
SEPTEMBER 5 - 25, 2024

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

FIRST
Shaved Cauliflower Salad

Almonds, Radicchio, Shaved Ricotta, Lemon Dressing

Whipped Ricotta & Meatballs
Sauted Rapini, Saba

Crispy Calamari
Trio Of Aioli; Red Pepper Cream, Eggplant, Lemon Garlic

Baked Eggplant Parmagiana
Tomato, Pine Nuts

Caccio E Pepe Focaccia Pizza
Garlic-Herb Ricotta

SECOND
Brick Chicken

Arugula, Cherry Tomato, Shaved Parmesan, Red Wine Vinaigrette

Mezze Pacherri
Pulled Short Rib, Yellow Tomato, Garlic Broccoli Rabe, Pecorino

Swordfish
Burrata Whipped Potato, Escarole, Raisin & Pine Nut Relish

Breaded Pork Cutlet
Baby Potato & Brussels Sprouts, Honey & Lemon Agrumato

THIRD
“Bombaloni” Doughnuts

Pastry Cream, Orange Parfume

Chocolate & Jalapeno Creme Brulee
Spumoni Sundae

Chocolate, Pistachio, Cherry Gelati,
Cheesecake Chunks, Whipped Cream

BARBATELLA
NAPLES

3-COURSE DINNER  •  $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included


