Pere Foreten

Tomato Focaccia

Whipped Ricotta, Fennel Pollen, Lava Salt

Salumi Formaggi for 2
Prosciutto, Coppa, Soppressata, Pecorino Sardo,
Parmigiano-Reggiano, Pecorino

Arancini
Smoked Mozzarella, Tomato & Basil

e andia

Sirloin Carpaccio* 21
Truffle & Artichoke Vinaigrette

Smoked Sea Salt, Chives,

Crispy Sunchokes

Tuna Crudo * 29
Persian Cucumber, Radishes
Pistachio Pesto

Culatello & Melon 20
Pecorino, Pinenuts & Arugula

Fritto Misto 26
Calamari, Shrimp & Cod Cheek,
Seasonal Vegetables,

Cherry Pepper Aioli

*Consuming raw or undercooked products may increase your risk of a foodborne illness. Please

Baby Gem Lettuce

Creamy Parmesan Dressing,
Marcona Almonds, Frico &
White Anchovy

ENZA Salad

Tri-Colored Lettuces, Seasonal
Vegetables, Provolone Cheese,
Oregano Vinaigrette

Roasted Mushrooms & Ramps
Goat Cheese Fonduta,
Salsa Verde

Grilled Spanish Octopus
Sweet Vinegar Peppers & Potatoes

Fried Soft Shell Crab
Radicchio Slaw, Meyer Lemon
Dressing, Bomba di Puglia

inform your server if a person in your party has a food allergy.
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Campanelle Nero 30
Squid Ink Pasta, Crabmeat,
Calabrese Peppers, Breadcrumbs

Mafalde
Braised Rabbit, Fava Beans, 28
Spring Ramps, Pecorino

Agnolotti
Spring Peas, Parmigiano,
Mascarpone, Butter Basil Sauce 27

Gluten Free Pasta Available

Gramigna
Sausage and Broccoli Rabe Pesto

Spinach Tagliatelle
Bolognese Ragu, Fried Rosemary

Bucatini
Cacio e Pepe

Baked Fazzoletti
Veal, Spinach, Fontina,
Cherry Tomatoes, Basil Butter

Seconde

Broiled Black Bass
Herb Aioli, Fennel & Citrus Salad

Roasted Chicken
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Artichokes, Rosemary, Garlic Butter, Frisse

Monkfish “Acqua Pazza Style”
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Shellfish Broth, Manila Clams, Black Olives, Piennolo Tomatoes, Leeks

Bistecca*
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14 oz Greater Omaha New York Strip, Charred Asparagus,

Potato Panzerotti, Gremolata, Steak Jus

Cogrre

Grilled Asparagus «Roasted Mushrooms . Potato Panzerotti 8ea
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