AN TTALTAN

BREAD SERVICE
TRUFFLED GARLIC BREAD - CIRCA 1963
WHIPPED RICOTTA & WILD BLOSSOM HONEY - FOCACCIA

ANTIPASTI

STRACCIATELLA BRUSCHETTA - ROASTED HEIRLOOM TOMATO, HOUSEMADE CIABATTA

TUNA CRUDO'" - CASTELVETRANO OLIVES, MEYER LEMON, CONTRONE PEPPER
IMPORTED BURRATA - CHARRED GRAPES, SABA DI MELA

FIOR DI ZUCCA - RICOTTA, SAFFRON, MEYER LEMON

PRIME BEEF MEATBALLS - ROASTED GARLIC, POMODORO, PARMESAN
ARANCINI - SMOKED SCAMORZA, POMODORO

MEDITERRANEAN OCTOPUS - CHICKPEA PUREE, CELERY

SALADS

GRILLED CHICKEN CAESAR SALAD - PARMESAN FRICO

SHREDDED BRUSSELS SALAD - AVOCADO, MAMA LIL PEPPERS

GIULIANA'S ITALIAN SALAD - SALUMI, PROVOLONE, PEPPERONCINI, RICOTTA SALATA
ADD CHICKEN - 12 | ADD PRAWN - 11

LUNCH SPECIALTIES

RPM STEAKBURGER - WHITE CHEDDAR, BRIOCHE

CHICKEN CAPRESE PANINO - BUFFALO MOZZARELLA, BASIL AIOLI

PRIME BEEF MEATBALL SANDWICH - BLACK TRUFFLE GARLIC BREAD, GIARDINIERA
CLASSIC CHEESE PIZZA - MOZZARELLA, PARMESAN, CRUSHED ALTA CUCINA TOMATO
CHARRED PEPPERONI PIZZA - SPICY TOMATO, MAMA LIL PEPPERS

PIZZA BIANCO - BUFFALO MOZZARELLA, TRUFFLE

HOUSEMADE PASTA

MAMA DEPANDI'S BUCATINI - POMODORO, GENOVESE BASIL
CARBONARA'" - BLACK PEPPER PANCETTA, EGG YOLK

RIGATONI ALLA VODKA - ROASTED TOMATOES, CALABRIAN CHILI
SHORT RIB BOLOGNESE - PAPPARDELLE, ROSEMARY

MAFALDINE CACIO E PEPE - TOASTED PEPPER, CACIO DE ROMA

ITALIAN CLASSICS
CHICKEN PARMESAN - PARMIGANO REGGIANO, FONTINA
SPAGHETTI & MEATBALL - POMODORO, BASIL

SEAFOOD & STEAKS

GRILLED GIANT PRAWNS - PESTO TRAPENESE, SICILIAN OLIVE OIL
ROASTED ORA KING SALMON - GREEN OLIVE, ROASTED TOMATO
CENTER-CUT FILET MIGNON' - 8 OZ, ALL NATURAL CREEKSTONE BEEF
GRASS FED BONE-IN RIBEYE' - 20 OZ, OPEN PRAIRIE, KS

BOTTLED WATER SERVICE

ACQUA PANNA NATURAL SPRING WATER -1 LITER
SAN PELLEGRINO SPARKLING WATER - 1LITER

*THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN SUCH AS BEEF, PORK, EGGS, FISH, LAMB, MILK, POULTRY, OR SHELLFISH REDUCES THE RISK OF

LUNCH
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FOODBORNE ILLNESS. INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDER COOKED
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