MAKE IT A
THINK OUTSIDE THE

PRIX FIXE LUNCH

PAIR ONE ITEM FROM “FIRST” CATEGORY
AND ONE ITEM FROM “SECOND” CATEGORY.
PLEASE ASK YOUR SERVER FOR DETAILS.

carpacciorestaurant.com
$20.00 PER PERSON

APPETIZERS
Soup Of The Day

Gnocchi 8
ricotta dumplings pan fried,
extra virgin olive oil, pancetta,
basil pesto

7

Bruschetta

7
vine ripe tomatoes, balsamic pearls,
and house-made fresh mozzarella
on grilled Italian bread

Polenta Bites

8
classic Italian cornmeal pan fried
with chillies, tomato sauce, grana padano

House-Made 12
Fresh Mozzarella

fresh made-to-order mozzarella,
grilled asparagus, pesto,
balsamic drizzle

SALADS
add a chicken breast 6 | add a trout filet 6 | add a 6oz. flat iron steak 8

Mixed Greens

7
tomatoes, cucumber, red onion,
roasted pepper, white balsamic
pesto vinaigrette

Caprese

9
house-made mozzarella, tomatoes,
arugula, balsamic pearls, basil

Caesar

8
romaine heart, house-made dressing,
pancetta crisp, crostini, grana padano,
lemon wedge

anticipate the passion.

Denotes items not included with prix fixe menu.

FIRST

chef’s daily creation

THINK OUTSIDE THE

SECOND

SANDWICHES
all sandwiches served with choice of mixed green salad or fresh cut fries.
add sweet potato fries 2.50 | add a caesar salad 2.50 | add the soup of the day 2.50

Grilled Vegetable Panini
eggplant, zucchini, red onion,
spinach, goat cheese,
sundried tomato aioli

13

Smoked Salmon Piadina

Italian flat bread, lemon infused
mascarpone, pickled onion,
arugula, capers

13

Burger 13
1/2 lb. AAA ground beef,
chipotle mayo, brie, double
smoked bacon, crispy onions

Chicken Panini

13
chicken breast, basil pesto,
bacon, roasted pepper, brie

Porchetta Panini

13
slow roasted belly wrap loin,
grainy mustard aioli, roasted peppers,
caramelized onions, asiago, arugula

´
PASTAS / ENTREES
Napoli

13
kale, quinoa, boiled egg,
double smoked bacon, asparagus,
gorgonzola, roasted peppers,
cashews, sunflower seeds,
cranberry vinaigrette

Rainbow Trout

Penne Arrabbiata (Spicy)

Chicken Parmigiana 14
served with spaghetti tossed in
our house-made tomato sauce

ground Berkshire sausage,
hot pepperoncino tossed in a
spicy tomato sauce with onions,
fresh house mozzarella,
topped with panko

14

Pappardelle Bolognese 14
AAA ground strip loin, tomato sauce,
topped with lemon mascarpone
Lamb Risotto 14
braised lamb, confit shallots,
goat cheese, arugula

anticipate the passion.

14
orzo, cherry tomatoes, spinach

Mushroom Ravioli

14
stuffed jumbo ravioli tossed in
cafe au lait cream sauce

Veal Parmigiana

16
served with spaghetti tossed in
our house-made tomato sauce

Steak Frites 16
6oz. flat iron steak, crispy onion,
gorgonzola, demi, sweet potato fries

Denotes items not included with prix fixe menu.

