OSTERIA

GEORGI

ANTIPASTI A P P E T I Z E R P R I M I P A S T A GLUTEN FREE PASTA AVAILABLE UPON REQUEST

OLlVA HOUSE CURED ITALIAN OLIVES GF @ 6 AGNOLOTT| GOAT CHEESE, ASPARAGUS, SUMMER SQUASH, ROMESCO, SEED MIX @ 25
PORK SAUSAGE, BROCCOLINI, PEAS, CALABRIAN CHILE, MOZZA
GIARDINIERA PICKLED SPRING VEGETABLES GF (@ 6 RIGATONI 26
BRUSCHETTA DALY OFFERING (@ 19 PENNE ALLA VODKA TOMATO, BASIL, RED BELL PEPPER, WHIPPED RICOTTA () 24
LINGUINI SAUTEED SHRIMP, TOMATO, WHITE WINE, SALSA VERDE, PANGRATTATO 28
ARANCINI  CRISPY RISOTTO, EGGPLANT, POMODORO, MOZZARELLA 16
BUCATINI ALLA NORMA EGGPLANT, POMODORO, RICOTTA SALATA () 29
PANE HOUSE FOCACCIA, WHIPPED RICOTTA, SPICED HONEY @ 9
SFORMATO PARMESAN CUSTARD, WALNUTS, RADICCHIO, APRICOT MOSTARDA GF () 16
HRIMP 12
OSTRICHE 1/2 DOZEN OYSTERS, DAILY MIGNONETTE GF 18 ADD ON CHICKEN BREASTI12 | S 1 | SCALLOPS 14 | MEATBALLS 10
SALUMI & FORMAGGI LOCAL CHEESES & ARTISANAL MEATS GF 28 S E C O N D I E N T R E E
COZZE ALLA GEORGI MUSSELS, TOMATO BRODO, GRILLED BREAD 26
PESCE DEL MERCATOQO TAGLIATELLE, PICCATA, SPINACH, CAPER 38
LASAGNA PORK &BEEF BOLOGNESE, MARINARA, FONTINA FONDUTA, BASIL 30
I N S A I— A T A S A L A D BISTECCA 10 OZ HANGER, SMASHED POTATOES, SEASONAL VEGETABLES, SALSA VERDE 40
TRI COLORE » BRODETTO MKT FISH, SCALLOPS, MUSSELS, LOBSTER BRODO, COUSCOUS, GRILLED BREAD, ROUILLE 42
GRILLED ROMAINE, RADICCHIO, FENNEL, PECORINO, ANCHOVY, PANGRATTATO MAILLE ALLA EIORENTINA PORK PORTERHOUSE, MKT BEAN RAGU, GUANCIALE, MOSTARDA GF 38
VERDE LOCAL LETTUCES, SHAVED VEGETABLES, CRISPY SEEDS, LEMON VINAIGRETTE GF 12

RISOTTO AL TARTUFQO GRILLED ZUCCHINI, PESTO, TRUFFLE, PINE NUT, MARSCAPONE GF 30
BARBABIETOLA BEETS, SPINACH, GORGONZOLA, NC STRAWBERRIES, WALNUTS, WHITE BALSAMIC GF @ 16 p

CHOPPED ARUGULA, ARTICHOKE, FARRO, TOMATO, FIOR DI LATTE, PROSCIUTTO, ITALIAN VINAIGRETTE 16 C O N T O R N | S | D E S

BURATTA seaSONAL CAPRESE  ADD ON prosciutro 12 GF 19
BROCCOLINI ROMESCO, SEED MIX () 12
SAFFRON AIOLI, LEMON
GF = GLUTEN FREE @ — VEGETARIAN GRILLED ASPARAGO GF @ 14
PATATA POTATO GNOCCHI, RED POTATOES, CACIO, PEPE () 16
Please alert your server of any existing allergies or dietary restrictions. Thank youl CAROTA HONEY-ROASTED CARROTS, WHIPPED RICOTTA, CANDIED WALNUTS, PESTO 12

20% gratuity may be added to parties of 6 or more. Checks may be spm a maximum of 4 ways.

