
Restaurant Week Menu 

Lunch 

 

Primi 

Zuppili al Telafono 

Rice Fritter, with Peas, Ham, Mozzarella. Tomato Sauce 

Burrata 

Burrata , Tomatoes, Basil  

($5 supp) 

Rugola              

Arugula Salad, Pickled Vegetables, Cacio Romano Cheese 

Polpette 

Braised Meatball in Sugo Finto with, Anson Mills White Polenta, Gremolada 

Baccala 

Salt Cod, Onion, Garlic, Parsley, Bread Tuile 

Bruschetta & Ricotta 

Grilled Country Bread with Eggplant, Cow's Milk Ricotta, Shaved Radish 

Le Salumi 

Soprasatta, Mortadella, 'Testa', Pickled Vegetables 

 

 

 

 

 

 

 

 



 

 

 

Secondi 

Risotto 

Carnaroli Risotto, Pesto Genovese, Crispy Potatoes, Bean Salad, Basil 

Buccitini al la Matriciana 

Bucitini, Red Onions, Guancaile, Red Chilies, Pecorino Romano 

Angolotti 

Sheeps Milk Ricotta Filled Angoltti, Marjrom, Lemon, Spinach 

Penne al tonno 

Penne, Confit Tuna, Garlic, Black Pepper, Pecorino 

Calamari 

Squid, Sopressata, Potato, Lemon, Squid Ink Vinaigrette 

Razza 

Plancha Seared Atlantic Skate, Caponata, Orange 

Maile Milanese 

Breaded Pork Cutlet, Fennel, Tomato, Pickled Pepper Salad,  

L'angello 

Grilled Lamb Sasauge, Peperonata, Salsa Verde 

 

Contorini  $7 

Cauliflower     Crushed Potatoes   Marinated Zucchini 

 

 

 



 

 

 

Dolci 

Zuppa Inglese 

Peach Soaked Cake, Peach Pastry Cream, Macerated Fresh Peaches, 
Caramelized Meringue 

Ciocolate 

Milk Chocolate Mousse, Gru Chocolate Tuile, Hazelnut Sauce 

Baba au Rhum 

 Baba Sponge Cake soaked in rum, with Confit Pineapple 

Semi Freddo 

Toronne Semifreddo, with Milk Jam Sauce 

 



Restaurant Week Menu 

Dinner 

 

Primi 

Zuppili al Telafono 

Rice Fritter, with Peas, Ham, Mozzarella. Tomato Sauce 

Burrata 

Burrata , Tomatoes, Basil  

($5 supp) 

Rugola              

Arugula Salad, Pickled Vegetables, Cacio Romano Cheese 

Polpette 

Braised Meatball in Sugo Finto with, Anson Mills White Polenta, Gremolada 

Calamari 

Squid, Sopressata, Potato, Lemon, Squid Ink Vinaigrette 

Bruschetta & Ricotta 

Grilled Country Bread with Eggplant, Cow's Milk Ricotta, Shaved Radish 

Le Salumi 

Soprasatta, Mortadella, 'Testa', Pickled Vegetables 

 

 

 

 

 

 

 

 



 

 

 

Secondi 

Risotto 

Carnaroli Risotto, Pesto Genovese, Crispy Potatoes, Bean Salad, Basil 

Buccitini al la Matriciana 

Bucitini, Red Onions, Guancaile, Red Chilies, Pecorino Romano 

Angolotti 

Sheeps Milk Ricotta Filled Angoltti, Marjrom, Lemon, Spinach 

Scialatielli  

Scialatielli , YEllow Tail Tuna, Green Olives, Green Chilies 

Stocafissio 

Baked Atlantic Cod, Crushed Potatoes. Onions, Fennel, Tomato 

Razza 

Plancha Seared Atlantic Skate, Caponata, Orange 

Bue i Pizziola 

Roasted Beef Blade Steak, Country Fried Potatoes, Tomato, Oregano 

L'angello 

Roasted Shenendouga Lamb Leg, Peperonata, Natural Roasting Jus 

 

Contorini  $7 

Cauliflower     Crushed Potatoes   Marinated Zucchini 

 

 

 



 

 

 

Dolci 

Zuppa Inglese 

Peach Soaked Cake, Peach Pastry Cream, Macerated Fresh Peaches, 
Caramelized Meringue 

Ciocolate 

Milk Chocolate Mousse, Gru Chocolate Tuile, Hazelnut Sauce 

Baba au Rhum 

 Baba Sponge Cake soaked in rum, with Confit Pineapple 

Semi Freddo 

Toronne Semifreddo, with Milk Jam Sauce 
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