infused veal meatball, Sunday tomato sauce,
rigatoni pasta

Chicken Scarpariello
boneless chicken pieces, sausage, potatoes, spicy pepperoncini peppers

Penne with Roasted Eggplant
pan roasted eggplant, plum tomato basic sauce, penne pasta

Linguine with Clam Sauce
fresh clams, touch of tomato, white wine, linguine nest

Baked Penne Rigate
pan baked penne, ricotta, fresh tomato sauce, melted mozzarella

Pappardelle Bolognese
fresh pappardelle, simple and delicious traditional roman meat sauce,
veal, pork, ground beef

Penne Alla Vodka
onions, garlic, prosciutto, fresh tomato sauce finished
with vodka and cream

New! Linguine Primavera
white wine sauce, garlic & oil with mushrooms, broccoli,
asparaqus, artichoke hearts and sundried tomatoes

Grilled Chicken with Broccoli Rabe
grilled chicken breast, topped with sautéed broccoli rabe

Chicken Parmigiana
breaded breast of chicken, fresh tomato sauce,
topped with melted mozzarella

New! Chicken Jilly Bella
tender chicken breast, shrimp and sausage sautéed with
spicy cherry peppers, white wine and plum tomatoes

Shrimp Di Franco
qulf shrimp sauteed with sundried tomatoes and arugula in a
taleggio cream sauce tossed with pasta

Veal Parmigiana
breaded veal, fresh tomato sauce, topped with melted mozzarella

New' Pappardelle Chicken Prosciutto Alfredo
boneless chicken pieces sautéed with prosciutto finished in
our delicious alfredo sauce
New! Shrimp Picatta
qulf shrimp pan sautéed finished in a lemon wine sauce with capers
served over capellini

New! Frankie’s Short Rib Ala Vodka
slow cooked beef short ribs, shredded, prepared in our delicious
alla vodka tossed with rigatoni pasta, romano cheese garnish
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New! MULBERRY STREET BOWLS

No Substitutions - No Exceptions

CRAB BOWL Lump Crabmeat
carrots, avocado, lettuce blend, cucumbers, edamame, chickpeas,
spicy creamy Mulberry dressing

SHRIMP BOWL Grilled Shrimp
carrots, white beans, edamame, orzo, shaved parm,
avocado, lemon vinaigrette

SALMON BOWL Grilled Salmon
asparaqus, walnuts, cranberries, arugula, cucumbers, carrots,
chickpeas, soy ginger dressing

CHICKEN BOWL Grilled Chicken
bacon, baby spinach, fresh mozzarella, chick peas, black olive,
avocado, spicy creamy Mulberry dressing

VEGGIE BOWL
chickpeas, portobello mushroom, broccol, risotto, lentils,
tomatoes, carrots, feta lemon vinaigrette

STEAK BOWL Steak
spinach, gorgonzola, portobello, carrots, edamame, soy ginger dressing

AHITUNA BOWL
avocado, carrots, edamame, cucumbers,walnuts, on a bed of
baby spinach and arugula, spicy ceamy Mulberry dressing

RAVIOLI

Broccoli Rabe Ravioli
with crumbled sweet Italian sausage in a pink cream sauce

New! Braised Beef Ravioli
traditional meat ravioli in a chianti wine based ragu with carrots
and sweet peas, romano cheese garnish

Fried Cheese Ravioli with Sautéed Shrimp
in a pink sauce

New! Goat Cheese Sundried Tomato Ravioli
goat cheese and sundried tomato filled ravioli
finished in a walnut cream sauce

New! Lobster Ravioli Fra Diavolo
lobster filled raviolis prepared sweet, medium or hot in our
fra diavolo saucewith qulf shrimp and topped crabmeat

New! Ciambella Spinach Ravioli with Short Ribs
ricotta and spinach filled handmade raviolis finished in a taleggio
cream sauce topped with slow cooked boneless beef short ribs
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