
 

 

 

 

 

 

WINTERLICIOUS DINNER MENU 

January 29-February 11, 2016 

 

APPETIZER 
(Choose One) 

 
RIBOLLITA TOSCANA (VEG) 

Tuscan Style Soup with farro, cannellini beans, carrots, black kale & toasted country bread  
 

CARCIOFO E CAVOLFIORE FRITTO (VEG) 
Fried Artichoke & Cauliflower with tomato confit & marinated anchovies 

 
CROSTONE CON SALSICCIA 

Grilled Barese bread with sausage, mushrooms and smoked scarmoza cheese  
 

SALMONE MARINATO  
House marinated Atlantic salmon with arugula, cherry tomatoes, avocado & olive oil 

 
 

 

MAIN                                                                                                                                           
(Choose One) 

RIGATONI AMATRICIANA                                                                                                                                        
Rigatoni with Berkshire guanciale, san marzano tomatoes, pecorino romano 

SPAGHETTI AL PESTO GENOVESE (VEG)                                                                                                                                                       
Fresh spaghetti chitarra with green beans, potatoes & pesto 

INVOLTINO DI VITELLO                                                                                                                                                       
Veal roulade with capers, sundried tomato, caciocavallo cheese served with potato cauliflower puree 

PESCE SPADA ALLA GRIGLIA                                                                                                                                                  
Grilled swordfish in a salmoriglio dressing served with fregola salad 

 

 

DESSERT                                                                                                                                   
(Choose One) 

TIRAMISU AL LIMONCELLO                                                                                                                                                                    

CRÈME CARAMEL                                                                                                                                                                         

CHOCOLATE PROFITTEROLE                                                                                                                                  

 

A gratuity of 18% will be added to the bill for groups of 6 or more/  Maximum 2 hour seating 

Follow us on twitter and instagram @churchaperitivo 


