LUNETTA @)

Bruschette Antipasti

one 5 three 12 five 15
Fried Artichokes, Lemon & Herbs 13

Ricotta, Toasted Hazelnuts, Honey & Lemon
Mixed Lettuces, Herbed Lemon Vinaigrette 9

Roasted Mushrooms & Glazed Cipollini Onions
Chopped Liver & Vincotto Calamari Fritti con Pomodoro 13
Roasted Eggplant, Chickpea & Ricotta Salata Roasted Beet Salad, Arugula, Ricotta & Toasted Hazelnuts 11
Grilled Leeks & Spicy Aioli . .
Parmesan Risotto Balls, Marinara Sauce 10
Grilled & Smoked Octopus, Celery & Salsa Verde 13
Formaggl & Salumi Chicory Salad, Anchovy, Fresh Garlic & Parmesan 11

three 14 six 24 nine 32 Eggplant Parmigiana 12

Prosciutto di Parma, Gran Reserva - 24 months 14 Marinated Olives 6

\/\
Primi
Pumpkin Mezzaluna, Sage, Brown Butter 16
Linguini, Littleneck Clams, Chili & Escarole 18
Penne, Broccoli Rabe, Fennel Sausage & Cream 17

Spaghettini, Pomodoro, Basil & Ricotta 14
Tagliatelle, Pork & Short Rib Ragu 21

Secondi

Veal Saltimbocca, Fontina, Prosciutto & Sage 25
Grilled Tuna, Braised Fennel & Oven Dried Tomatoes 24
Pollo al Mattone, Lemon & Rosemary 18
Wild Stone Bass, Smokey Bacon & Brodetto Bianco 25
Meatballs, Toasted Garlic Tomato Sauce & Parmigiano Reggiano 19

Grilled Bistecca & Crispy Herbed Potatoes 29

Contorni

one 7 two 13 three18
Broccoli Rabe, Toasted Garlic
Roasted Brussels Sprouts, Mustard & Parmesan
Cauliflower, Anchovy & Toasted Bread Crumbs

Crispy Potatoes, Sea Salt & Herbs

Chef Adam Shepard



