Bistro Romano
Restaurant Week Menu

Amuse ’
Smoked Eggplant Caponata BI

tomato, oregano n“mn“n

Antipasti | select one

Caesar Salad
awarding winning, romaine, pecorino
house-made Caesar dressing, croutons

Roasted Tomato Garlic Soup
halloumi cheese, basil

Burrata
red bell pepper, baby kale, grain mustard

Piatti Principali | select one

Caramelized Salmon
corn & bean succotash, green onion salad, pink peppercorn

Sliced Roasted NY Strip
smoked potato purée, baby carrots, wine jus

Gnocchi
white & black truffle cream, prosciutto cotto

Gigli

shiitake bolognese, ricotta salata
Dolci | select one

Brown Butter Cake
vanilla ricotta, butterscotch

Crema Parigina
Italian meringue, cocoa nibs, pomegranate

Four Courses | forty dollars



Specialty Cocktail
Maker’s Mark Gold Rush



