
2. CHOOSE SAUCE

1. CHOOSE PASTA

3. CHOOSE EXTRAS

SPAGHETTI

FETTUCCINE

MOSTACCIOLI

pomodoro
bolognese
tomato basil

mushrooms $1              meatball $3
baked mozzarella $2   italian sausage $3
prosciutto $3              chicken breast $5

andiamo classics

FLATBREAD PIZZAS $10
CHEESE & PEPPERONI 
MARGHERITA
vine-ripened tomatoes, fresh mozzarella, basil leaves, evoo 
MEDITERRANEAN
tomatos, feta, olives, banana pepper, basil pesto

PANINIS $11 
CHICKEN CAPRESE
chicken, mozzarella, tomato, basil pesto

MEATBALL SUB
meatballs, tomato-basil sauce, 
provolone, parmesan

MUFFALETTA
sesame bread, ham, provolone, olive oil

italian wedding soup
chicken broth, vegetables, 
meatballs, greens

SOUPS $4

$5each

ANTIPASTI
GARLIC BREAD                                                      $5
CALAMARI                                                              $12 
JOE’S ITALIAN SAUSAGE & PEPPERS             $12 
MEATBALLS WITH TOMATO SAUCE               $7
PARMESAN & OREGANO CHIPS                       $5

SALADS add chicken $5

SIDES
JOE’S HOUSE SALAD  $9 full / $5 side
cici beans, tomato, cucumber, romaine, 
italian dressing 

CAESAR  $11 full / $6 side
romaine, herb croutons, parmigiano-reggiano

57336 Van Dyke, Washington Township, MI 48094 • (586) 816-9300 • andiamobistro.com • @andiamobistro  
ask your server about menu items that are cooked to order or served raw. notice: consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness. several of our menu items can be prepared vegetarian or gluten free. please ask your server.

create your
own pasta $10

spaghetti with choice of sauce
joe’s house salad
half garlic bread

cup of soup
house chips

baked mostaccioli  $13
bolognese, crème, parmesan, mozzarella, 
ricotta cheeses, meatball

baked chicken tetrazzini  $14
spaghetti, peas, mushrooms, ricotta crème

lasagna bolognese  $14
beef, pork, veal, mozzarella, parmesan

chicken scaloppini  $13
• piccata – lemon, capers, white wine
• parmesan – pomodoro, mozzarella, parmesan
• marsala – mushrooms, marsala wine, herbs

veal scaloppini $16
• piccata – lemon, capers, white wine
• parmesan – pomodoro, mozzarella, parmesan
• marsala – mushrooms, marsala wine, herbs

handmade pastas  $15

palmina
alfredo
olive oil & garlic

potato & onion
bacon, parmesan cheese, 
mozzarella cheese

GODFATHER
salami, ham, provolone, 
mozzarella, olives, peppers 

PROSCUITTO GRILLED CHEESE
provolone, parmigiano, mozzarella,
pesto, tomato

CAPRESE  $13 full / $6 side
vine-ripe tomato, mozzarella, 
evoo, balsamic, basil

meat filled ravioli (egg pasta)
cheese filled ravioli (spinach pasta)
potato gnocchi

2. CHOOSE SAUCE

pomodoro
bolognese
tomato basil

palmina
alfredo
olive oil & garlic

1. SPECIALTY OPTIONS

beer and wine
Now Serving

$3 for one, $5 for two
when purchased with an entrée
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WeekDay  
Luncheon 

Menu
CUISINE FOR ALL OCCASIONS.

Memorials • Business Meetings
Networking Events

Lunch and Learn Seminars
Charity Luncheons and More

ANDIAMOBISTRO.COM  |  @ANDIAMOBISTRO

586-816-9300
ANDIAMOBISTRO.COM  |  @ANDIAMOBISTRO

57336 Van Dyke, Washington Township, MI 48094

(Just North of 26 Mile Road)
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WE ALSO OFFER  
OFF-PREMISE  

CATERING. 
TO LEARN MORE, VISIT ANDIAMOBISTRO.COM 
 AND VIEW OUR TREAT YOUR GROUP MENU. 
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Monday through Friday, 11-2 p.m.
Accommodates up to 50 guests.
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Weekday  
Three-Course 

Plated Luncheons

••••••••••••• Menu 1 •••••••••••••
$19 PER PERSON PLUS TAX AND GRATUITY.

