
 
 

Taste of Hartford 2012 

 
Appetizers 

Zuppa del Momento ~ homemade soup of the moment   
Misticanza ~ farm greens tossed with crisp fennel, oranges, radicchio, and almonds, and blood 
orange scented white balsamic vinaigrette 
Polpette di Vitello ~ tender veal meatballs with ricotta, fresh herbs, and parmigiano reggiano 
slow cooked in fresh tomato sauce 
Prosciutto “Sushi Style ~ slices of imported prosciutto di Parma rolled with gorgonzola, black 
mission figs, and a drizzling of fig and balsamic essence 
Arancini ~ crisp risotto croquettes served with lightly spiced tomato pepper sauce  
Bruschetta Rustica ~ with garlic, fresh plum tomatoes, cannellini beans, red onion, fresh basil, 
and extra virgin olive oil 
Insalata d’aragosta ~ Maine lobster salad with artichokes, arugola, radicchio, and fresh herbs 
tossed with a truffled lemon aioli   $6 suppl charge 
  

Entrées (Choice of)                                                                                                                                                                                                    
Ravioli del Giorno ~ housemade ravioli of the moment  
Il petto di pollo ruspante con salsa di funghi gallinacci ~ pan seared free range chicken breast 
scalopine with hen of the woods mushrooms in a Madeira scented natural sauce with potato 
puree and sautéed greens 
Rigatoni al Ragu di Vitello ~ rigatoni with a ragout of veal, a San Marzano pomodoro sauce, 
soffritto vegetables, peas, and parmigiano reggiano 
Ossobuco di Maiale ~ slow cooked Korubota pork ossobuco till fork tender with soffritto 
vegetables and gremolata in a balsamic scented white wine natural reduction served with polenta 
and sauteed vegetables     
Brasato Ubriaco ~ slow cooked fork tender Tuscan style beef short ribs with a port scented red 
wine sauce, tiny little vegetables, and a gremolata served with potatoes “alla parmentiera” and 
sauteed vegetables 
Pesce del Giorno ~ roasted fish of the day 
Grilled Veal New York Strip ~ with truffled potatoes, sauteed spinach, and a truffled veal 
reduction   $9 suppl charge 
 

Dessert (Choice of) 
Tiramisu 

Homemade Gelato or Sorbetto 
Crisp of the Moment 

Chocolate Bread Pudding with Bourbon Custard Sauce   $3.5 suppl charge 
$20.12 excluding tax and gratuity 

 
 

No substitutions due to nature of promotion 
Price does not include tax or gratuity and may not be combined with any other 

promotions or discount 
 


