
 
BYOB

   Luigi’s 
We do 
catering 

Italian Tradition 
Lunch  

561 BLOOMFIELD AVENUE, NEWARK NJ 07107 
(973) 481- 9696 

(Monday-Friday) 11:00-3:00 
 

Appetizers
Clams Oreganata-………………6.95          New Zealand Mussels…………7.95 
Fried Calamari………………….9.95         French Fries……………………..2.95 
Chicken Fingers-……………………………………………………………...…6.95 
Antipasto Luigi-Arugula, Fresh mozzarella, Roasted peppers, and Prosciutto…………………9.95 
Hot peppers, potatoes, mushrooms..................................................................8.95 

Soups & Salads 
House Salad-…………………..4.95            Tomatoes, Mozzarella, Onions.7.95 
Arugula Salad….……………...5.95            Steak Salad..........................…......9.95 
Tri Color Salad………………..6.95            Grilled Chicken Salad….............8.95 
Grilled chicken ceaser salad………………………………………………...…8.95 
Soup of the day………………………………………………………………...   3.95 
Chicken soup… 3.95 Large…. 6.95            Pasta Fagiole…….. 3.95 Large ...6.95    

Pasta 
Fusilli w/ Vodka sauce…………...8.95              Penne Arrabbiate…………….9.95 
Linguini w/Red or White clams…. 10.95            Spaghetti w/ Marinara sauce.7.95 

Sandwiches 
Potatoes and Egg-………………..4.95          Chicken Giambotta…………...8.95 
Pepper and Egg.……………….....4.95          Prosciutto Sandwich….…..…..8.95 

      Chicken Parmigiana…...………..7.95          Veal Parmigiana……....….…....9.95 
Steak with the works-onion, peppers, mushrooms, and potatoes………………….....9.95 
Grilled Chicken- arugula, roasted peppers, fresh mozzarella and house dressing…….....8.95    
Grilled Veal-with arugula and house dressing…………………………………….....9.95  
                    

Main Entrees 
Chicken or Veal Marsala ………9.95           Chicken Savoia………………...9.95 
Chicken or Veal Parmigiana….. 9.95           Eggplant Parmigiana………….8.95 
Chicken or Veal Francese……...9.95           Chicken Sorrentino…………...9.95 

 

Gift 
certificates  
available 



Luigi’s 
Italian Tradition 

561 Bloomfield avenue Newark NJ 07104 
(973)481-9696 
Appetizers 

Hot Antipasto for two-clams, mussels, eggplant rollentini, stuffed peppers, shrimp…....15.95            
Hot pepper, Potatoes, Mushrooms…………………………………………....8.95        
New Zealand Mussels…………..8.95    Bruschetta…………………….…….6.95  
Clams Oreganata..…………….....6.95    Broccoli Rabe………………….....MKT      
Fried Calamari…………………...9.95    Stuffed Mushrooms………….…....7.95     
Chicken Fingers………………....6.95    Shrimp Cocktail……………….…10.95     
Spidini……………………….…...7.95    Fried Zucchini……………………...6.95 

Salads 
House Salad- mixed baby greens, tomatoes and house dressing…………….……..….....5.95 
Caesar Salad……………………………………………………………………..6.95    
Arugula Salad….………………………………………………………………..6.95          

      Tomato and mozzarella………………………………………………………...7.95 
Tri Color Salad-radicchio, arugula, endive…………………………………………..7.95 
Antipasto Sylvia-sundry tomatoes, provolone, prosciutto, and grilled eggplant……….....9.95 
Antipasto Luigi-fresh mozzarella, roasted peppers, prosciutto, over baby greens………....9.95  

Pasta 
Rigatoni or Fusilli with Vodka sauce……………………………….….…...13.95  
  add chicken 1.95 or shrimp 4.95  
Penne Arrabiate ..................................................................................................14.95   

      Rigatoni with Marinara Sauce……………………………………….……….11.95                              
      Fettucine or Tortellini Alfredo………………….……………………………14.95 

 add chicken 1.95 or shrimp 4.95    
      Ravioli- (8pcs) - with marina sauce…………………………………………..….12.95  

