
 

 

 

 

 

 

                                                                   

 
Antipasto 

 

  Garlic Cheese Bread 6     Toasted Ravioli 13 

 

         Calamari 14     Pesto Bruschetta 15 

 

     Mussels Blanco 17      Risotto Bites 14 
 

 Spinach Artichoke Dip 14       Crab Claws Lomonte 18 

 
 

 
Insalate  

 
 

 Lomonte’s Famous House Salad 7  Caesar Salad 6 
 

  Tomato Caprese 7   Garden Salad 7 
 

 

 
Pastas 

 

Fruitti Di Mare 
Medley of red snapper, scallops, shrimp, mussels and crab fingers tossed with 

garlic, capers, black olive, red onions, tomatoes and fresh basil in a spicy marinara 

sauce. Served over a bed of fettuccine pasta. 30 

 

Lobster Ravioli 
Lobster stuffed ravioli in a fire roasted red pepper cream sauce with fresh 

mushrooms. 27 

 

Shrimp Florenza 
Large shrimp sautéed in al light cream sauce with scallions and sweet red 

peppers. Served over a bed of angel hair pasta. 24 
 

 

Homemade Beef Lasagna  
 18 

 

 



Entrees 
 

Beef a La Crema w Shrimp 
Grilled beef tenderloin smothered in a marsala cream sauce with sautéed onions 

and mushrooms. Served with angel hair pasta, diced tomato, basil and grilled 

shrimp tossed in an olive oil, butter garlic sauce. 46 

 
Creamy Pesto Snapper with Scallops 

Grilled red snapper filet topped with a creamy pesto sauce with red onions and 

cherry tomatoes.  Served with angel hair pasta in an olive oil, butter garlic sauce. 

42 
 

Veal Con Limone 
Thinly sliced veal topped with artichoke hearts, mushrooms and tomatoes in a 

white wine lemon butter sauce. Served with angel hair pasta in an olive, oil 

butter, garlic sauce with asparagus. 32 

 
 

Pistachio Crusted Chicken 
Sautéed chicken breast encrusted in pistachios, topped with mushrooms, sun-dried 

tomatoes, artichoke hearts, green onions and fresh basil in a white wine cream 

sauce. Served with broccoli and angel hair pasta in an olive, oil, butter, garlic 

sauce. 26 
 

Seafood Picante 
Catfish filet with jumbo shrimp lightly floured and fried. Served with 

  Lomonte’s famous Louisiana- style Cajun sauce and angel hair pasta in an olive 

oil, butter garlic sauce. 25 
 

Salmon Moztarda 
Grilled fresh salmon served in a Dijon cream sauce with spinach, green onions 

and sun-dried tomato. Served with angel hair pasta in an olive oil, butter, garlic 

sauce. 25 
 

Scampi Lomonte 
Large shrimp sautéed with hearts of artichoke in a garlic butter sauce. Served 

over a bed of angel hair pasta. 24 
 

Chicken Parmigiano 
Classic parmigiana over a light béchamel sauce. 

Topped with fresh mozzarella cheese. Served with spaghetti marinara. 24 

 

Dolce 
 

New York Cheesecake 10           Chocolate Eruption Cake 11 

 

                    Tiramisu 10            Crème Brulee 10 

 

  Bread Pudding w/ bourbon sauce 11  Chocolate Chip Pecan Pie 11 