First Course
Farmer’s greens salad with garlic parmesan dressing.

Second Course
Chicken Piccata

Tender, fresh chicken breasts,  
lemon-white wine sauce  

with capers and herbs, fresh seasonal vegetables.

Third Course
Sicilian-style cannoli with an almond-pistachio crust. 

••••••••••••• Menu 2 •••••••••••••
$22 PER PERSON, PLUS TAX AND GRATUITY. 

First Course
Classic Caesar-style salad with creamy dressing  

and herbed parmesan croutons.

Second Course
Chicken Parmesan

Sicilian breadcrumb crust, pomodoro sauce,  
mozzarella cheese, fresh seasonal vegetables.

Third Course
Spumoni ice crème.

••••••••••••• Menu 3 •••••••••••••
$28 PER PERSON, PLUS TAX AND GRATUITY. 

First Course
Pre-selected choice of farmer’s greens salad,  

Caesar salad, or seasonal soup. 

Second Course
Pre-selected choice of chicken piccata or Mediterranean-style  

salmon and chef’s seasonal vegetables.

Third Course
Cassata Cake

Layers of white chiffon cake with cannoli crème  
and whipped crème.

All menus include garlic bread and soft drinks. 
Beer and wine are available for purchase separately.
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WeekEnd  
Luncheon 

Menu
PERFECT FOR ANY OCCASION.

ANDIAMOBISTRO.COM  |  @ANDIAMOBISTRO

586-816-9300
ANDIAMOBISTRO.COM  |  @ANDIAMOBISTRO

57336 Van Dyke, Washington Township, MI 48094

(Just North of 26 Mile Road)
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WE ALSO OFFER  
OFF-PREMISE  

CATERING. 
TO LEARN MORE, VISIT ANDIAMOBISTRO.COM 
 AND VIEW OUR TREAT YOUR GROUP MENU. 

Weddings • Showers
Birthdays • Graduations • Baptisms

Communions • Bar and Bat Mitzvahs
Family Reunions and More!
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Weekend  
Three-Course 

Plated Luncheons

All menus include garlic bread and soft drinks. 

Accommodations for  
up to 70 people

••••••••••••• Menu 1 •••••••••••••
$19 PER PERSON PLUS TAX AND GRATUITY.

First Course
Chef’s seasonal soup selection

Second Course
Grilled chicken Caesar-style salad,  

crisp romaine hearts,  
creamy dressing, parmesan croutons.

Third Course
Raspberry sorbet with fresh berries.

••••••••••••• Menu 2 •••••••••••••
$21 PER PERSON, PLUS TAX AND GRATUITY. 

First Course
Farmer’s green salad with garlic parmesan dressing.

Second Course
Chicken Piccata

Tender, fresh chicken breasts, lemon-white wine sauce  
with capers and herbs, fresh seasonal vegetables.

Third Course
Sicilian-style cannoli with an almond-pistachio crust.

••••••••••••• Menu 3 •••••••••••••
$24 PER PERSON, TAX AND GRATUITY NOT INCLUDED. 

First Course
Classic Caesar-style salad with creamy dressing  

and herbed parmesan croutons.

Second Course
Chicken Parmesan

Sicilian breadcrumb crust, pomodoro sauce,  
mozzarella cheese, fresh seasonal vegetables. 

Third Course
Spumoni ice crème.

••••••••••••• Menu 4 •••••••••••••
$29 PER PERSON, TAX AND GRATUITY NOT INCLUDED. 

First course
Pre-selected choice of farmer’s greens salad,  

Caesar salad, or seasonal soup.

Second Course
Pre-selected choice of chicken piccata or  

Mediterranean-style salmon and chef’s seasonal vegetables.

Third Course
Cassata cake 

Layers of white chiffon cake with cannoli crème  
and whipped crème.

PERFECT FOR  
Any Occasion.

•••

Beer and wine are available for purchase separately.


