LIMONCELL®

BALTIMORE WINTER RESTAURANT WEEK
JANUARY 26™- FEBRUARY 8™

3 COURSE DINNER | DINE IN OR CARRYOUT | $55/PP

F]IRST CHOOSE ONE

CRISPY BRUSSELS SPROUTS pancetta (Italian bacon), gorgonzola crumbs, local honey, balsamic glaze
CRISPY [ASAGNA BITES flash fried parmesan panko lasagna bites, creamy vodka sauce
BRUSCHETTE AL FICHI rtalian bread, fig jam, Gorgonzola, 24-month aged prosciutto, fresh arugula
FRITTo MBTO crispy calamari, head-on shrimp & octopus, duo dipping sauce

BURK‘,\TA Fresh mozzarella, heirloom tomatoes, EVOO, balsamic glaze, toasted pistachios

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

SEKQND CHOOSE ONE

SPICY RIGATON!I VODKA caramelized onions, crispy speck, spicy creamy vodka sauce,
stracciatella (burrata cream)

PETTo DI POLLO pounded & breaded double chicken breast, choose Parmigiano or Milanese style

PAPPARDELLE GE}\[O\IE\SE pappardelle pasta, caramelized onion, braised beef ragti, Gorgonzola cream
drizzle, Parmigiano Reggiano

LINGUINE PESTO & BURRATA linguine tossed in homemade basil pesto, red pepper-tomato ragu, topped with
stracciatela (burrata cream)

RAGU NAPOLETANO 6-hour simmered tomato ragu, short ribs, mini meatballs, Italian sausage,
dollops of ricotta cheese

SALW}NE RIPIENO crab imperial stuffed Norwegian salmon, garlic mashed potatoes, asparagus,
garlic lemon butter sauce

BBTECCA WAGYU cast-iron top sirloin Waygu, wild mushrooms, Gorgonzola truffle sauce, roasted garlic
mashed potatoes and asparagus

PAPPARDELLE ZAFFERANO extra-wide artisan pasta, head-on shrimp, diver scallops, blue crab, saffron cream

THIRD croose one

CANNO].! 8COMPOSTO crisp cannoli chips, cannoli TIRAMISU espresso-soaked lady fingers layered

cream, chocolate chips, chopped maraschino cherry with mascarpone cream, dusted with cocoa powder

& candied orange bits, toasted & crushed pistachios,

warm Nutella drizzle TORTA AL LIMONCELLO sponge cake,
limoncello-infused mascarpone cream,

ZEPPolA FRITTA jumbo Italian doughnut, sugar blueberry compote

cinnamon dusted, vanilla ice cream, chocolate sauce,

fresh strawberries ZABAGLIONE AT FRUTTI DI BOSCO

Marsala egg custard cloud with fresh
mixed berries

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



