DISOTTOITALIAN.COM

ANTIPASTI

FOCACCIA DI RECCO 23 BRUSSELS SPROUTS 17

cow’s milk cheese, sea salt, honeycomb farm egg, crispy prosciutto,
calabrian chilies, pecorino®

RICOTTA HONEYCOMB 15

ricotta, honeycomb, rustic bread CALAMARI PADELLA 24
spinach, chopped tomato, capers,
FRIED CALAMARI 20 garlic, lemon white wine sauce
spicy pomodoro, lemon aioli
POLPO 24
roasted octopus, garbanzo bean purée,
BRUSCHETTE MISTI calabrese chili, arugula
| FOR %6
2 FOR*12 STEAMED MUSSELS 18
3 FOR 15

garlic, shallots, white wine, capers,

spinach, fine herbs, ciabatta toast
marinated tomatoes, garlic,

herbs, hand pulled mozzarella,

extra virgin olive oil POLPETTE 16
veal-beef meatballs, spinach,
whipped ricotta, san marzano tomato sauce, parmesan

truffled honey, toasted hazelnuts

BEEF TARTARE 20

truffle vinaigrette, egg yolk, capers,
scallions, salt & vinegar chips”

ceci beans, pepperonata, saba, sea salt

SHHOSPITALITY.CO

INSALATE

CAESAR 13
romaine, tuscan kale, pecorino vinaigrette,
croutons, hard egg, radish,
parmigiano-reggiano, anchovies®
add chicken +$8, shrimp +$9, salmon +$14

ITALIAN CHOPPED 17
hearts of romaine, radicchio, pepperoncini,
castelvetrano olives, roasted red peppers,

blue cheese, crispy prosciutto,
garbanzo beans, tomatoes,
marinated artichokes, red wine vinaigrette
add chicken +$8, shrimp +$9, salmon +$14

ROASTED BEET SALAD 16

salt roasted beets, arugula, pistachio,
goat cheese, aged balsamic dressing

BURRATA 18

heirloom cherry tomato, basil,
sea salt, balsamic glaze, olive ail

PASTE & GRAINS

AGNOLOTTI QUATTRO LINGUINE CON VONGOLE 34
FORMAGGI FUNGHI 28 manilla clams, garlic, parsley, evoo
4 cheese stuffed pasta, brown butter,
pecorino, mushrooms GNOCCHI CON PESTO 28
house-made ricotta gnocchi,
SPAGHETTI CARBONARA 27 basil pesto, burrata, chili flake
spaghetti, black pepper bacon,
egg yolk, pecorino* ORECCHIETTE CON
SALSICCIA 28
PAPPARDELLE BOLOGNESE 29 house-made orecchiette, fennel sausage,
house-made pappardelle, garlic, lemon, calabrian chilies,
sal’s veal bolognese, herbs, parmesan rapini, pecorino

RISOTTO Al GAMBERI CON VERDURE ARROSTO 34

roasted peppers, spinach, tomatoes, shrimp

PIZZA ALLA GRIGLIA

D.O.C. 17 PROSCIUTTO E RUCOLA 18
san marzano tomato, fontina, prosciutto, arugula,
mozzarella, olive oil, basil shaved parmesan, aged balsamic
FUNGHI 18 SAUSAGE 19
truffle, wild mushrooms, roasted peppers, caramelized onions,
parmesan fonduta, mozzarella pomodoro, pecorino, herbs, evoo

PEPPERONI 19

san marzano tomato, fresh mozzarella, pepperoni, giardiniera

grilled broccolini ¢ smashed potatoes,
roasted mushrooms 8 SIDES truffle oil, parmesan 9
sautéed spinach 8 sautéed shrimp 12

PIATTI

POLLO ARROSTO 33

half roasted chicken, smashed potatoes,
calabrian chiles, salsa verde

POLLO ALLA
MILANESE 35

crispy chicken, arugula, parmigiano,
tomatoes, red onion, tuscan olive oil,
rigatoni, house made vodka sauce

MELANZANE PARMIGIANA 28
baked eggplant, tomato-basil sauce,
mozzarella, parmigiana,
served with linguini

SALMON ALLA
FRESCA 34

avocado, red onions, tomatoes,
asparagus, balsamic glaze, basil*

BRANZINO 45

lentils, sautéed spinach,

cherry tomato, shallot,
garlic, salsa verde®

DISOTTO BURGER 25
8 oz burger, peppered bacon,
fontina cheese,
caramelized onion,
roasted garlic aioli, fries”

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Ingredients are subject to change based on availability. Please notify us of any dietary restrictions. 102126
As a way to offset rising costs, we have added a 3% surcharge to all checks. You may request to have this removed should you choose.



