COLD ANTIPASTI

Big Eve Tuna Bruschetta 1
Basil Aioli, Garlic Toast

Lobster Caprese 16
Buffalo Mozzarella, Basil

Imported Burrata 14
Arugula, Mostarda Fruit

600-Day Prosciutto 13

Peppered Beef Carpaccio 15
Crispy Mushroom, Pecorino

Roasted Beets 13
Gorgonzola, Fistachio, Blood Orange

WEST LOOP SALUMI

CICCHETTI

Small bites

Provolone-Stuffed Peppers - 5
Fried Olives - Fresh Mozzarella, Sausage - 5
White Figs - Gorgonzola, Walnut, Saba - 6
Prosciutto Grissini - Rosemary, Truffle Butter - 7
Crispy Raviolis - Pignoli, Spinach - 6

WARM BREAD

Fresh Homemade Ricotta, Semeolina Toast - 7
Truffled Garlic Bread, circa 1963 -7

WOOD-OVEN PIZZETTES

Charred Pepperoni - Spicy Tomato - 8
Cremini Mushrooms - Truffle & Fontina Fonduta - 8

HOT ANTIPASTI
Prime Beef Meatballs 10
Roman-Style Artichokes 1

Zucchini Fritti 10
Herb Dip

Wood-Roasted Octopus 16
Chickpeas, Celery

Gnocchi alla Romana N
Prosciutto, Sage, Fontina

Fritto Misto 17
Shellfish, Lemons, Calamari

IMPORTED CHEESES

Bresaola - 12 SALADS Robiola 8
Capicola -12 -
P Shredded Brussels Sprouts - Avocado - 11 Pecorino Sardo 8
Sopressata - 12 .
Gorgonzola & Apple - Escarole, Walnut, Balsamic - 11 Taleggio D.O.P. 8
Vermont Pepperoni - 8 Tuscan Kale, Heirloom Spinach - 12 Gorgonzola Piccante 8
RPM Caesar Wedge - White Anchovy - 13
PLATE OF FOUR Giuliana’s ltalian Salad -1 PLATE OF FOUR
24 6
HOUSEMADE PASTA & RISOTTO
Mama DePandi’s Bucatini - Pomodoro, Basil 10 Pappardelle Bolognhese - Pecorino, Rosemary 13
Ravioli a la RPM - Walnuts, Arugula Pesto 13 Carbonara - Spaghetti, Pancetta, Egg Yolk 13
Prosciutto Tortelloni - Mascarpone, Rosemary 12 Maine Lobster Ravioli - Spinach Pasta, Lemon 15
Spicy King Crab - Squid Ink Spaghetti 17 Potato Gnocchi - Sausage, Rapini, Chili Flake 17
Short Rib Pansotti - Taleggio Crema, Pecorino 1[S) Mushroom Agnolotti - Smoked Ricotta, Cremini 14
Risotto ai Frutti di Mare - Saffron, Lobster, Mussels 17 Handmade Cavatelli - Pork & Beef Ragu 15
CLASSICS STEAKS & CHOPS FISH &
CRUSTACEANS
- 38 oz. Prime Dry-Aged Bistecca Fiorentina . .
Spaghetti & Meatboall © Tuscany'’s famous sliced porterhouse steak Who!e Grilled Branzino
Eggplant Parmesan 18 Mediterranean Sea Bass,
o Serves T;*’é’ to Four Calabrian Oregano, Capers
Veal Chop Parmigiana 46 Served for Two
. . 58
8 oz. All-Natural Filet Mignon - 34
SIDE DISHES _ | an
20 oz. Painted Hills Bone-In Ribeye - 48 . .
Brussels Sprouts 9 ) Atlantic Swordfish 28
Sautéed Broccolini . 14 oz. Milk-Fed Veal Chop - 329 Sea Scallops 24
Caulif] Fontina Gratin & Sicilian Lemon Condiment
auliflower-Fontina Gratin
Bomcted Much . SLOW ROASTED Grilled Giant Prawns 29
oasted Mushrooms ' i
_ _ Sicilian Pork Arrosti Herb-Roasted Chicken Olive Oll, Fresh Herbs
Garlic Whipped Potatoes 8 Kale & Creamy Polenta Mushrooms & Parma Potatoes Faroe Island Salmon 27
Gorgonzola Piccante 24 24 Pistachio Mint Pesto

PLEASE ALERT YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS.

WE OFFER A GLUTEN-FREE MENU.



