COS‘I‘i ERF BALTIMORE SUMMER RESTAURANT WEEK 2026
— JULY 24 - AUGUST 1 ~— 4PM-10PM
$45 INCLUDES ONE FROM EACH ANTIPASTI, SECONDI & DOLCI
ANTIPASTI

YELLOWFIN TUNA CRUDO, SALSA VERDE, CHARRED GREEN ONION, KEEPWELL WHITE SOY & PICKLED FRESNO CHILI

SALMON TARTARE, RADISH, CAPERS, CREME FRAICHE, DILL & CRISPY SUNCHOKES

FENNEL & CELERY CAESAR, ROMAINE, RADICCHIO, ANCHOVY DRESSING, GRANA PADANO & FOCACCIA CRUMB

FRESH BURRATA CHEESE, MARINATED LOCAL PLUMS, HAZELNUT CRUMBLE & UPLAND CRESS

GRILLED SPANISH ROCK OCTOPUS SKEWERS, WHITE BEAN HUMMUS, TOMATO & CUCUMBER SALAD & PEPPADEW VINAIGRETTE
CHARRED CORN ARANCINI, SPICY TOMATO AIOLI & RICOTTA SALATA

COUNTRY STYLE PATE, CIPOLLINI AGRODOLCE, BLUEBERRY JAM & FOCACCIA CROSTINI

WHITE PEACH GAZPACHO, PROSCIUTTO, TOASTED ALMONDS & FENNEL OIL

SECOND]

WHOLE WHEAT TAGLIATELLE, BEEF & PORK RAGU & GRANA PADANO

SQUID INK BUCATINI, TOMATO-CREAM, BRAISED CALAMARI, MINT & SPICY BREAD CRUMBS
RIGATONI, ARUGULA & BASIL PESTO, SUNGOLD TOMATOES, PISTACHIO & STRACCIATELLA CHEESE
HARISSA ROASTED BEEF SHORT RIB, CHICKPEA PUREE, BRAISED GREENS & MUHAMARRA

ROASTED MONKFISH FILET, SAFFRON RISOTTO & GREMOLATA

GRILLED BLUENOSE BASS, EGGPLANT CAPONATA, PICKLED GOLDEN RAISINS & TAPENADE

SLOW COOKED CHICKEN THIGHS, TOMATO, OLIVES, CAPERS & CASTLE VALLEY MILL POLENTA

RICOTTA DOUGHNUTS, COFFEE ICE CREAM & FENNEL HONEY
NUTELLA-CHOCOLATE MOUSSE, PINE NUT BISCOTTI
LOCAL STONE FRUIT TART, GRAHAM CRACKER CRUST & CORN CREME ANGLAISE



	yellowfin tuna crudo, salsa verde, charred green onion, keepwell white soy & pickled fresno chili Salmon tartare, radish, capers, creme fraiche, dill & crispy sunchokes Fennel & Celery Caesar, romaine, radicchio, anchovy dressing, grana padano & focaccia crumb  Fresh burrata cheese, marinated local plums, hazelnut crumble & upland cress Grilled Spanish Rock Octopus skewers, white bean hummus, tomato & cucumber salad & peppadew vinaigrette charred corn Arancini, spicy tomato aioli & ricotta salata country style Pâté, cipollini agrodolce, blueberry jam & focaccia crostini white peach gazpacho, prosciutto, toasted almonds & fennel oil
	Whole Wheat Tagliatelle, beef & pork ragù & grana padano squid ink Bucatini, tomato-cream, braised calamari, mint & spicy bread crumbs Rigatoni, arugula & basil pesto, sungold tomatoes, pistachio & stracciatella cheese harissa roasted beef short rib, chickpea purée, braised greens & muhamarra Roasted monkfish filet, saffron risotto & gremolata grilled bluenose bass, eggplant caponata, pickled golden raisins & tapenade slow cooked chicken thighs, tomato, olives, capers & castle valley mill polenta
	ricotta doughnuts, coffee ice cream & fennel honey Nutella-chocolate mousse, pine nut biscotti  Local stone fruit tart, graham cracker crust & corn crème anglaise

