
Baltimore Winter restaurant week 2026
         January 23 - January 31          4pm-10PM 

$45 includes one from each antipasti, secondi & dolci

ricotta doughnuts, coffee ice cream & fennel honey

dark Chocolate tart, toasted hazelnuts

crème fraîche pound cake, citrus curd & mint whipped cream

Whole Wheat Tagliatelle, beef & pork ragù & grana padano

squid ink Bucatini, tomato-cream, braised calamari, mint & spicy bread crumbs

Rigatoni, mushroom bolognese, swiss chard & grana padano

grilled monkfish piccata, celery root purée, capers, lemon & beurre blanc

braised short rib,  mashed sweet potato & horseradish gremolata

brown butter roasted cauliflower, house milled polenta, pine nuts, pickled raisins & pars

Kale & Brussels Sprout Salad, Keepwell cider-mustard vinaigrette, apples, ricotta salata & pickled red onion

Fennel & Celery Caesar, romaine, radicchio, anchovy dressing, grana padano & focaccia crumb 

house-made Stracciatella cheese, beets, pistachio pesto & grilled bread

Grilled Spanish Rock Octopus, stewed white beans & celery salsa verde

spinach Arancini, tomato sauce & taleggio fonduta

country style pâté, pickled cucumber & violet mustard

scallop Crudo, citrus vinaigrette, crispy parsnips & tarragon

mushroom soup, toasted almonds & vincotto
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Dolci


