The Lighter Side of Lia’s

Starters

Eggplant Caponata -7
traditional family recipe served w/homemade bread
focaccia

Grilled Bruschetta- 7

grilled homemade ciabatta topped w/tomatoes,
breadcriumnbs,

olives & fresh herbs

Crispy Fried Zucchini -7

served w/marinara

Spinach & Artichoke Dip - &
baked w/a Plend of cheeses & served w/clabbatta

Fried Calamari- 11
served w/marinara & lermon

ltalian Nachos - &
fried pasta chips w/ground sausage, tomatoes,
pepperoncin, olives, marinara & mozzarella

Chicken Wings, - &
served w/ buffalo sauce & bleu cheese dressing

Chicken Tenders - &

asarved w/ honey -mustard

Chaseholm Moonlight Chaocurce - 10
panko crusted & baked, served w/ toasted

& seasonal accompaniment

Baked Clams - &
ffttlenaeck clams stuffed w/chopped clams,

carrots, celery, onions, garlic, butter & white wing

Clams Lia’'s - 11
steamed w/onions, garlic, celery & hot peppers

Steamed Mussels - 9
in white wine & garlic or marinara

Shrimp Cocktail - 9

chilled poached shrimp w/cocktail sauce & lemon
Lia’s Sampler-10

crispy fried zucchini, fried mozzarella & wings

Fried Mozzarella - &
served w/ marinara sauce

Garlic Bread - 3 wicheese - 4

Arancini (rice balls) - & (available weekends and by special order only)

stuffed wrbologhese sauce & cheese

French Onion-5

Pasta e Fagioli - &

Soups

Soup of the Day -5

Tortellini in Brodo ~ &

ditalini & cannellini beans w/ vegetables in a seasoned tomato-chicken broth cheese tortefliniin a rich homemade chicken broth

Caesar -7

romaine lettuce tossed w/Caesar dressing, croutons & parmigiano

balsamic vinaigrette
wrchicken - 10 w/shrimp - 15

Arugula - 2

Salads

Romana -7
romaineg lettuce/crumbled bleu cheese, walhuts &

wl/chicken - 10 w/shrimp - 13

Mixed Baby Greens - 5



fresh baby arugula, Coach Farm goat cheese, mesclun lettuce w/tomatoes, cucumbers & red
onions
caramelized pecans & house vinaigrette w/idressing

Pasta (half order)

choice of: spaghetti, linguine, fettucine, penne or rigatoni
whole wheat pasta available $ 1 extra

Aglio e Olio, Marinara, Fra Diavolo - © Bolognese (meat sauce) - &
Alfredo - & Quattro Formaggi - &

Meatball or Sausage - 7 Red or White Clams - &
Broccolt Aglio e Olio - 7 Vodka - &

Primavera (seasonal vegetables) choice of marinara or aglio eolio - &

Lia’'s Specialty Hot Sandwiches

served on homemade wedge w/house french fries

Eggplant Parmigiana - & Veal & Peppers - ©

Meatball Parmigiana - & Veal Parmigiana -

Chicken Parmigiana - & Sausage & Peppers - 7

Chicken Saporita -9 Crispy Buffalo Chicken - &

thin cutlet w/melted fresh mozzarella® roasted red peppers wrlranch dressing, lettuce & tomato
balsamic vinaigrette & served on a roll served on aroll

Lia's Burger (Meiller's Beef) - & Joe's Steak Sandwich - 2

Soz burger w/lettuce, tomate & onton Foz sirloin w/sautéed mushrooms, onions,
additional toppings - B0 crumbled bleu -1 american cheese & marsala sauce

sarved on a roll sarved on aroll

Focaccla Gustosa -2
prosciuttoe, fresh mozzarella, arugula, roasted peppsrs,
pepperoﬂ(:fnf, pesto spread, served on rolt

Beer
Drafts: Budweiser, Michelob Lite, Sam Adams Seasonal, Stella Artois, Bass, Coors Lite,
Blue Moon,
Captain Lawrence Fresh Chester Pale Ale, Magic Hat No. ©
Bottles: Budweiser, Bud Lite, Coors, Coors Lite, Rolling Rock, Corona, Corona L.ite, Becks,
Red Hook LL.ong Hammer. Heineken Lite, Peroni, Menabrea Bionda

Soda

Pepsi, Diet Pepsi;'Sierra Mist, Ginger Ale, Boy]é‘ﬁé Root Beer, San Pellegrino Sparkling Water



Please let your server know if you have any food allergies. Although every effort will be made to
accommodate food  allergies, we are afraid we cannot always guarantee meeting your needs.
Eating raw food or undercooked fish, shellfish, eggs or meat increases the risk of foodborne
inesses,
Some substitutions subject to additional charge.
20% gratuity will be included for parties of & or more
Corking Fee $ 10
Master Card & Visa accepted / No personal checks
ATM on premises for your convenience




