PRX FIXE DINING:
ATASTING MENU

I/
ADD WINE PAIRING 35/PP

PLEASE CHOOSE ONE DISH FROM EACK COURSE FOR YOUR
SMALL PLATE TASTING MENU

ANTIPASTI

LITTLE GEM CAESAR* 14
SAGE CAESAR, NORL CROUTONS, PARM

HOUSE MADE FOCACCTA §
ADD WHITE BEAN DIP )
ADD HERB RICOTTA3

ROASTED BEET SALAD 1
SESAME VINATGRETTE, SEED BRITTLE

0Y§ T[HI’[* 1l
LIME APPLE GRANTTA, GREEN APPLE MIGNONETTE

PORK RILLETTE WITH CICTCCTLIO* 1
MUSTARD, HERBS, PICKLES

PASTA £ GRANI

(ORN AND RICOTTA AGNOLOTTL 2§
BLACK GARLIC, BURNT ALLLUMS

TAGLIATELLE TOCCO DI FUNZT 23

;[RIYMU HROOMS, PLAVE VECCHIO

BUCCA PUTIANESCA 11
TOMATO, ANCHOVIES, CAPES, BEAD CHUMBS

éSPAGH[ﬂI DANDELION PESTO 2]
EUALIAN SAUSAGE, CHILLS, BREAD CRUMBS

RIGATE WITH BEEF RAGU 21
BEEF, RED WINE, PARMIGIAN

SECONDI

COSTA DI MANZO AL FUOCO® 55
GRILLED RIB £

épouo ARROSTO 35
HOASTED ALF CHLCKEN, BRATSED WHTTE BEANS AN
GRENS, FEPPERNATA

BONZIND ALL GRGLTA 1]
GUILLED BEANZIND, GREEN PUTATO CAKE, OLLVE TAPENADE

PANCEA D ANGELLD BRACOLE 31
BRATSED LAMS BELL

DESSERT

DULCEDE LECHE FLAN 1)
A TRADITION SINCE 2014

ESTRAWB[RRY TRES LECHES CAKE 12
éMAKCAKITL\ S1RUP, RUBY RED GRAPEFRUIT

CHOCOLATE MOUSSE 10

£, ROASTED MUSHROOMS, CHARRED BROCCOLL

, PRUNES, POLENTA

VALRRONA CHOCOLATE, STLKEN TORU

“ltems marked with an asterisk might be, according to the Commonwealth of Massachusetts, dangerously raw or undercooked"
Before placing your order, please inform your server if a person in your party has a food allergy
A 20% service charge will be added to parties of 6 or more guests



