Limoncello South
Restaurant Martini Bar
Appetizers
Frito Misto 15
traditional Neopolitan dish, crispy calamari, shrimp, whole anchovies, mild peppers,
marinara
Baseball Burrata 14
whole Burrata, roasted tomato, walnut-arugula pesto, crostini
Oahu Poke Taco 13
raw yellow fin tuna, ago seaweed,avocado, crispy wanton taco shell, wasabi crema, a
little aloha!
Antipasto Misto 18
crazy assortment of artisan cheese and meats, kalamata olives, roasted tomato,
roasted vegetables, crostini
Beef Carpaccio 15
raw CAB tenderloin, lemon-olive oil, arugula salad,crispy capers, shaved parmesan,
chive lemon oil
Beet Cobbler 11
sweet dreams in a martini glass!, marinated beets, balsamic glazed strawberries,
mascarpone-Greek yogurt swirl, crispy goat cheese
fritter, Marcona almonds
Argentinian Grill 13
2 day marinated mixed meat grill, chefs sauce of the day

Salads & Soup
Tijuana Caesar 9
whole leaf hearts of bibb, house-made "Original" Caesar dressing, white
anchovies,croutons, Parmesan cheese
Limoncello Salad 7
baby bibb, heirloom cherry tomatoes,tobacco onion rings, cucumber, mozzarella,
shallot-pesto vinaigrette
Bless your hearts! 9
Avocado, hearts of palm, white asparagus, walnuts, lemon-yuzu drizzle (add shrimp +7)

Soup of the Day 7
Start with a Signature martini? Glass of wine? Gift Certs?
Consumer Advisory: Consumption of raw or undercooked meat, poultry, eggs, or seafood may increase
the risk of illness.
please no cellphone conversations / no outside wine bottles

Pasta
Capellini Pomodoro 16
super thin pasta, fresh tomato, basil, garlic, olive oil
Lobster Ravioli 29
tender pasta sheets filled with cold water lobster, saffron-seafood cream, fresh
lobster
Pear and Gorgonzola Ravioli 23
roasted walnuts, crumbled Gorgonzola cream, brulee pear, elegant
GNOCCHI, ZUCCHINE, GAMBERI 23
Zucchine gnocchi, shrimp, vodka sauce, arugula
Eggplant Parmesan Euphoria 19
Not your Nonna's eggplant, layers of crispy eggplant, avocado, tomato ragu,
balsamic drizzle
Carbonara 17
Fettuccine, pancetta, onions , eggs, traditional (touch of cream)
Classic Linguine Vongole 27
Linguine, clams, white wine, garlic, butter

From the Sea
Fish of the day Francese 34
pan seared , crispy , lemon butter, white wine, sauteed spinach
Frutto di Mare 29
linguine,scallops,mussels, shrimp, calamari, seafood broth, fish of the day
(outstanding)
Fresh Catch MP
Simply char-grilled, olive oil , herbs, vegetable

From the Land
Chicken Picatta 21
tender sauteed chicken, artichoke hearts, lemon butter, capers, angel hair
Chicken Marsala 22
wild foraged mushrooms, Marsala wine reduction, angel hair
Veal Picatta 25
pounded thin, lemon butter, capers, artichoke hearts, angel hair
Veal Marsala 26
pounded thin, wild foraged mushrooms, Marsala wine reduction, angel hair
Queen Filet 6 oz
char grilled to perfection , choice of side MP