VINO AL BICCHIERE

by the glass / bottle

BOLLE

Prosecco | Prima Perla | Veneto, Italy

Prosecco Superiore | Casa Bianche | Valdobbiadene, Italy

Brut Rose | Tenuta Col Sandago | Veneto, Italy

Champagne | Veuve Clicquot Yellow Lable | Champagne, France

ROSE

Rosé | La Ptite Pierre | Vin de France

BIANCO

Pinot Grigio | Boso | Veneto, Italy

Sauvignon Blanc | Orchard Lane | Marlborough, New Zealand
Chardonnay | Domaine La Croix Belle “Caringole” | Pays d’Oc, France
Riesling | Corvidae “Ravenna” | Yakima Valley, WA

Vermentino | Seghesio Single Vineyard | Sonoma County, CA
Sauvignon Blanc | 90+ Cellars Lot 213 | Loire Valley, France

Gavi di Gavi | Banfi “Principessa” | Piedmont, Italy

Chardonnay | Calera — The Duckhorn Collection | Central Coast, CA
Sauvignon Blanc | Hall | Napa Valley, CA

Pinot Grigio | Depaolo | Delle Venezie, Italy

Pinot Grigio | Tramin | Alto Adige, Italy

Sauvignon Blanc | Matanzas Creek | Sonoma, CA

Chardonnay | Duckhorn | Napa, CA

Sauvignon Blanc | Freemark Abbey | Napa, CA

Chardonnay | Flowers | Sonoma Coast, CA

Chardonnay | Nickle and Nickle | Napa, CA

ROSSO

Chianti Classico | Castello Vicchiomaggio San Jacopo | Tuscany, Italy
Montepulciano d’Abruzzo | Umani Ronchi | Abruzzo, Italy

Spanish Red Blend | Marqués de Céceres | Rioja, Spain

Cabernet Sauvignon | Excelsior | Robertson, South Africa

French Red Blend | Chéteau Sainte-Eulalie Minvervois “Plaisir” | France
Pinot Noir | 90+ Cellars Lot 137 | Willamette Valley, OR

Merlot | Barnard Griffin Winery | Columbia Valley, WA

Langhe DOC Nebbiolo | Vinchio Vaglio “Settefiglie” | Piedmont, Italy
Red Blend | Idlewild “Flora & Fauna” | Mendocino, CA

Toscano | Tenuta Sette Cieli “Yantra” | Tuscany, Italy

Syrah | KVintners “Milbrandt” | Wahluke Slope, WA

Cabernet Sauvignon | Oberon | Napa Valley, CA

Cabernet Sauvignon | Justin | Paso Robles, CA

Pinot Nero | Bolzano | Alto Adige, Italy

Pinot Noir | Cuvee Creme | Willamette Valley, OR

Cabernet Sauvignon | Post & Beam | California, USA

Chianti Classico Riserva | Felsina | Tuscany, Italy

Vino Nobile di Montepulciano | Poliziano | Tuscany, Italy
Barbaresco | Michele Chirlo | Piedmonte, Italy

Super Tuscan | Gaja Promis | Tuscany, Italy

Brunelo Di Montalcino | Picini | Tuscany, Italy

Super Tuscan | Marchesi Antinori “Tignanello” | Tuscany, Italy

Super Tuscan | Tenuta San Guido “Sassicaia” | Tuscany, Italy
Cabernet Sauvignon | The Mascot | Napa Valley, CA

6 OZ BTL
12 48
49
65
150
12 48
12 48
12 48
12 48
12 48
15 60
15 60
16 64
16 64
18 72
36
45
49
67
67
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99
12 48
12 48
12 48
14 56
14 56
15 60
15 65
16 64
16 64
18 72
18 72
18 72
65
80
80
85
89
90
110
125
129
275
350
350

COCKTAILS

LIMONCELLO DI BOSCO
Homemade Limoncello
Blueberry Vodka
Blueberry Puree
Lemon
Strongwater Spanish Tonic

BELLA FRAGOLA 16
Strawberry Vodka
Yuzu Lemon Liqueur
Lemongrass
Elderflower Liqueur

GB LIVELLO 2 16
Malfy Rosa Gin,
Rose Liqueur
Hibiscus Tea Syrup
Prosecco

NOTTE NERA 16
Tequila Reposado
Borghetti Espresso Liqueur
Licor 43
Espresso

TRE MONDI 16
Tequila Reposado
Cynar
Pedro Ximénez Sherry
Essence Of Orange

SUM’BASIL 16
Aged Rum
Homemade Strawberry Basil Syrup
Citrus

BLACKWOOD 18
Woodford Rye
Lazzaroni Nocino
Lagavulin 8 Year

GRANO DOLCE 17
Woodford Wheated
Apricot
Citrus

16

BEER

Stella NA 7
Michelob Ultra 6
Stella 6
Stiegal Goldbrau 6
Goose Island IPA 7
Baladin Nazionale Ale 9
Maplewood Charlatan 9

This restaurant is equipped with GPS bipolar ionization technology which cleans the air of pathogens to provide a superior level of indoor air quality.



