Menu Stagione Invernale

Antipasti
Polenta Grigliata %16 Barbabietole e Caroto Arrosto
Grilled polenta topped with olive tapenade, con Burrate e Aroncione #* 16
sauteed mushrooms & roasted peppers Roasted beets and carrots with

burrata, orange and pistachios

Minestra di Cavolo Nero e Fagioli %14
Hearty Tuscan kale & cannellini bean soup
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Ravioli con Carbonara %25 Ragatoni con Brasciole di Maiale % 27
Four cheese ravioli with carbonara sauce Slow-braised pork rolls with fresh ricotta
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Piatti
Bistecca Pizzaiolo %30  Ppollo Arrosto 28 Snapper Rosso # 35
Pan'seared NY Strip Steak Roasted Cornish Hen with Braised red snapper with
in cherry tomato sauce Potato-Fontina Gratin white wine, olives &
potatoes
Our Neapolitan Pizza  Pizze Marguerita # 15  Pizze Capriciosa# 15
the Biagios way tomato & fresh mozzarella  roasted vegetable,
mozzarella

available dairy free
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Italian Sparkling or Still Water 6 Soda/Iced Tea 3
Espresso 3/5 - Cappuccino 5 - Coffee/Tea 2
Affogato alla Biagio 8

*

Our desserts are house-made.
We invite you to visit our bakery case.
Can you resist?



