
 
 

▪ restaurant week lunch ▪ 

January 22-27 and January 29-February 3 

$20 per person 

 

1238 Locust Street      Philadelphia PA 19107     215.546.2100 

 

First Course Choices 

 

SHAVED SALAD 

fennel, celery root, brussel sprouts, olive oil, lemon, parsley, locatelli 

STRACCIATELLA 

pulled fresh mozzarella, olive oil, sea salt, grilled italian loaf 

B+V+P MEATBALL (1) 

soft polenta, san marzano gravy, fontina 

WILD MUSHROOM ARANCINI (3) 

crispy risotto, buffalo mozzarella, truffle aioli 

 

Second Course Choices 

 

ITALIAN GRILLED SEAFOOD 

grilled swordfish & romanesco spiedini, calamari, roasted peppers, white beans 

GRILLED ROSEMARY CHICKEN 

grilled gem lettuce, roasted peppers, artichoke, grilled broccolini 

RIGATONI 

fennel sausage, broccoli rabe, pancetta, cherry tomatoes, pecorino, chile 

FUSILLI DE PRETTI 

maitake & royal trumpet mushrooms, blistered tomatoes, tuscan kale, pecorino 

 

Third Course Choices 

 

PISTACHIO CANNOLI 

pistachio ricotta filling, caramelized cacao nibs 

TIRAMISU 

espresso soaked lady fingers, marsala zabaglione, pizzelle crumble 

APPLE CRUMBLE 

cinnamon caramel, vanilla ice cream, pecorino crumble 

 



 
▪ restaurant week dinner ▪ 

January 22-27 and January 29-February 3 

$35 per person 

 
1238 Locust Street 

philadelphia pa 19107 

215.546.2100 

 
For the Table to Share 

STRACCIATELLA 

fresh pulled mozzarella & cream, oven dried tomato tapenade, grilled italian country bread 

 

First Course Choices 

GEM, ESCAROLE & BLOOD ORANGE SALAD 

toasted almonds, dates, pecorino, celery hearts & leaves 

 

B+V+P MEATBALLS 

soft polenta, san marzano gravy, fontina 

 

WILD MUSHROOM ARANCINI 

crispy risotto, buffalo mozzarella, truffle aioli 

 

UNCLE SAL’S CHOPPED SALAD * 

gem lettuce, radicchio, salami, white beans, artichoke, pickled peppers, zesty italian dressing, parmesan 

 

Second Course Choices 

SEARED GOLDEN TILE FISH 

cauliflower piccata, lemon bread crumbs, oregano, capers, pickled raisins 

 

LEMON GARLIC CHICKEN "AL MATTONE" 

seared murray’s chicken breast, grilled baby artichokes, crispy lancaster fingerlings, lemon-garlic jus 

 

SEARED POTATO GNOCCHI 

broccoli rabe, blistered cherry tomatoes, wild & cultivated mushrooms, artichokes, pine nuts, pecorino 

 

TONIGHT'S MACARONI 

nonna’s pork ragu, chile, olives, charred escarole, basil 

 

BRAISED SHORTRIB 

sweet potato puree, gala apple-radish gremolata, walnuts 

 

Third Course Choices 

PISTACHIO CANNOLI 

ricotta-pistachio filling, dark chocolate 

TIRAMISU 

espresso soaked lady fingers, marsala zabaglione, pizzelle crumble 

APPLE CRUMBLE 

cinnamon caramel, vanilla ice cream, pecorino crumble 

* may be made vegetarian 


