:O U Q APPETIZER

TUSCAN BEAN SOUP

fresh clams, escarole

C O U QS — HOMEMADE BUTTERNUT SQUASH RAVIOLI

toasted walnuts, citrus sugo

$ /] /I O P E RSO NAL SICILIAN MEATBALLS
giant homemade veal meatballs, fresh ricotta, fig, toasted sunflower seed.
PA RTY I\/I E N U Fresh tomato gravy

COZZE NERO
black mussels, roma pomodoro, garlic,
hearts of artichoke, colatura

CALAMARI MISTO
’ ‘ fried calamari, shrimp, sea bass, cherry peppers

bocconcini mozzarella, citrus white truffle dressing

[ SALAD
% %”‘"0’9” ® SEASONAL GREENS
'.?‘“‘ }3":’2 Iohcal fresfhdlettuces, cress, red oak
g \ " o . o choice of dressing
“ A"\‘“"“’?‘X"; YG?“‘ TUSCAN KALE, ARUGULA, RADICCHIO
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butternut squash, rigatoni,
fresh garden kale, brown sugar butter

PICCATA

sauteed veal, meyer lemon, gavi di gavi, crispy capers, micro parsley

CHICKEN PARMESANO
black pepper ricotta stuffing, tomato sugo, arugula, citrus linguini

BERKSHIRE PORK CHOP “ARTIGANO"
crispy potatoes, peppers piccante. cherry, saba and sage sauce

BISTECCA

140z. NY strip steak, fresh arugula salad, citrus dressing,
parmesan truffle fries, espresso dust

DESSERTS

VINCENZO

melting chocolate cake with homemade gelato, cioccolato e ciliegie

TIRAMISU
espresso soaked lady fingers, rum laced mascarpone cream
with rich dark chocolate

LASAGNETTA
An assortment of seasonal fresh blackberries, raspberries, blueberries and
strawberries layered with amaretto spiked cream and crisp pastry
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Pazzo! Cucina Italiana Group Dining Menu $110 Per Person
Price DOES NOT Include 22% Service Charge or Applicable Taxes.
Menu Items Are Subject To Availability10.31.22



