Lombardo’s Restaurant ' 314-429-5151 ’ 10488 Natural Bridge Road

Appetizers

*Toasted Ravioli - House Made, Meat Filled ..................couemeiieeeeie e, 14.25
Shrimp De Jonghe - Garlic Butter, Tomato, & ROMAN0 CREESE..........vveeeseeeessieseseeeennnnn, 14.00
*Calzoni - House Made, Large Enough to Share, Stuffed with Prosciutto & Italian Cheeses. ......... 19.25
Fried Calamari - Served With our Marinara Sauce or SPICY AUO. ¢ vvremmmns v s ssommmmmssrss sosusdiuinssa 14.25
Cheese GArBE BRI, , ..o.cuiis siassississssrommmesonuses s buenuasss s vaessesssss samiis mmombolesiisiuisboniss 6.00
OVEIEE ROCREPAIET. . vcommasnsiss 13 samson s sonumbonm &4 535 semisines 13 Svissms o EXNORRTS Bnestisnetiish 16.75
Oyster On the Half Shell............. N Y3 ST Y R s Y S e 4 15.75
SORTE JON s . rontsr's T T SR T A AR A LA im0 5.45
Turt[e SR i s mmsanast 3 ERABITERSS 53 3P BN i FATEAS F B TR B VRl % 7.75
PRZA —CREESC. ..ottt ettt e et ettt et e e et et e 16.75
Each additional topping: Sausage, Pepperom, Hamburger, Mushrooms, Onion, Green Pepper ......... 1.50

Insalata

Lombardo’s House Salad — Mixed Salad Greens, Artichokes, Tomato, Pepperoncini, Mixed
Cheese with Lombardo’s Own Dressing
(SMAI) ..ot 1200

L U PP 13.25
Caesar Salad - Romaine, Croutons, Romano Cheese, with Our Own Caesar Dressing

R R e M N S L T T e T 7.00

(L) imss v smmibonmnnnt 1 voasinimbiann s vi pnimaibais de § FESMEMRES {13 NECHRRN 11 { SRIRRENORY s § | yeRobaasns 13.25

Seafood — Lombardo’s House Salad with Shrimp, Scallops & Salmon..................coiviiiiiinnn.27.00

Add Chicken or (4) Shrimp 7.75
Add Gorgonzola Crumbles 1.50
Dressings: Caesar, Italian, Creamy Italian, Gorgonzola, Ranch, Raspberry vinaigrette

Pasta

TRV ssiicsnd 435 5 st § Exbmibhinian & ¥ 5 BT &5 HSAald H R BRI 5 5 OO HAAAR 3 § 3 B AR AR 555 19.75
Linguine Primavera — Fresh Vegetables, White Sauce or Olive Oil, Garlic............................ 19.75
Tortellini — Meat Filled, Peas, Mushrooms, Prosciutto & WHIte SAUCE .....vvvvvvervieiniiiniiinnenn 20.75
Fettuccine T O i 2§ b 5 e BT S| P et P, R s 17.25
Al Chigkem o1 () SHOIB s donsiisumis s esimsamin’s vy siviiieit v shsmtsineass s iswbiidi st 7.75
PR BRI o st 5ot P PR s Abruresiios TRt 1 Sy N e i 3.75
Litngusiate MeatbDulls-Red SHUCe. s s ssmanusmos s s snmsnsmmnes ss 5o aans s § 8 smuavosuss 14 aummass s 15 19.75
*Linguine Lombardo — Homemade Sausage, Julienne of Onion, Tomato, Red & Green Peppers,
MUSATOOMS, €€ WL SAUCL. . .o evvvve ettt et et e e e et e e e e e et e eeeet e e e annans 20.75
Linguine Seafood — Clams, Shrimp, Scallops, Olive Oil & Garlic.............c.cooeviiiiiiiiiiinn, 28.00

Rigatoni Seafood — Scallops, Shrimp, Peas, Mushrooms & White Cream Sauce..........................28.00
*A Third Generation Recipe prepared in our kitchen
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs

May Increase your Risk o_f Food Borne Illness
04/15/23



Lombardo’s Restaurant ‘ 314-429-5151 I 10488 Natural Bridge Road

Pollo

Served with Potato of the Day or Pasta in a Red or White Sauce
Chicken Gorgonzola - Breaded Boneless Breast of Chicken, Mushrooms, Red Onion, Gorgonzola Cheese

EE VAT VAT SHEIER . v+ s ssmmcssiiana 1 4 s smmonstiiiins ks 5iossmmsiossts o {3 S b o T nw ety i gt Te S0 25.00
Chicken Lucciano - Breaded Boneless Breast of Chicken, Peas, Mushrooms, Artichoke Hearts, & White
VAN SIUCR : ot SRR R T ST e i Fiv s b s T e o b e e T 51T A e T s T s e 25.00
Chicken Marsala - Breaded Boneless Breast of Chicken with a Marsala Wine Sauce and
N O v s R s s s s s T E R AT L L 25.00
Chicken Parmigiano - Breaded Boneless Breast of Chicken Red Sauce, Provolone
G T e vl sl Sanuiiom e el e i AN s 25.00
Pesce

Served with Potato of the Day or Pasta in a Red or White Sauce
Deily Seafood. SPerial. oo ss o sexsommmmannss s sossmnsunmas sy sassmmamnss s sevsvspmeeys s ppvussmmsessay 33.00
Scampi Lombardo — 4 Large Prawns, Capers, Drawn Garfic Butter..............cooeoveiiiiiiii. 34.00
Fresh Brotled Salmoil — DRIESBUCE s sovsismisnnsans o mmmmmminsind o5 nppmsisms sy s A anmsaese s v s b 34.00

Bistecca
Served with Potato of the Day or Pasta ina Red or White Sauce
*Filet Pepperloin - 80z. Filet Charbroiled & Rolled in Cracked Pepper with Onion, Red & Green

Peppers,anc[ MUSATOOMS T8 WHHE SAUCE. . .o v v v vveeeeeeneeiennieeieaaiiiinaiieeeeeesonn 51.00
Filet Gorgonzola - 8oz. Filet Topped with Mushrooms, Red Onion, Gorgonzola Cheese,

O T W0 B, . oismpitissnscini 43 5 5ttt ¥ 8 4 s % 35 AR o ey s i o 4 ¥ Wl 51.00
Filet Mignon — 80z. with Mushroom Cap & AWJUS. .........ooouiiiiiiiiiiiiiiiiiiiie 51.00
Filet & Scampi — 8oz. Filet & 2 Large Prawns topped with Capers, Drawn Garlic Butter........... 61.00
Grilled Calf Livers — BaAcom 07 OMOM. .....uettiiunnrretriiiieetiiiis ittt 25.00

Vitello Provimi

Served with Potato of the Day or Pasta in a Red or White Sauce

Veal Marsala - Mushrooms, Garfic, Marsala Wine SQUCE. ....oovvevrrorarsiresonesonniesnsesnsssnsenses 30.00
Vel Piccato - Lemon VWG VWINE BRUCE. . cvisseasis s is snmmaihn s 4 wabihnins a8 | nsvamvonsad s s sonions 30.00
Veal Parmigiano - Provolone & Red SAUCE..........uueiiiiiiniiiiiiiiiiiii 30.00
*Veal Saltimbocca - Stuffed Veal Cutlet with Prosciutto, Provolone, White Wine Sauce............. 33.00

*A Third Generation Recipe prepared in our kitchen

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs
May Increase your Risk of Food Borne Illness
04/15/23



