LIMONCELL®C

BALTIMORE WINTER RESTAURANT WEEK
JANUARY 23R°- FEBRUARY 8™

2 COURSE LUNCH

DINE IN OR CARRYOUT | %25

FIRST

CHOOSE ONE

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

BURKATA Fresh mozzarella, heirloom tomatoes, EVOO, balsamic glaze, toasted pistachios

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

SECOND

CHOOSE ONE

CESARE CON poLLo
grilled romaine heart, shaved Parmigiano Reggiano, anchovies, sourdough croutons,
creamy Caesar dressing, grilled chicken

PoLLo SALTIMBOCCA PANINI

char-grilled chicken breast, Italian prosciutto, provolone, heirloom tomatoes, fresh arugula,
basil pesto spread

RAGU NAPOLETANO

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

SPICY RIGATON!I VODKA

caramelized onions, crispy speck, spicy creamy vodka sauce, stracciatella (burrata cream)

CHICKEN PARMESAN

breaded chicken breast, tomato sauce, mozzarella, Parmesan, spaghetti

BUCATINI AMATRICIANA

hollow thick spaghetti, tomato ragy, guanciale (Italian bacon), onions, Pecorino Romano

PAPPARDELLE GENOVESE

pappardelle pasta, caramelized onion-braised beef ragti, Gorgonzola cream drizzle, Parmigiano Reggiano
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