BREAD BASKET

Lavash .. Curried Citrus Cheese Spread, Bar Enza
Focaccia, Hot Portuguese ‘Cavacas’ .. Popovers 12

ANTIPASTI

Unusual Antipasto of Burrata .. Apple Molasses, Prosciutto,
Coppa & Crisped Sicilian Chickpea ‘Fries’

Parmesan & Roasted Garlic Aioli on Hot Grilled Pugliese Toast

Sicilian Meatball Soup .. Xtra Strong Veal Brodo, Casarecce &
Crisped Dinosaur Kale

Calamari & Zucchini Chips .. Sweet / Hot Calabrian Aioli
Tuna Tartare .. Taro Chips .. Dancing Bonito Flakes, Sriracha Aioli

Maine Mussels Steamed in Blonde Lillet .. Aromatics,
Dried Tomato .. Parsley & Pommery

Caesar Salad with Anchovies & Sourdough Croutons

Enza Salad of Tri-Colored Lettuces, Tri-Colored Beets, Blood Orange,
Whipped Ricotta & Crushed Pistachios

*Consuming raw or undercooked products may increase your risk of a foodborne illness.
Please inform your server if a person in your party has a food allergy.
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Handmade Paccheri .. Crisped
Diced Yukon Gold Carbonara
w/ Bacon & Parsley Oil

Cocoa Scarpinocc w/ Whipped
Taleggio, Cinnamon Stick ..
Crisped Oxtail ‘Soffritto’

Hubbard Squash Gnocchi w/
Pumpkin Seed Pesto &
Crumbled Raisin Brittle

PRIMI

28 Alber’s Handmade Tagliolini ..
Mushroom & Veal Bolognese

Kamut Spaghetti w/ Maine Crab
33 in Saffron Oil.. Togarashi Spice

Ravioli Verde w/ Scracciatella ..
Melanzana / Crisp & Tender

=0 Chanterelle & Lobster Cull
Risotto .. Splash of Vin Santo
SECONDI

Halibut Steak & Steamers .. Dipped in Lobster Butter

Charred Salmon & Broccolini with Campari ‘Jus’ .. Batter Fried Beets

Brick Chicken, Parsnip Purée, Sultana Roasted Romanesco w/ Garlic,

Crushed Chicken Pan Jus ..

Dash of Limoncello

Enza’s Kurobuta Pork Chop .. Hot Honey Glaze, Tender Grilled Za’atar
Cabbage Wedge .. Bourbon Flamed

Flat Iron Steak w/ Grilled Asparagus and Aligot Potato Gratin..
Crisped Chive, Horseradish Crumbs, Sauce : Au Natural or Au Poivre

Autumn’s Chinese Eggplant w/ Okra Tempura 12

Honey & White Balsamic Roasted Baby Carrots 12

SIDES

Skinny Truffle Fries 12
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