Ftappy New Year BEASIRSENI

Lat uy not arink o mie past, bul 1o e futire, Salie!

Insalada & Amhiméjro

First Course - cHOOSE ONE OF THE FOLLOWING:
Finecchio Braiili con Arugiii ¢ Mele

Baby arugula with braised fennel, fresh apples, gorgonzola cheese

Inialzin ai Autinne

Roasted butternut squash, Jerusalem artichokes, parsnips, fresh leeks, julienne celery roots, fresh

ricotta, sage and pumpkinseed oil

Inialzin @i Cresciene

Watercress salad served over San Daniele prosciutto, with toasted almonds and caramelized pears

Capeiante Crude

Sea scallops, cured in extra virgin olive oil and lemon served with shaved fennel

Inialaie Caprele Invernale

Buftalo mozzarella, roasted tomatoes and pesto

Filble di Manze

Pounded Filet Mignon, topped with capers, sun dried tomatoes, red onions, shaved

Parmigiano Reggiano

Carpaccio di Funghi
Marinated shitake mushrooms, Julienne roasted peppers and artichoke hearts, tomato and

lemon vinaigrette

Spormate di Zicca

Acorn squash flan, roasted shitakes, Julienne Acorn Squash, sage oil and mushroom vinaigrette

asla Tresca € Risolli

Fresh Pasta Made Daily & Risotto
Second Course - CHOOSE ONE OF THE FOLLOWING:
lagliatelle Menite al Ragi ai Agnelle

Mint tagliatelle served with lamb ragu and black olives

Raviel ai Guancia di Vil

Veal cheek ravioli, served with chicken liver toscani, red wine, light tomato and freshly grated

pecorino Romano
Raviel; ai Aparagi & Ricoli
Ravioli filled with Fresh ricotta, asparagus and roasted garlic, in a light cream sauce

Agnoleli ai Verza

Ravioli filled with Savoy Cabbage, Robiola and Fontina cheese, raisins, topped with grated

Castelmagno cheese and fresh parsley

Rueite con g Finghi

Carnaroli rice Risotto with shitakes, porcini and oyster mushrooms served with black truffle oil



Inlermexro
Third Course

Secondi

Entree

Fourth Course < CHOOSE ONE OF THE FOLLOWING:
Ouetice alln Teiane

Veal shank cooked slowly in Tuscan red wine, mixed vegetables, porcini mushrooms, served

over risotto

Ceseloin di Corve

Rack of Venison cooked to perfection, served with sun dried prunes in port wine reduction

Quagla Arreie

Roasted quails, stuffed with mixture of mushrooms, pancetta and fresh rosemary

Cesoltiine ai Vil

Grilled Veal Chop served with sauted wild mushrooms in red wine reduction

Branzine Marinalp

Filet of Branzino sautéed in extra virgin olive oil, garlic, capers, white wine, lemon and

fresh herbs

Branzine Ciltne con Zafferane Cilronciie

Chilean sea bass sauted with rack shrimp, clams, in a saffron and Clam citronette

Ouetuce di Rana Peicaivice cen breaiite ai lmene

Monkfish Osobuco sauted with Taylor Bay scallops, habard squash in lemon brodetto sauce

Shigelr Grillaia con peite di creldione ¢ poberonain

Grilled black bass served with peperonata and watercress pesto

Dolee
Fifth Course
ASK YOUR SERUER ABOUT OUR ASSORTMENT OF HOMEMADE DESSERTS

. $79 per person *

B.Y.0B. -

e 261 S. 17th Street, Philadelphia PA 19103 - 215.790.0103

A Thank you for dining at Branzino. We would like to provide you with a brief history of where our restaurant
E/(‘@\[/\Zi [AO name is derived from. Branzino is a Mediterranean Bass. It is a very sweet & mild tasting fish. with a velvety

italian ristorante  texture & very white meat. Try our signature dish, Branzino Marinato, to experience this divine fish!



