CORSO

TRATTORIA

Lunch

Bread available upon request

PRIMI

Olive marinate olives, garlic, chilies, lemon, herbs

Iattuga Romena romeine lettuces, anchovy-lemon vinaigrette, croutons
Insalata mista mixed lettuces, red wine vinaigrette

Zuppe. del giorno

Mozzarella con pepperonata fresh stretched mozzarella, roasted peppers, pesto, pine nuts 11
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Panzotti ravioli of butternut squash, ricotta, walnuts, sage, brown butter 12
Spaghetti alla frutta di mare calamari, mussels, shrimp, spicy tometo broth 15
Pappardelle al ragu d’Anatra pasta, braised Sonome Farms duck, Gaeta olives 14
Orecchiette con salsiccia pasta, house made fennel sausage, broccoli rabe, parmesan 13
SECONDI

Trippa alla Fiorentina tripe, camnellini beans, spicy broth 8
Tonno alla griglia grilled Ahi tuna, farro, red onion, spinach, hazelnut (served medium rare) 15
Pollo alla griglia grilled Hoffmen chicken breast, wilted chicory, apples, blue cheese 12
PIZZE

Margherita mozzarella, tomato, basil 9
Funghi mushrooms, fontina, piave cheese, white truffle oil 13
Salsiccia fennel sausage, peppers, mozzarella, tomato 11
Bianca spinach, mozzarella, chili flake, Hobb’s prosciutto 12
DOICI

Gelato (per scoop) vanilla or chocolate 2.5

»

Affogato gelato, espresso
Budino al cioccolata flourless chocolate cake, caramel and chocolate sauce, whipped cream 6

Pera arrosto Passito-poached pear, whipped cream 7
Torte al limone e 0lio d’oliva olive oil cake, whipped mascarpone, Frantoio di Sommaia 7
Gelato ubriaco gelato, house - made Limoncello di Sironi 10
Biscotti e Vin Santo 12.5

18% gratuity added to parties of 6 or more
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