
Private Patio Lunch Menu  
Two Course Menu (Choice of Salad or Dessert)- $24 per person 

Soup or Salad, Entree, and Dessert- $32 per person  
Non-Alcoholic Beverages- $3 per person 

 

Soup or Salad Course  
(Select 2 for your limited menu)  

 

SALMERI’S CAESAR  
parmesan frico. lemony caesar. rosemary focaccia croutons.  

 

MIXED GREEN SALAD  
shaved veggies. point reyes toma. marcona almonds. white balsamic vinaigrette.  

 

CHOPPED SALAD  
tomatoes. olives. pepperoncini. bacon. crispy pasta. citrus vinaigrette.  

 

ITALIAN WEDDING SOUP  
spinach. fennel sausage. acini de pepe. parmesan.  

 

CREAMY CHICKEN AND MUSHROOM SOUP  
fresh herbs. springer mountain chicken.  

 
Entrée Course Selections  

(Select 4 for your limited menu)  
 

DYLAN’S CHICKEN ALFREDO  
parmesan crusted fried chicken. broccolini. bucatini pasta. aged parmesan. 

  

CAJUN SHRIMP FETTUCCINE 
roasted mushrooms. spinach. red pepper alfredo.  

 

PUMPKIN RAVIOLI  
spinach. sage brown butter. pistachio. balsamic. orange pine nut crunch.  

 

BRENNAN’S BOLOGNESE  
well kinda. meatballs. fennel sausage. short ribs. sauce. pappardelle. pesto.  

 

CHICKEN PARMESAN  
parmesan crusted chicken with house gravy and mozzarella. served over bucatini alfredo. 

 

BETH’S BOLOGNESE SLOPPY JOE 
meatballs. sausage. short ribs. mozz and fontina cheese. roasted peppers. 

  

*SALMERI’S BURGER 
mozzarella and provolone. bacon. basil mayo. pickled onions.  

 

MEATBALL PARMESAN 
beef and pork. fresh mozzarella. tomato sauce. hoagie roll.  

 

THE ITALIAN SANDWICH 
prosciutto. salami. pepperoncini. arugula. basil mayo. lemon vin. provolone cheese. ciabatta.  

 
Dessert Course Selections  

(Select 2 for your limited menu)  
 

CALLEBAUT CHOCOLATE TIRAMISU  
espresso chocolate. mascarpone cream. cocoa nib and biscotti crumble. 

  

STRAWBERRY CHEESECAKE  
local berries. sweet cream. cracker crunch.  

 

MAPLE CINNAMON CRÈME BRULEE  
candied bacon. walnuts.  

 

CANNOLI  
ricotta cream. chocolate chips.  


