
 

 
 

LUNCH MENU 

 
APPETIZER and SALAD 

Wedge of Iceberg Lettuce with House Roquefort Dressing 4.95 
Hearts of Romaine Lettuce with Classic Caesar Dressing 4.95 
Belgian Endive and Watercress with Vinaigrette Dressing 4.95 

House Mixed Tender Greens with Homemade Red Wine Vinegar Dressing 3.95  
Baked Clams Oreganate or Casino  8.00  

Steamed Clams with Fresh Herbs White Wine or with a Spicy Marinara 8.00 
Fritto Misto of Calamari and Shrimp 9.00 

In House Smoked Salmon with Garnishes 9.00 
 Buffala Mozzarella with Fresh Roasted Peppers 9.00 

French Onion Soup 3.95 

   
    PASTA    (Appetizer 6.00 / Main Course  11.00)        

Homemade Potato Gnocchi with Fresh Homemade Sauce of Tomato and Basil    
Homemade Pappardelle~”Wide Noodles” with Vodka Sauce and Green Peas    

Penne with Eggplant and Fontina Cheese with a Rustic Tomato Sauce  
Rigatoni Amatriciana with Homemade Pancetta, Onions & Tomato Pulp  

 
Linguine with Fresh Clams Oil and Garlic 8.00/15.00 

 

BURGERS, SANDWICHES and WRAPS 
12oz. Prime Beef Burger with Traditional Garnishes and French Fries 8.95 

Lobster Club Sandwich 9.95 
Grilled Chicken Wrap with Onions, Mushrooms & Mozzarella 8.95 

Italian Meatball Sub with Hot Cherry Vinegar Peppers 6.95 
Sliced N.Y. Sirloin Steak on Ciabatta Bread Topped with Sautéed Long Hot Peppers  

and Smothered Onions 10.95 

 
ENTREES 

La Margherita ~ Chicken Breast Topped with Artichoke Hearts, Gaeta Olives & Mozzarella  
in a Light Pizzaiola Sauce 12.00 

Seared Sea Scallops “Provencale” Topped with Diced Tomatoes, Garlic and Fresh Herbs 12.00 
Grilled Breast of Chicken over Caesar Salad 9.95 

Breast of Chicken Parmigiana over Cavatelli 10.50 
Homemade Spicy Sausage over Broccoli Rapa 9.95 

Shrimp Scampi Style over Spinach 12.95 
Filet of Beef Kebab 8.95 

Sautéed Lump Crab Cake with Horseradish Tartar Sauce, Coleslaw and Onion Rings 18.00 
Prime 12oz. NY Sirloin 19.00 

 
SIDES 

 Rare Fries, Tossed with Truffle Oil and Parmesean Cheese 3.50 
Long Hot Peppers Sautéed in Olive Oil and Garlic 4.00 

Broccoli Rapa Sautéed in Olive Oil and Garlic 4.00 
Baked Macaroni and Cheese 3.50 
Spinach Creamed or Sautéed 3.50 

 
 ITEMS FROM DINNER MENU AVAILABLE AT YOUR REQUEST 

440 Main Street, Little Falls, New Jersey  973-256-6699 www.rarestk.com 
 

         

        For Catering and Special Events Accommodations From 20 to 400 
1131 Pompton Ave., Cedar Grove, NJ 

Telephone: 973-256-9300 www.iltulipano.com  

http://www.rarestk.com/

