COST‘ ERF BALTIMORE SUMMER RESTAURANT WEEK 2025
s I JULY 25TH - AUGUST 3RD* ~—4PM-10PM
$45 INCLUDES ONE FROM EACH ANTIPASTI, SECONDI & DOLCI

ANTIPASTT

TOMATO & WATERMELON SALAD, CHARRED CORN, PICKLED RED ONION, MINT & SHEEP'S MILK FETA

FENNEL & CELERY CAESAR, ROMAINE, RADICCHIO, ANCHOVY DRESSING, GRANA PADANO & FOCACCIA CRUMB
FRESH BURRATA CHEESE, ZUCCHINI AGRODOLCE & OLIVE TAPENADE

GRILLED SPANISH ROCK OCTOPUS, PEANUT ROMESCO, BABY RED POTATOES, GRILLED GREEN ONION & AIOLI
CHARRED CORN ARANCINI, SPICY TOMATO AIOLI & RICOTTA SALATA

CRISPY PORK BELLY, GRILLED PEACHES, VINCOTTO & CELERY ROOT

SALMON CRUDO., CUCUMBER, CREME FRAICHE, DILL & CRISPY CAPERS

CANTALOUPE GAZPACHO, PROSCIUTTO, TOASTED HAZELNUTS & BASIL OIL

SECONDI]

WHOLE WHEAT TAGLIATELLE, BEEF & PORK RAGU & GRANA PADANO

SQUID INK BUCATINI, TOMATO-CREAM, BRAISED CALAMARI, MINT & SPICY BREAD CRUMBS
RIGATONI ALLA NORMA, GRILLED EGGPLANT, TOMATO, FRESH HERBS & STRACCIATELLA
SLOW ROASTED BEEF CHEEKS, HOUSE MILLED POLENTA & BALSAMIC-CHERRY JUS
GRILLED YELLOWFIN TUNA, MARINATED GARBANZO BEANS & CELERY SALSA VERDE
GRILLED CHICKEN THIGH SKEWER, CRISPY POTATOES & TZATZIKI

RICOTTA DOUGHNUTS, COFFEE ICE CREAM & FENNEL HONEY
CHOCOLATE BASQUE CHEESECAKE, NUTELLA & WHIPPED CREAM
LEMON-BLUEBERRY POUND CAKE, CORN CREME ANGLAISE & PISTACHIO CRUMBLE