*These items offered may be served raw or cooked to your specifications. Consuming raw or undercooked meats, eggs, shellfish or seafood may increase your risk of food-borne illness, especially if you have certain medica



) COCKTAILS

WINE BY THE GLASS

BEVANDA

TARANTINI MAKER'S 46, KRUPNIKAS, LIMONCELLO, LEMON, THYME 15
VENETIAN MARGARITA APEROL, BLANCO TEQUILA, AGAVE, LIME, CAMPARI, SALT 14 S P U M A N T E S PA R K L I N G
APPLETINI| VODKA, GRANNY SMITH APPLE REDUCTION, CALVADOS, AROMATICS 14 NV BERLUCCH|I FRANCIACORTA BRUT CUVEE ‘61 18 73
BOOM BOOM TORO  AMARO TORO, MEZCAL, APEROL, PINEAPPLE, LIME, PEYCHAUDS 16 NV SALAMON FRANCESCO DRY PROSECCO TERRIERO 10 38
BROKEN CUP COGNAC BECHEROVKA, CYNAR, CARDAMARO 16 2021 LOVO PROSECCO ROSE 13| 48
JB'S TORONTO RYE WHISKEY, MICHTER'S BOURBON, FERNET BRANCA, MUSCAVADO, BITTER 16 2022 CANELLI MOSCATO D’ASTI 12 45
CRACKED PEPPER G&T  GIN, BRESCA DORADA, SMALL BATCH TONIC, FENNEL, LEMON 13 ,
SANGRIA RED WINE, BRANDY, AROMATICS AND SPICES, CITRUS 13 R O S AT O R O S E ( S T I L L )
SGROPPINO CAPPELLETTI PROSECCO, SORBETTO, CAPPELLETTI, APERITIVO 14
THE FRESH MONTE  avarQuuliiEEiE. R o5 oA 4 2029 FONTANAVECCHIA ROSATO AGLIANICO TABURNO 14 | 52
NEGRONI BIANCO QUINQUINA, CONNIPTION NAVY, CONTRATTO BIANCO, BITTERS, WINE REDUCTION 16
NEGRONI FUMQO MEZCAL CREYENTE, VERMUT KOPI, CAMPARI, SIRENE APERITIVO 15 2022 MONTENIDOLI ROSATO CANAIULO TOSCANA 14 152
NEGRONI CIOCCOLATO FORD'S GIN, COCOA NIB CAMPARI, MANCINO AMARONTO 15 B I A N C O W H I T E
B E E R & C I D E R 2022 VIETTI ROERO ARNEIS 16 1 60
2021 ANTINORI BRAMITO" CHARDONNAY 16 1 62
PERONI (IT) 6 2022 NOMALAS PINOT GRIGIO 10 | 37
BIRRA MENABREA BIONDI (IT) LAGER 7 2021 BORGO VERDICCHIO otMATELICA PETRARA’ 13 1 49
WEIHENSTEPHANER (GERMANY) PILSNER 8 2021 CANTINA MORONE SKIN-CONTACT FALANGHINA 13 1 49
BURIAL (NC) 'SURFWAX" IPA 8 2021 ARGIOLAS COSTAMOLINO VERMENTINO DI SARDEGENA 12 | 45
HOUBLON CHOUFFE (BELGIUM) BELGIAN IPA 10 2022 TENUTA DELLE TERRE NERE ETNA BIANCO 14155
ALLAGASH (ME) CURIEUX BARREL-AGED BELGIAN ALE 1 |
PISGAH (NC) BROWN ALE 7
MUNKLE (SC) 'SILVER SHOES' DRY STOUT 8 RO S S O R E D
EDEN (VA) PEAK BLOOM HARVEST CIDER 9
ERIC BORDELET (FRANCE) 'POIRE’ PEAR CIDER 14
2022 LA CASACCIA BARBERA DEL MONFERRATO 13 149
15 1 57
Z E R O P R O O F 2021 RIVETTI LANGHE NEBBIOLO 21 1 85
2018 PIRA BAROLO SERRALUNGA (Nebbiolo) 17 168
O.G. PHONY MALONY NEGRONI ST AGRESTIUS, GHIA APERITIF, CHERRY, BITTERS 13 2020 AGOSTINA ROSSO DI MONTALCINO (Sangiovese) 16 | 62
PASSION AND SPICE PASSIONFRUIT, SUMAC, CHILE, SPICES, SALT RIM n 2021 MONTEPOLOSO ‘A QUO’ SUPER TUSCAN (Cab Blend) 13 | 47
CHERRY CRUSH ORGANIC CHERRY, AROMATICS AND SPICES, SODA 8 2021 VALLE REALE MONTEPULCIANO D'ABRUZZO 16 | 60

CEDRATA SAFFRON COLLINS SCROPPIO DI 'CEDRATA’, SODA, LEMON, THYME

2021 TENUTA DELLE TERRE NERE ETNA ROSSO




