Loft Appetizers

Huffale Wings Phille Spinack YWrups
Joald puenat v i Agaap huFute wlngs, escomperizd w0 dopndstrtit Tignit 2ad flain paootry fuldin witk @ gpiracl ued
colrrp, carraty ued @ RoMemads e chiest dregsimr TG Jotr chmre ST B oded maldem drovy @nd fAnisiog Wik
Garlic Bread frmoee oo ferdr ereurne aouee 78S
itziten kroad wid parkic Betar rrinkiad with Fried Ravinli
ranuzug ahapres 218 5 sl gneffen macarretfa 330 rhrere ilted reviotd Qg Ay fiMed show driztied WA mErffe crnoie OS5
LFricd Coalamari Buffatn 'Tenderlnins
s cotamart ringy Sreemed w2 Dglaly friew, surved ehicken feadanuitts, Sremded, buled and vo veres with Poutu Loty
Witk sarirura vutce 095 awn i el xaman — served wish coleey, SPREE aNa
Bacon Wrapped Scallops Aomestads iea cheess dressime G353
resn sou Serhupy wranped with kickary samekod s, Steamed Mussels
boftod wieh T iusmcy ol benEy seoer plapr — JSraph Miine moorl wacmean with gortic oo ST
ot a7 bl A nioe it f R in fweer skeerry wime 645
Large Garden Salud C_nesur Sii.li‘id
maCTelin greo g, B M, tiEsk e, red aatoad _,I.'rej'_ﬁf}r tarrend riaveain e n'.m.u':r WD war oW E -I_'?.'.‘n:'rur e
ccrmibar oud fprk orpubanr WAl ourdropteedy e ooer SreTsia g, erd ramfamy car e s el JUERIERE L0 SR &
fealian drezvimy 3045 with griifed chicked 795 wiikr grifted chicken 8.8F fwith cleiliod sheigap P93

Portabelle Mushroom Salad

rmuumead Tame-priled porinietls mresd rmome pluced @Iep Teraned
Ereerr and sliced remd foaroer, 7508 with a Balrongs viaciyrette 795

Pasta

Spaphetti, £, Linguine
Wilhh smeripaee oF Pieat sauce 55 sile meahalle 1ED side seeesage 201
Lasamma
Frish pasie leyered with beef, sarsoge, wrd o biend of rieotln, moczarella, rontane aRd Prmeian cireeses
togpred with peem? sauer 185
Manicotsi
frosh pusta sheers roffed and seuffod with chicken and ricofie chense tapped with mozsieabin cheesy
ard our homesds megt sauer 1095
Feltuecing Alfredo
ey felinceine mondles simothered in one kamemnede alfredo sorce 1105
Tortellini Testo
trisedavad cfwese filled tortelling toreed in o Sl pesio criam saece 11,95
Farmers Murket Pasta
griflfed gevden vegefiubfes suwiind in ofive ail and fresh herbs. served mver i e whid
spriniind with rmane cheese 13195 0 withh marfeated grilfed ehicken 13483

Chicken
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Veal & Beef

Veal Parmesan
tender veal pounded and breaded, topped with our homemade meat sauce and baked with mozzarella cheese 1595
Veal Saltimbocca
sautéed veal medallions with fresh herbs, fopped with prosciutto ham and baked with provelone cheese 17.95
Yeal Piccata
tender veal medallions sautéed with capers in a garlic, lemon, white wine and butter sauce 16,95

Surf & Turf
a chaoice 10 px. sirfoin strip steak with two jumbo seafood stuffed shrimp 17.95
Tender Beef Tips
Jflame-grilled ropped with assorted peppers, mushrooms and onions, finished with a port wine, shallot demi-glaze
and accompanted with gariic bread 14.95

Seafood

Seafood Pie Florentine
Sfresh lobster, large gulf shrimp, sea scallops and haddock baked in a spinach and herb cheese sauce,
topped with seasoned crumbs 17.95

Baked Haddock

Baked in butter and lemon and lopped with seasoned crumbs 14.95
Broiled Scallops

broited in bufter and lemon and topped with seasoned crumbs 14.95

Baked Stuffed Shrimp
5 large gulf shrimp with seafood stuffing baked in wine and burter 15.95
Loft Shrimp Scampi
& large gulfl shrimp sautéed in gorlic butter, white wine, fresk basil and lemon served over linguine 1595
Linguine with White Clam Sauce
fresh chopped elams in a garlic, herb and lemon sauce alop ngaine with garlic bread 1195

Lobster Raviolis
fresh Maine lobster placed over homemade stuffed lobster raviolis, laced with Newburg sauce 1995

Loft Specialties

Grilled Chicken and Spinach Ravioli
fresh ravioli stuffed with spinach and roasted garlic topped with grilled chicken, artichoke hearts, and
chopped tomatoes, laced with a tomato and herb cream sauce 14.95
Pasta Loft's Combo
lasagna, chicken parmesan, veal parmesan, meatball, and sausage, ail topped with homemade meat sauce 16.95
Lobster and Fillets Béarnaise
fresh lobster meat placed atop flame-grilled choice twin tenderioin fillets, laced with béarnaise sauce 19.95
Salmon Francis
fresh flame-grilled salmon fillet with large gulf shrimp, laced with a lémon dill cream sauce 1595
Chicken Bow-Tie
marinated grilled chicken, mushrooms and fomatoes tossed in pesto sauce served with bow-tie pasia 12.95
Chicken Cacciatore
Jresh chicken tenders sautéed with assorted peppers, onions and mushrooms, blended in a
sweel vermouth marinara served over linpuine 15.95
Eggplant Parmesan
golden battered eggplant layered with our own marinara sauce and baked with a blend of ftalign cheeses 14.95

4 all dinner entrees served with soup and Loft salad with choice of spaghetti, ziti, or french fries 4
$3.00 plate charge on shared meals



