
              

 

Lunch 

Antipasti 
 

Bruschette Miste     8 
Three slices of house made breads with fava beans, 

grilled zucchini and cherry tomatoes 
 

Zuppetta di Cozze    9 
Mussels with candied garlic, white wine & house 

made whole wheat bread 
 

Polpettine di Manzo    10 
Angus Beef meatballs on truffled mashed potatoes 

and gorgonzola cheese sauce 
 

Mozzarella Fatta in Casa con Olio Nuovo   10 
House made mozzarella cheese served warm with 

oregano & "olio nuovo" 

 

Primi e Zuppe 
 
 

Zuppa di Ceci    7/10 
Organic Italian chickpea soup with ricotta and 

goat cheese 

Cannelloni    16 
Cannelloni pasta filled with spinach & ricotta 

cheese on fresh tomato sauce 
 

Tagliatelle al Sugo Toscano    16 
Fresh tagliatelle pasta with Tuscan style meat 

sauce 
 

Fusilli alla Carbonara    15 
Fresh spiral pasta with pancetta, eggs, garlic & 

parmesan cheese 

Insalate 

 
Insalatina di gamberi     14 

Poached prawns over organic green mix salad, 
water melon, puntarelle and cucumber 

 
Insalata di Caesare    8 

Whole leaf baby romaine w/classic Caesar dressing 
& shaved parmesan cheese 

 
Lattuga e pollo    11 

Roasted cold rocky chicken over red  oak lettuce, 
dried cherry tomatoes, picholine olives, brie 

 

Secondi 
 
 

Quaglie e Scarola 22 
Roasted skewer of truffled quails stuffed with olives 

and bread over a bed of escarole 

 
Agnello e Patate    21 

White wine braised lamb shank served with roasted 
rosemary potatoes 

 
Panino con la pancetta    13 

House made milk bread, pancetta, crescenza 
cheese, eggplants, olive pesto 

 
Integrale al cotto     13 

Whole wheat open faced , Italian cooked ham, wild 
arugula, brown bottom mushroom spread  

Pizza ai funghi     13 
Tomato sauce, king oysters, taleggio cheese

 

Contorni     6 
 

Cavoletti    
Brussels sprouts 

Rape al Miele     
Honey roasted turnips 

Spinaci all'Uvetta     
Sautéed spinach & sultanas 

Patate al Rosmarino     
Rosemary potatoes 

 

 

 

 

Lunch: Daily 11:30 – 2:30 Tel: 925-284-5225 3576 Mt.Diablo Blvd., Lafayette 
www.TheKnoxx.com 

Knoxx utilizes organic & natural products from local sources as available. 
All our pastas and vegetables are fresh and cooked to order 

18% gratuity requested on parties of six or more. 

Corkage fee $15 per bottle. Fee gladly waived for every bottle purchased.   




