OSTERIA

CENA

betinast

FRITTURA DI CALAMARI 26
(Share for two) fried calamari rings served
with lemon wedges and our puttanesca sauce

FOCACCINA ¢ 8
Made in-house with extra virgin olive oil,
rosemary, rock salt

RUCOLA ¢ 1
Arugula, shaved pecorino romano, heirloom
cherry tomatoes, balsamic vinaigrette

CAPRESE TRICOLORE ¢ 18
Fresh mozzarella di bufala, heirloom tomatoes,
basil, balsamico di Modena, extra virgin olive oil,
greens mix

ARANCINI 15
Risotto rolled with pearl bocconcini and deep
fried, basil aioli

POLPETTE DI MANZO 15
Beef, pork and pancetta meatballs, pan seared
then baked in tomato sauce

MARGHERITA © 18
Mozzarella fior di latte, basil, tomato sauce

CAPRICCIOSA 21
Prosciutto cotto, mushroom, artichoke,

olive taggiasche, mozzarella fior di latte,
tomato sauce

PROSCIUTTO E RUCOLA 23
Prosciutto di parma, mozzarella fior di latte,
arugula, shaved parmigiano, tomato sauce

DIAVOLA 25
Red bell pepper, salame calabrese, red onion,
olives, mozzarella fior di latte, tomato sauce

QUATTRO FORMAGGI ¢ 16
Taleggio, provolone, gorgonzola, parmigiano

RICOTTA E FICHI 22
Prosciutto cotto, lemon pepper ricotta,
pistacchios, balsamic marinated fresh figs,
mozzarella fior di latte

Vil

LINGUINE AGLIO E OLIO ¢ 16
Garlic, extra virgin olive oil, parsley, calabrian
chili flakes

SPAGHETTI ALLA CARBONARA 23
Guanciale, egg yolk, fresh black pepper,
pecorino romano

TAGLIATELLE ALLA BOLOGNESE 24
Slow cooked ragu of beef, pork, soffritto,
tomatoes and parmigiano reggiano

RISOTTO AI FUNGHI ¢ 26
Carnaroli rice, oven roasted wild mushroomes,
pecorino romano, fresh nero pregiato truffle

GNOCCHI AL GORGONZOLA 19
Homemade potato gnocchi, cream, gorgonzolaq,
prosciutto crudo, pecans, pistacchios

PACCHERI SALSICCIA E FINOCCHIO 19
Pork and fennel sausage slow cooked in cream
ragu, pecorino romano

BUCATINI ALI’ZAMATRICIANA 21
Guanciale, fresh ground pepper, calabrian chili
flakes, san marzano tomatoes

CHITARRA CACIO E PEPE ¢ 17
Fresh ground black pepper, pecorino romano,
extra virgin olive oil

Delec

TIRAMISU ¢ 1
Coffee, lady finger cookies, light liquor
and mascarpone

BUDINO AL CARAMELLO ¢ 12
Italian caramel pudding, whipped cream,
pistacchios and pecans

CANNOLO ¢ 5
Cannolo shell filled with chocolate
ricotta and mascarpone

©: Dishes suitable for vegetarian diet

For parties of 8 or more, a 20% gratuity will be added to your bill.





