
Lunch 
APPETIZERS 

 SOUP OF  THE DAY 
6.00 

   MINESTRONE SOUP 
Fresh Vegetable Soup with Cannelloni and 

Kidney Beans 
6.00 

   * OLD FASHIONED CHICKEN  
NOODLE  SOUP 

6.00 

 *CHILLED JUMBO  SHRIMP  COCKTAIL  
Chipotle Cocktail Sauce 

14.50 

CLAMS PORTOFINO 
In a White Wine, Basil and Spicy  

Tomato Broth 
13.00 

SALADS 
PORTOFINO  ORGANIC  GREENS 
Fresh Baby Greens, Shaved Carrot,  

Bell Peppers and Grape Tomatoes Tossed in  
Citrus Vinaigrette 

8.25 

   *CHOPPED CAESAR  SALAD 
Foccacia Croutons 

10.95 
Add Grilled Chicken 12.95 

Add Citrus Grilled Shrimp 14.95 

   TRATTORIA  TOSS 
Chopped Romaine, Tossed with Crisp Apples, Smoked Nuts, Sharp Cheddar,  

Vine Ripe Tomatoes, Dried Cherries and Balsamic Honey Vinaigrette 
10.50 

 
  *CLASSIC CHICKEN COBB SALAD 

Avacado, Vine Ripened Tomato, Bacon, Blue Cheese and Ranch Dressing 
13.95 

FLATBREADS 
MARGHERITA 

Roasted Garlic, Tomato, Fresh Mozzarella  
and Basil 

14.75 

GREEK 
Feta, Red Onion, Tomato, Calamata Olives  

and Pepperoncini 
13.75 

AMERICANA 
Sausage, Pepperoni, Mushrooms and  

Mozzarella 
14.75 

PRIMAVERA 
Roasted Vegetables,  Caramelized Onions 

and Gorgonzola 
13.75 

*THIN CRUST PIZZA 
Marinara Sauce, Mozzarella 

13.75 

FRIED MOZZARELLA & TOMATO 
Fresh Mozzarella and Tomato, breaded and 

pan fried with Marinara Sauce. 
10.00 



SANDWICHES 
ALL  SANDWICHES  ARE  SERVED  WITH  YOUR CHOICE OF 
Z.T.F.  FRENCH  FRIES,  HOUSE SALAD OR FRESH FRUIT 

*OUR OWN HALF POUND BURGER 
Brioche Bun 

12.00 

*“10021” TURKEY BURGER 
Brioche Bun 

12.00 

PANINI VERDURE 
Fresh Mozzarella, Roasted Peppers, Grilled 

Asparagus, Portobello Mushrooms and Basil 
served on Ciabatta Bread 

12.00 

MONTE CRISTO 
Turkey, Ham, Swiss Cheese 

Raspberry Preserves, Mustard 
Griddled Brioche Bread 

12.50 

CHICKEN SALTIMBOCCA 
Chicken Breast fried to golden brown stuffed 

with Proscuitto and Fontina Cheese with  
Spicy Tomato Sauce 

13.00 

*ROASTED TURKEY CLUB ON SEVEN 
GRAIN BREAD 

Applewood Smoked Bacon, Lettuce, Tomato 
and mayo 

11.75 

ENTREES 

*ORGANIC OPEN FACED  
TOMATO-ARUGULA OMELET 

Arugula Salad, Lemon Juice, Extra Virgin 
Olive Oil Vinaigrette 

12.95 

*ROASTED EGGPLANT 
With Israeli Couscous and Tofu (Vegan) 

15.95 

NONNA’S  SPAGHETTI & MEATBALLS 
With Melted Ricotta and Mozzarella Cheese;  

Slice of Garlic Bread 
15.00 

SHRIMP FRA DIAVOLO 
Jumbo Shrimp in a Spicy Marinara tossed with Cappellini Pasta 

17.00 

* A Loews American Classic Item 
Please inform us of any health or diet restrictions so we may do our best to accommodate your needs. Prices exclusive of Florida State sales 

tax and gratuity. 18% gratuity will be added to parties of 6 or more. To ensure you are supremely comfortable while dining with us the  
following items are available upon request while dining with us: Reading glasses, purse hooks, pen lights, shawls and baby bibs. 

Consuming raw or uncooked poultry, seafood, shellfish and eggs may increase your risk of food borne illness especially if you have certain 
medical conditions.  

FLORIDA GROUPER SANDWICH 
Flame Grilled Grouper with Lemon Caper Remoulade on a Kaiser Roll 

14.75 

PENNE PRIMAVERA 
Lightly Sautéed Vegetables, tossed with 

Penne and Alfredo Sauce 
14.00 


