ROMANISSIMO

~CVCINA ITALIANA-

$69 PER PERSON
Pownd of choly forr The Taple
FOR THE TABLE:

FRITTO MISTO

Fried co|omori, shrimp, or’richokes, pors|ey, spicy marinara, Calabrian chili aioli.

POLPETTE DI CODA

Oxtail meo’rba”s, stewed in fresh tomato sauce.

N} A\ N ]/ .
— St ENTREE —5=8 e
Choice Of:
PIZZA DIAVOLA

Fresh tomato sauce, mozzore”o, Calabrian ondujo sausage, salame e soppressata

MEZZE MANICHE AMATRICIANA

Half tube-shaped pasta, fresh tomato sauce, guanciale, pecorino cheese

ARTICHOKE RAVIOLI

Fresh ravioli stuffed with artichokes and mozzarella, served in a pesto cream sauce.

SPAGHETTI CARBONARA

Creamy egg yo|l< emulsion, guoncio|e, parmigiano.

CAPRESE GNOCCHI

burrata, pomodoro basil

SALTIMBOCCA ALLA ROMANA

Chicken breos’r, prosciutto, mozzore”a, sage, white wine sauce over spinoch.

add on our AUTHETINC CHEESEWHEEL PASTA EXPERIENCE

Popporde“e with porcini mushrooms, black truffle cream sauce,
parmigiano cheese +$10pp

IRRESISTIBLE UPGRADE:

FILETTO DI MANZO +15

Grilled filet mignon, six-peppercorn bordelaise sauce, over roasted potatoes.
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Poand of Prosecce for The Lapte
FOR THE TABLE:

CHARCUTERIE

Prosciutto, so|ome, mor‘rode“o, coppa, olives soppressata, tostini, olives

BRUSCHETTA RICOTTA
\)\/hipped ricotta, pears, truffle honey
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Choice Of:

PIZZA COLOSSEO

Tomato sauce, impor‘red burrata, Parma prosciutto.

FETTUCCINI ALFREDO DI ROMA
The Original

CAPRESE GNOCCHI

burrata, pomodoro basil

AGNOLOTTI RAVIOLI

short rib, sho”ofs, wild mushroom, marsala wine sauce.

SALMONE FRASCATI

Roasted salmon, creamy pesto over ratatouille mashed potato.

PIZZA MARGHERITA

Fresh tomato sauce, mozzarella

add on our AUTHETINC CHEESEWHEEL PASTA EXPERIENCE

Pappardelle with porcini mushrooms, black truffle cream sauce,
parmigiano cheese +$10pp

IRRESISTIBLE UPGRADE:

FILETTO DI MANZO +15

Grilled filet mignon, six-peppercorn bordelaise sauce, over roasted potatoes.




