11040 Rancho Carmel Drive
San Diego, California 921238

858-673-0077 tel & fax
caFclunasd@gmail.com
WWW‘CaFCIUI’laSA.COWI (online reservations available)

Directions coming South on Interstate 15:

Exit Carmel Mountain Road, Turn left at stoPlight
Pass tl’uro:[gh one stoP[ight and take next rlght (before

Olive Garden)
We are located behind Carl’s Jr

Directions coming North on Interstate 15

Exit Carmel Mountain Road, Turn right at stophght
Take next right (before Olive Garden)
We are located behind Carls Jr

/ zuat/}/éz(/:f Dinner He M/:f

Tucsd39 — Saturcl39
5:OOPm — 9:00/*9:60Pm
* Fridaﬂ (9:30)
Sundag 4:00 - S:OOPm

Tuesclay — Fridag
11:00am - Z:OOPm

Like Us on Facebook

http://www.Facebook.com/CaFeLunascl

Free wireless internet

Callusto Cater, your Private Party, Anniversary,
Rehearsal Dinner & Birth&ag Celebration!

A Colostial Dy Egperience”

ciner /Vena
Tuesclag ~ Saturcla9
5:00pm - 9:00/*9:50Pm

*Friday (9:30)
5unda9 4:00 - 8:00pm

e Halian Cuisive (@ Cuterirg



Rosetta

E%P[ant all Nonna
Portabello Napoleon
Misto

Italiano

CarPaccio*

CaPrcsc

Della Luna

Della Casa
Di Caesar*

Di SPinaci

Siciliano

Rosetta

Lasagna

Linguini Di Marco
CaPc”i Di Gamberi

Fettuccine Del Sole

A@%fo’
Our homemade Pasta sheet rolled with ham & Swiss chccse, sliced and baked

Wit]’T cream ancl Parmcsan

Hollow e lant shell stuffed with grouncl filet mignon, tomato Pomocloro and
mozzarella, baked and finished with sundried tomato cream

Marinated Portabello mushroom baked with an oven-dried tomato mousse,
diced gri”cd vcgctab]cs, mozzarella and a balsamic reduction

Awonderful array of %ri”ccl, marinated & roasted vegctab]cs (Recommended
for two or more) (Single serving)

Prosciutto,coppa, salami, roasted peppers, sun-dried tomatoes, olives cheese

& greens tossed in balsamic vinaigrette

Thin[3 sliced raw filet mignon, fresh arugu]a, capers, shallots, lemon zest &
shaved parmesan

Fresh Roma tomatoes toPPcd with buffalo mozzarc”a, extra virgin olive oi[,
balsamic glaze and fresh basil

Jusalute

Radicchio & red leaf tossed with creamy raspbcrrg vinaigrette, toPPccl with
feta cheese & caramelized walnuts

Garden red leaf tossed with a balsamic vinaigrette
Our c]assic—sty[c Caesar tossed with homemade croutons

Fresh sPinach leaves toPPed with warm honcg bacon Dﬂon drcssing, fresh
tomatoes, hard boiled eggs

Diced cucumbcrs, Roma tomatoes & red onion in a red wine vinaigrette

Our homemade Pasta sheet rolled with ham & Swiss chccsc, sliced and baked

Wlt}'l cream and Parmcsan

Homemade Pasta sheets ]aycrcd and baked with hcartg Bo[ogncsc, sPinach,
ricotta, parmesan and mozzarella

Sautéed Roma tomatoes, Prosciutto, mushrooms & peas tossed with linguini in

a rose cream sauce

Angc] hair Pasta with sautéed prawns in fresh tomato sauce
(Diablo stglc upon rcqucst)

Diced chicken brcast, sun-dried tomatoes, artichoke hearts & feta cheese
finished in a chardonnag cream sauce
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[usta

Fusilli Umbriaco SPira] Pasta sautéed with a rose cream sauce, Pancetta, onion, and a touch of
vodka

Fettuccine Bo]ogncse Chef's selection of Primc ground filet mignon, simmered with diced vcgctablcs
and tomatoes

Ravioli Con Noci  Homemade spinach and cheese filled Pasta ina [ight cream sauce, topped with
ground walnuts

Penne Con Salciccia  Pasta tubes tossed with crumbled Italian sausage ina white wine cream sauce

Penne all’ Arrabbiata  Pasta tubes tossed in Pomodoro with garlic and chili peppers (spicg)
Spaghctti Di Norma Spa%bctti Pasta with fresh Pomocloro, served with either meatballs or
crumbled Italian sausage

Bucatini Alla Norma  Hollow spaghctti Pasta and ]argc cubes sautéed cggp[ant tossed with fresh
tomato sauce, mozzarella & basi

CaPe”i Putanesca An%c] hair Pasta tossed with a fresh tomato sauce, kalamata olivcs, capers,
garlic & a hint of anchovg

Manicotti Homemade crepes stuffed with ricotta & spinach, toPPcd with mozzarella and
baked in tomato sauce

CaPc”i D’Angc[o Angc] hair Pasta with fresh tomato sauce & basil

Bis Della Casa  Your choice of two Pastas from above

Cuarni

All meat dishes are served with Fusilli Umbriaco or Chefs vegetablc of the clag

Tournadoes Gorgonzola Two Pan~searccl Ectite filet mignons toPPccl with Gorgonzo[a and mushroom
caps, finished with a cabernet dcmi~g[acc
Pollo La Costa  Boneless chicken breast sautéed with a lemon Djon crcam,juliennc carrots,
green onions & mushrooms

vitello Limone  Veal sca[]oPini [ight]y ﬂourccl, sautéed in butter, white wine & lemon
(Picatta stg]c upon requcst)

Pollo Marsala  Sautéed boneless chicken breast toPPCd with Provolonc & finished with

Marsala wine cream sauce

Pollo Pizziola  Chicken breasts sautéed with kalamata olivcs, capers, garlic, oregano, fresh

tomato sauce, with spaghetti pasta

vitello Marsala  Veal Sca”oPini sautéed in Marsala wine, cream & mushrooms

vitello Parmesan  Veal sca[]oPini baked with mozzarella, parmesan & ]Domodoro7 served with

sPaghetti Pomocloro and toPPcd with fresh basil
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