Restaurant

Week

= N

3 course CUCINA favorites prix fixe C U C | A u rb a n a

$50 ++ per person |
FIRST
(select one)
burrata + pluot | cherry tomato + arugula + almond + coriander + mint + toast
giant meatball | mascarpone polenta + spicy tomato sauce
italian chopped salad | escarole + radicchio + green bean + tomato + cucumber + provolone +
pepperoncini + ceci bean + almond + dill + oregano vinaigrette + rosemary breadcrumb

tempura fried stuffed squash blossom | goat cheese + pistou + orange blossom honey

wagyu carpaccio | red watercress + shaved parmesan + fried caper + porcini aioli (+2.)

SECOND
(select one)
margherita pizza | mozzarella + tomato + basil
pepperoni pizza | roasted tomato + mozzarella + ricotta + basil + tomato sauce
mushroom + goat cheese pizza | mozzarella + caramelized onion + truffle oil
soppressata + fennel sausage pizza | mozzarella + pepperoncini + red onion + roasted garlic
bianca pizza | pecorino toscano + house made mozzarella + ricotta +
sicilian oregano + calabrian chili crunch
shrimp puttanesca radiatore | olive + caper + garlic + tomato + calabrian chili + basil
bucatini amatriciana | guanciale + tomato + chili + red onion + pecorino
rigatoni bolognese | veal + pork + ricotta
wagyu burger | caciotta truffle cheese + arugula + tomato + porcini aioli + rosemary fries
roasted half chicken fra diavolo | mascarpone polenta + charred broccolini +
preserved garlic + lemon (+5))

gluten free casarecce pasta available upon request +2.

pizza add: sausage +4. / pepperoni +3.5 / burrata +8. / white anchovy +4. /olive +3.5/
vegan cheese +2.5 /arugula +3.

SWEET

chocolate budino | orange caramel + vanilla crema + cocoa nib tuile + candied orange

SEPTEMBER 13 - 20



