
BALTIMORE WINTER RESTAURANT WEEK
JANUARY 24TH - FEBRUARY 2ND

CHOOSE ONE

CHOOSE ONE

firsT

SECOND

Bruschette Al Fichi 
Italian bread, fig jam, Gorgonzola, 24-month aged prosciutto, fresh arugula

Cozze Al Tegamino
oven roasted fresh Maine mussels, white wine flambé, aged balsamic, herb bread crumbs

Fritto Misto
crispy calamari, head-on shrimp & octopus, duo dipping sauce

polenta Ai Funghi
crispy polenta cakes, wild mushrooms, Gorgonzola-truffle cream sauce

Misticanza
spring mix, heirloom tomatoes, cucumbers, Gaeta & Castelvetrano olives, shaved Parmigiano Reggiano, 
aged balsamic vinaigrette

Cesare Con Pollo
grilled romaine heart, shaved Parmigiano Reggiano, anchovies, sourdough croutons, 
creamy Caesar dressing, grilled chicken

Pollo Saltimbocca Panini
char-grilled chicken breast, Italian prosciutto, provolone, heirloom tomatoes, fresh arugula, 
basil pesto spread

Pappardelle Genovese
papparedelle pasta, caramelized onion-braised beef ragu, Gorgonzola cream drizzle, Parmigiano Reggiano

Spicy Rigatoni Vodka
caramelized onions, crispy speck, spicy creamy vodka sauce, stracciatella (burrata cream)

chicken Parmesan
breaded chicken breast, tomato sauce, mozzarella, Parmesan, spaghetti

No. 7 Lasagna
seven layers, Bolognese-style meat ragu, bechamel sauce

LIMONCELLO
900 E. Fort Ave. 
Baltimore, MD 21230
(443) 708-1540

2 COURSE LUNCH
DINE IN OR CARRYOUT | $25


