
La Famiglia Ristorante   •   tel 215-922-2803   •   toll free 1-877-237-7561
8 South Front St., Philadelphia, PA 19106-3001 USA    •   www.lafamiglia.com

L u n c h
(menu updated June, 2011)   Lunch is served Tuesday thru Friday, Noon until 2:30 PM

***  Nostalgia Menu — Same Pricing as 1976  ***

A n t i pas   t i  -

Cozze Napoletane — $5.95
Mussels in Red or White sauce

Vongole Posillipo — $6.95
Clams in Red or White sauce

Insalata Verde — $5.00
Tossed Salad 

Calamari Fritti — $6.95
Fried Calamari served with side of Diavolo sauce or Lemon

Minestra del Giorno — $5.95
Soup of the Day 

Sofficini alla Papa Sena — $5.95
Mozzarella with Prosciutto, anchoviei, bread crumbs, deep fried

P r i m i  P i a t t i  -

Ziti Al Forno — $6.95
Baked ziti with mozzarella cheese

Fettuccine Al Pesto — $6.95
Made with fresh herb sauce

Penne D’Orate — $6.95
Pasta with ricotta cheese

Linguine all Bolognese — $5.95
with meat sauce

Rigatoni all Amatriciana — $7.95
Pasta with bacon, tomato, parmigiano reggiano

 
 
  
 
 
 
 

i  S E C O N D I  -

Veal Parmigiana — $8.95
with Italian cheese and tomato sauce 

Vitello Mondolese — $9.95
Veal with prosciutto mozzarella cheese, wine sauce 

Vitello Piccante — $8.95
Veal in wine, lemon sauce

Vitello alla Marsala — $8.95
Veal sautéed with Marsala wine and mushrooms 

Vitello Napoletano — $8.95
Veal with fresh tomato sauce and basil

Pollo all Romano — $6.95
Chicken with cheese and prosciutto sautéed in Marsala wine

Salsicia alla Parmiggiana — $6.95
Sausage with mozzarella cheese and tomato sauce

Sogliola Al Forno — $10.95
Broiled filet of flounder

Parmigiana di Melenzane — $8.95
Eggplant parmigiana

Fegatino di Pollo — $7.95
Chicken livers sautéed in onions, mushrooms and wine

Pollo alla Cacciatore — $7.95
Chicken with mushrooms, peppers, onions and tomato sauce

D o l ce   -

Various Italian tortes, cheese course, sorbet, ice cream or various biscotti

Coffee/Espresso — $2.00

Cappuccino — $2.50

P h iladelp       h ia  ’ s  M o st   D isti    n ctive      D I n i n g  E x perie     n ce

All pasta, desserts and breads are prepared daily in our kitchen. The Sena Family is pleased to expand  
and continue its 30-year tradition of dining excellence in Philadelphia. We invite you and your family to join us.

18.5% gratuity will be added to parties of 5 or more
Copyright © 2010 La Famiglia Ristorante of Philadelphia. All Rights Reserved 



La Famiglia Ristorante   •   tel 215-922-2803   •   toll free 1-877-237-7561
8 South Front St., Philadelphia, PA 19106-3001 USA    •   www.lafamiglia.com

D i n n e r
(menu updated September 2010)  

Dinner is served Monday thru Thursday, 5:30 PM until 9:30 PM, Friday/Saturday 5:30 PM until 10 PM. Closed Sundays.

A n t i pas   t i

Prices range from $9 - $18 

Primizie di Stagione — $11
Spring mix with shrimp, avocado, tomatoes, artichokes and 
shitake mushrooms in a lemon and olive oil dressing

Carpaccio di Manzo — $16
Beef cured and marinated in lemon, olive oil, salt, served 
with mushrooms, capers, scallions, and grana cheese

Mille Fogli Di Verdure — $14
Grilled vegetables layered with slices of mozzarella, 
served with extra-virgin olive oil herb sauce

Mozzarella in Pastella — $14
Smoked mozzarella cheese fried in a batter, served 
with basil sauce and mixed greens

Calamari in Guazzetto — $16
Sautéed calamari served with cherry tomato, 
asparagus, black olives and fresh herbs

Gamberi e Carciofini — $18
Jumbo shrimp pan-seared with extra-virgin olive oil, fresh 
lemon and served on a bed of grilled artichokes

Radicchio e Rucola — $9
Green apple, almond, goat cheese in a balsamic vinaigrette dressing

p r i m i  p i a t t i

Prices range from $17 - $23  Pasta can be served as main entreée  

Paccheri alla Scarpariello — $17/22             
Neopolitan large rigatoni with cherry tomato, garlic, basil, 
oregano, Romano and Parmigiano Reggiano

Pappardelle Ai Porcini — $18/23
Wide-cut fettuccine, prepared in a fresh porcini and light tomato sauce

Risotto Campagnolo — $17/22
Italian arborio rice served acorn squash, zucchini 
and smoked mozzarella cheese

Penne alla Famiglia — $17/22
Sena family pasta prepared with prosciuto, fresh 
onions and Parmigiano Reggiano

Taglierini con Carciofi e Gamberetti — $17/22
Homemade pasta with artichokes, baby shrimp, 
cherry tomatoes and Parmigiano Reggiano

S econd     i

Entrées range from $24 - $45 

Tonno al Balsamico — $27
Fresh tuna grilled and served with fresh peppers, scallions, 
fresh mint in a balsamic reduction sauce

Capesante in Salsa Limoncina — $25
Grilled scallops, served with lemon zest, fresh carrot in a lime sauce

Salmone con Crema e Capperi — $26
Fresh salmon sauteed, with brandy, capers, cream sauce

Vitello in Camicia — $27
Medallions of veal with mushrooms, truffle oil, served 
with escarole leaves, in a red wine sauce

Polletto al Forno — $24
Organic breast of chicken roasted with fresh 
rosemary, extra virgin olive oil and herbs

Filetto di Manzo in Crosta di Mandorle — $34
Pan-seared filet mignon served with almond-mustard crust in a walnut-honey sauce

Bistecca alla Griglia Con Finocchio — $32
Grilled sirloin served with red peppercorn in a wild fennel white wine sauce

Medaglioni DiVitello al Formaggio — $26
Medallions of veal sautéed and topped with Parmigiano 
Reggiano served in a fresh sage-wine sauce

Carre di Agnello alla Sena — $45/person
Rack of Colorado lamb for two prepared original Sena style

Costata di Vitello con Tartufo — $37
Free -range grilled veal chop served with black truffle, 
extra virgin olive oil, fresh herbs and asparagus

Pesce Del Giorno — $ Market Price

Fresh Catch of the Day filleted table-side

D o l ce

Full Desert Cart 
Various Italian tortes, cheese course, sorbet, ice cream or various biscotti

All pasta, desserts and breads are prepared daily in our kitchen. The Sena 
Family is pleased to expand and continue its 30-year tradition of dining 
excellence in Philadelphia. We invite you and your family to join us.

18.5% gratuity will be added to parties of 5 or more 
Copyright © 2010 La Famiglia Ristorante of Philadelphia. All Rights Reserved 


