
Lunch Menu
Available 11am till 3:30 pm Monday thru Saturday

Simply The Best, Ever.  $4.95.

EVOO, Oregano, Garlic, Pecorino Romano  $3.95. Add Fresh Mozzarella $1.95.

Evoo, Organic Basil, Tomatoes, Garlic, Olive Tapenade, Shaved Parmesan  $6.95.

Half Pound PEI Mussels, Garlic, Shallot, White Wine, Spicy Tomato Broth  $5.95.

Balsamic Reduction, Mushroom Demi, Shaved Parm, Fines Herbes  $7.95.

White Truffle Vinaigrette, Haystack Farms Goat Cheese  $8.95.

From scratch soups made just like my Grandma’s, seasonal and delicious  $4.95

Iceberg Lettuce, Ovin Sardo Dressing, Grape Tomatoes, Radish, Green Onion, Pancetta Lardons, 

House Made Croutons  $8.95

Balsamic Roasted Tomato, Pickled Pearl Onions, Shaved Parmesan Reggiano, Balsamic 

Vinaigrette  $4.95.  

Maple Leaf Farms Duck, Hearts Of Romaine, Crisp Croutons, Pecorino Romano, White Anchovy, 

Organic House Made Dressing  $10.95  Without Duck $4.95

Wild Arugula, Fire Roasted Pistachio, Haystack Farms Goat Cheese, 

Citrus Vinaigrette  $5.95. 

Vine Ripe Tomato, Organic Basil Leaf, Fresh Bufala Mozzarella, Evoo, Balsamic 

Reduction, Maldon Salt  $13.95.

Mixed Greens, Brown Butter Dijon Dressing, Fingerling Potato, Boiled Egg, Pickled Onion,       

Peppadew, Green Onion, Sunnyside Tomatoes,  Herb Seared Tuna  $13.95

Organic Spinach, Strawberry Vinaigrette, Shallots, Almonds, Haystack Farms Goat Cheese  $12.95

Italy’s Favorite Sandwich.  Roasted SRF Pork Loin, Fennel, Herbs, Pine Nuts,

Fontina, Natural Jus for dipping  $9.95.

Fresh Mozzarella, Pomodoro Sauce, Organic Basil, Wild Arugula  $8.95.

Fresh Mozzarella, Basil Pistachio Pesto, Balsamic Roasted Tomato, Roasted Eggplant, 

Peppadews  $8.95.

Salumi di Genoa, Prosciutto di Parma, Sopressata, Fresh Mozzarella, Hot Capicola, 

Tri-Colored Peppers, Wild Arugula, Aged Balsamic Reduction, Evoo  $12.95.

Grilled Chicken, Roasted Tomato, Fresh Mozzarella, Basil Pistachio Pesto, Peppadew Aioli  $9.95

Italian Cured Bacon, Roasted Tomato, Caramelized Pearl Onion, Fresh Mozzarella  $7.95.

House Made Fennel Sausage, Caramelized Pearl Onions, Fried Garlic, Fresh Mozzarella  $7.95.

Maple Leaf Farms Duck, Fresh Figs, Wild Arugula, White Truffle Oil  $8.95

Fresh Mozzarella, Organic Basil, Evoo  $6.95.

Fresh Mozzarella, Goat Cheese, Wild Mushroom, Wild Arugula, Fried Garlic, Evoo  $8.95.

Fresh Mozzarella, Salumi di Genoa, Proscuitto di Parma, Red Pepper Flake (Spicy)  $7.95.

Fresh Mozzarella, Mizuna, Cherry Tomato, Speck di Alto-Aldige, Evoo  $8.95.

REPUBLICA MEATBALL

WOOD-FIRED FLATBREAD

bruschetta

MUSSELS ArRaBIaTA

FRIED WILD MUSHROOM RAVIOLI

Grilled Asparagus

Soup a la republica

michelangelo’s Wedge

mixed field greens

duck CAESAR

D’anjou Pear & Goat Cheese

Bufala Mozzarella Caprese

Tuna verona

Grilled Salmon

porchetta

the meatball

Vegetable Ciabatta

angry sicilian

 chicken caprese

Crisp Pancetta Pizza

GEORGIO PIZZA

duck & fig

PIZZA MARGHERITA

PIZZA GIACOMO

PIZZA RUSTICA

PIZZA TRE VENEZIA

Sandwiches 

Add Soup or Mixed Field Greens to any Salad/Sandwich/Pizza  $2.95

Lunch Special  Pizza Margherita, Mixed Field Greens, Soft Drink, Cookie  $8.95

Mini Desserts “Just to tempt you”  Cannoli, Gelato or Tiramisu  $2.95

Salads

Starters

STEP 1 - Start with the Pomodoro San Marzano and Fresh Mozzarella  $5.95.

STEP 2 - Choose additional toppings from our Market-Fresh Selections (limit 3 please)

*ADDED AFTER BAKING

FRESH Vegetables | $.95ea
Roasted Wild Mushrooms
Caramelized Pearl Onions

Balsamic Roasted Tomatoes
Tri-Colored Peppers

Fried Garlic*
Black Olives

Organic Spinach*
 Wild Arugula*

 Meats & Cheeses | $1.45ea
Pepperoni
Meatball

House Made Fennel Sausage
Haystack Farms Goat Cheese

Imported Ricotta
Fontina

IMPORTED specialty meats | $1.95ea
Prosciutto di Parma*

Crisp Pancetta
Sopressata

Speck di Alto Aldige* 

Hot Capicola

Salumi di Genoa

Maple Leaf Farms Duck

Red Bird Farms Chicken

Build Your Own Wood-Fired Neapolitan Pizza

Wood-Fired Neapolitan Pizzas
Authentic Neapolitan Pizza Will Have A Slight Char To The Crust. Please, no substitutions.

White  (Oil, Garlic, Oregano)

Red (San Marzano Tomato, Sea Salt)