Ravioli vodka sauce........................................................................................... 13.95 
Manicotti- with marina sauce……………………………………………….…....12.95 
Gnocchi alla Luigi- peas, prosciutto in a pink sauce.………………………………..15.95 
Fusilli Capriciosa-fresh mozzarella, peppers, eggplant mushrooms, in red sauce……..….15.95 
Cappelini Primavera- an array of vegetables in pink sauce……………………...…..15.95 
Rigatoni Pomodoro-an onion basel with prosciutto in red  sauce……..……..….........14.95 
Spaghetti Aglio E Olio-roasted garlic and extra virgin olive oil……………….…....14.95 

Pollo (Chicken) 
Chicken Savoia-balsamic vinegar and graded cheese…………….…………………..15.95        

      Chicken Parmigiana- mozzarella and tomato sauce………………………………..15.95 
Chicken Murphy- potatoes, mushrooms, and vinegar peppers ................................….16.95 
Chicken Sorrentino- eggplant, prosciutto, mozzarella and fresh tomatoes in pink sauce..16.95 
Chicken Saltimbocca- prosciutto, and mozzarella over spinach…………………..…16.95 
Grilled Chicken - balsamic vinegar over baby greens with fresh mozzarella. …………..14.95  
Grilled Chicken Caesar Salad- romaine, croutons with Caesar dressing………...…14.95 

      Eggplant Parmigiana- mozzarella and tomato sauce………………….…………...13.95 
 

 
 
 
 
 
 
 



 
 

Veal 
Veal Marsala- mushrooms in a marsala sauce…………….……..…………………..17.95         
Veal Francese- lemon with a white wine sauce…………………………..…………..17.95 
Veal Piccata- lemon in white wine sauce with capers..............................................…...17.95 
Veal Pizzaiola- mushrooms, black olives, and peppers in marinara sauce……………….17.95 
Veal Milanese- over arugula……………………………………………..…….…17.95 
Veal Saltimbocca - prosciutto, and mozzarella over spinach……………………....…18.95 
Veal Luigi- artichoke, sundry tomatoes mushrooms, in brandy sauce …………………...18.95 
 

Manzo (Steak) 
Steak Four Season– mushrooms, peppers, onions, potatoes........................................19.95        
Steak Pizzaiola- mushrooms, black olives, and peppers in marinara sauce……………...19.95 
Grilled Steak and Shrimp- Served with house salad…………….….……………24.95 
Broiled Steak – served with house salad………………………………………....…19.95 
Pork Chops-over mushrooms, peppers, onions, potatoes (red or white…………………..19.95 
Tripe- with marina sauce (sweet or spicy sauce)…………………………………....12.95 
 

Pesce (Fish)
      Broiled Flounder- in a wine sauce…………………………..…………………….18.95 

Flounder Francese- lemon with a white wine sauce…………………..……………..18.95 
Linguini with Red or White Clams sauce.......................................................15.95 
Fresh Mussel- over linguini (hot or sweet)………………………..………….……...14.95 
Calamari Marinara-over linguini (hot or sweet)…….………………………….......15.95 

      Shrimp Scampi or Francese- over linguini……………………………………...18.95 
Shrimp Marinara or Diavolo- over linguini………………………………….....18.95  

      Zuppa De Pesce- shrimp, clams, flounder, mussels, calamari in red sauce over linguini…..22.95  
 

Side Orders. 
Meatballs…………….…..………..4.95 
Sausage……………………………4.95 

                                    Garlic Bread..2.95..with cheese...3.95 
Sautéed Broccoli...…..…………...7.95 
Sautéed Broccoli Rabe…….…..MKT 
Sautéed Spinach…….….…….….7.95 

      Sautéed Escarole… .….……….....7.95 
 

 
Private parties available for Saturdays& Sunday 

Gift Certificate Available ( we accept major credit cards) 
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