g U L I A “FLAVORS OF 5TH” 2-COURSE MENU
% o s teria
FIRST COURSE (choice of)

S36 per person
Mista Salad - Local Greens, Shaved Asparagus, Radish, Carrot, Red Onion, Manchego & Lemon Oil

September I-30, 2024

Caesar Salad - Little Gem Romaine, Pancetta, Black Garlic, Anchovy & Focaccia Crouton
Roasted Beet Salad - Orange, Roasted Carrot, Radish, Pistachio & Goat Cheese Crema
Wood Charred Octopus- Nerello Rice, Chorizo, Romesco, Marcona Almond (+$10)

Beef Tartare- Robiola Fonduta, Black Truffle, Hazelnut & Mustard Greens (+$10)

SECOND COURSE (choice of)

Bucatini Cacio e Pepe - Sheep Cheese & Cracked Black Pepper

Garganelli - Braised Lamb Neck Sugo & Sheep Cheese

Ora King Salmon - Beluga Lentil, Tangelo Orange, Fennel, Opal Basil & Lemon Butter

A Chicken Lost In Capri - Half Free-Range Chicken, Lemon, Chili, Stewed Rapini & Potato
Heritage Pork Osso Buco - Risotto Milanese, Gremolata & Natural Braising Sauce

The Classico Pizza - Tomato, Mozzarella, Fresh Basil & Olive Oil

Grilled Wagyu NY Strip- Tiger Prawn, Cauliflower-Potato Puree & Red Wine (+$20)

We take pride in donating Sl for every meal purchased to Naples FOP Lodge 38




