—— AMALF —— .
MOTHER'S DAY MENU

RAWBAR |

WILD GULFE * LITTLENECK CLAMS 12 * T,OCAL OYSTERS 18 |
SHRIMP COCKTAIIL 18 salsa cruda seaﬁtsonalimignonel:l:e

FIRST COURSE
seliclion of anlljuasll o share

CRISPY MFATBALILS
stuffed with fresh mozzarella

INSATATA DI PRTIMAVERA

spring dreens, shaved fennel, cherry tomatoes, parmidiano regdiano, lemon vinaigrette

TUNA TARTARE,

avocado, cucumber, citrus vinaigrette

SECOND COURSE
please choose one

(g/uléﬂ/ free house-macle poslia availebite)
SAT MONE,
spring pea asparagus risotto, pea tendrils

CAVATELLI AL, FORNO |
lobster, caramelized onions, cherry tomatoes, mozzarella di bufala C+#5) H |
|

EGGPLANT PARMIGIANA Cvegertarian) |
fresh mozzarella, arugula salad, white balsamic “

POLLO SALTTIMBOCCA
pan-seared chicken breast layered with prosciutto, sade, potato purée, broccolini

PORK SHANK “
slow braised pork shank, farro verde, chimichurri

FILETTO
filet mignon medallions, mashed potatoes, heirloom tomatoes, onions, peppers, oregano C+#5)

DESSERT *
seleclion of desserts, o share ‘

tiramisu, ricotta cheesecake, cannoli

| %69 per person plus tax and gratuity J‘I

Kid’s Menu available for #29

)

N/




