Radice is a country style restacrant whose ¢ooking is ingpired by élaSSiC't;aditibns.'Frn; our wood burn-
ing oven, ¥ith this ereative and richl# flavored food, we welcome you to "La Buoma Oucipa®. Ion may enjoy a
zeal of 3 9r 4 AsSaggi{Tastings) ar a Pietansze, our cooking is "Semplicemente Ttalianissimo™!

ASSAGET

VERDURA CARNE OROSTACET
Melanzana Salumi ' . Vavaluecei
Farmigiana of eggplant, Prosciutto/SOPPressata/ Tiana of baby clams, garlie,
-tomato & basil 8 Gapocollio/Spesck 13 olive 0il & fregola %
Frittura Costatine Calamaretti

Crispy fried vegetadbls,
squid & bianchetti 9

Fongo .
Grattinato of shiitdke, ceci
beans & troffie oil 8

Braciolini

Fraseatole " Bpiedine -
Oreamy polenta with ricotta & - Crispy calf's swestbread
) cicoria 8 parsnips, pears & pomegranate 9
Peperonata Morseddn

Eed perper, zucchini, white
© anchovies & bagna canda 9

PIZZETTE
' Bustica

Yakon Potato, Euanciale,
onicn & gorgonzola 131

- Boscaiola
Spinach, gariie, wild moshroom
: & fontina 1% :

e - Pitta
Bapini,  sacsage, graves &
: agsiago g .

Margherita
- Plom tomato, basil . \
& meozzarella 8

Mezzadra :

Griiled crust, zuechini, Tropea onion,
basil pesto % varmigiano Shayings 8
# :

~Bork ribs, cabbage slaw
& moscate rsdoefion 7

Poipettini of meat. ,tomato
Tagu & pecorino sarde g

ASausage,'fryer peppers, Sweet
enion & parsley aioli 7

Grilled sqoid, radicehio
" sbalsamico 8 -

_Polipo )
Cassola of octopus, fennel,
celery & potatoes 10D

/ Ostriche
Baked oysters, lemon Shallot
botter & shaved parmigiane §

g Conechiglis
Scampi of bay scallops
& sguash risctto 11

PASTA

Lasagnotta
Iraditional Bolognese &
balsamells I3

o Ioxrtellondi
Swiss.chard & three cheesg filled °
ravioli ¥ith tomato cruda 13

- Gnoechi -
Potato ricotta dumplings,
g¢reamy gorgonsmela, Sage 12

Bueatini o
Tomato, opion, lardo Badolatese &
aged peecorino 11 ) .
Pasticcio:
Eigatoni, zucchini ;
fresh ricotita & tomato 12

MINESTRE & INSALATE

Papazoi Fava & Borlotti Eeans, escarole, % pasta ninestra ¥
Iriestina Barley, fennsl, cslery branch & Sweel pea somp. 7
Badilce Olive 0il roasted bests, fennel, celery roct & whits balsamico @
Enchetta Arngula;.crispy.prcsciuttc, spiced walnuts, crotensse 2 Tig vincotts 11
Ooxrata Binp letined hearts, blen cheese dressing, apple wood smoked bacon & tomato O

PIETANZE
Oostata
Stracotio
Fegato

Santeéed Rack oF rork chep, rosemary & parmigiano ernst
Braized beef shori ribs, carameiized vegetables & ripassa w
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Samiéed calf's liver, bacon, sage & santded onion 23

Polletto Par roastea breast of chicken, smoked paprika marinade % bean ragn 19
: » 5 g

‘Brasato

Fesa

Nodini

. Iriglie
Merluzzo

Branzino

Slow cooked pork shoulder, marjoram % orange gremolata 21

COven roasted yeal breast, savory-meat and herb fiiliﬂg, Sherry tomats 25

Oilive o1l roasted vezl ribs, cracked Tepper &'rosemary Sea salt 23

Bantéed Icnie Sea red mullet, lentil & endive vinaigrette 237

Cast Iron roasted certer cut codfish, shallots, thyme % vermouth. 23
&7illed whole Mediterranean bhass. oitros olive pil Iserves 2} 17 ne




