NOTTE ITALIANA PARTE OTTO
A SPECIAL ITALIAN REGIONAL DINNER...

TUESDAY JANUARY 27™ 2026
ANTIPASTO:..(CHOICE OF)
LAZIO

BRUSCHETTA AL POMODORO/BEEFSTEAK TOMATOES/GARLIC AIOLI/FRESH BASIL/SOURDOUGH
CROSTINI/PARMESAN

SORRENTO
GNOCCHI ALLA SORENTINO...BAKED WITH THREE CHEESES.SAN MARZANO TOMATO SAUCE/FRESH BASIL
FLORENCE

COCCOLI, PROSCIUTTO E STRACCHINO/FRIED DOUGH/PROSCIUTTO COTTO/FIG JAM/PECORINO/BALSAMIC

MINESTRA
TRENTINO

CANEDERLI...DOUBLE CHICKEN BROTH/ITALIAN BREAD-PANCETTA ” DUMPLINGS” /SPINACH/RICOTTA

INSALATA
CAMPAGNIA

RUCOLA DELLA PIANA DEL SELE/BABY ROCKET/WHITE BALSAMIC VINAIGRETTE/
SHAVED RICOTTA SALATA/OLIVE CRUMBLE

IL SECONDO (CHOICE OF)
WINE CHOICE OF MONTEPULICIANO OR PINOT GRIGIO
PUGLIA

POLLO ROLLATINLI...PORCINI-ITALIAN SAUSAGE STUFFED FREE RANGE BREAST OF CHICKEN/
PARMESAN RISOTTO/BROCCOLI RABE

NAPLES

PESCE FRA DIAVOLO...LOBSTER/SHRIMP/MUSSELS/CLAMS/SPICY SAN MARZANO TOMATO SAUCE/
FRESH LINGUINE/PARMESAN/BASIL/E.V.O.O.

MILAN

VITELLO MILANESE...PANFRIED VEAL CUTLET/SOURDOUGH CRUSTED/LEMON-CAPER SAUCE/
ROASTED POTATOES/BROCCOI RABE

ABRUZZO

POLPETTE ALLA NAPOLETANA ...CLASSIC.VEAL.BEEF.PORK MEATBALLS/SPAGHETTI/PARMESAN/
FRESH BASIL/SAN MARZANO TOMATO SAUCE/SOURDOUGH

DOLCE
PUGLIA

PANNA COTTA...LIMONCELLO-VANILLA BEAN “CUSTARD”/CARAMEL APPLE COMPOTE/LADYFINGER CRUMBLE
TREVISO
TIRAMISU CHEESECAKE...CHOCOLATE COVERED ESPRESSO BEANS/TIA MARIA
MARCHE
ZUPPA INGLESE...ITALIAN TRIFLE/HAZELNUT-OLIVE OIL CAKE/BERRIES/CANDIED WINTER SQUASH/ZABAGLIONI/MINT
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