
BALTIMORE SUMMER RESTAURANT WEEK 
JULY 25TH - AUGUST 3RD

firsT

SECOND

THIRD

Tonno Con Avocado ahi tuna tartar, blood orange, capers, Gaeta olives, sesame seeds, avocado, 
toasted pistachios, spicy Calabrian chili oil, EVOO

BruschettA  AI Fichi Italian bread, fig jam, Gorgonzola, 24-month aged prosciutto,  arugula

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

MOZZARELLA D.O.P imported mozzarella di bufala, heirloom tomatoes, balsamic pearls, EVOO

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

SPICY RIGATONI VODKA caramelized onions, crispy speck, spicy vodka sauce, stracciatella (burrata cream)

Pappardelle zafferano extra-wide artisan pasta, head-on shrimp, diver scallops, blue crab, saffron cream

SACCHETTI DI PERA  pear & Gorgonzola purses, Gorgonzola cream sauce, crushed hazelnuts, truffle oil

Pappardelle GENOVESE pappardelle pasta, caramelized onion-braised beef ragú, Gorgonzola cream
drizzle, Parmigiano Reggiano

Petto Di Pollo  pounded & breaded double chicken breast, choose Parmigiano or Milanese style

SalmonE Ripieno  crab imperial stuffed Norwegian slamon, garlic mashed potatoes, asparagus, garlic lemon
butter sauce

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

Cannoli Scomposto crisp cannoli chips, cannoli
cream, chocolate chips, chopped maraschino cherry 
& candied orange bits, toasted & crushed pistachios, 
warm Nutella drizzle

Zeppola Fritta jumbo Italian doughnut, sugar
cinnamon dusted, vanilla ice cream, chocolate sauce,
fresh strawberries

Tiramisu espresso-soaked lady fingers layered
with mascarpone cream, dusted with cocoa powder

Torta Al CIOCCOLATO  layers of
chocolate cake with chocolate & 
hazelnut cream, warm nutella, fresh 
strawberries

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

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

CHOOSE ONE

CHOOSE ONE

CHOOSE ONE

ZABAGLIONE AI FRUTTI DI BOSCO Marsala egg 
custard cloud with fresh mixed berries




