sarsrzzera PULINO’S LUNCH ristorante

ANTIPASTI

ROASTED OLIVES
with dried fruit, almonds, hazelnuts
+ moscato vinegar
7

ZUPPA DEL GIORNO
fresh soup made daily

11

EGGPLANT DIP
oven-charred eggplant caviar
with Sardinian flatbread
10

MOZZARELLA BURRATA
with roasted tomatoes on the vine,
olive oil, balsamico + fettunta
12

PROSCIUTTO DI PARMA
with shaved parmesan
+ balsamico
14

CHICKEN LIVER MOUSSE

with bacon jam + fettunta
11

INSALATE

INSALATA VERDE 9

with little gem lettuce, chickpeas, pole beans, kidney beans,
cherry tomatoes + oregano vinaigrette

ROASTED SQUASH + HEN OF THE WOODS SALAD 13
with watercress, smoked pecorino, hazelnuts + sherry vinaigrette
ARUGULA + CELERY ROOT SALAD 11
with parmesean + lemon

PEAR SALAD + STRACCHINO CROUTON 12
mixed greens with pears + white balsamic

HONEYCRISP APPLE SALAD 13

with mache, watercress, walnuts, horseradish, pomegranates
+ honey-lemon vinaigrette

LUNCH SPECIAL Choice of Any Half Pizza
+ Cup of Soup or Half Salad ~ 15

INSALATE GRANDE

CHICKEN CURRY SALAD 15
frisée + mixed greens with créme fraiche, apples, cranberries + cashews
COLD ROAST BEEF SALAD 17
sliced dry-aged beef with beets, arugula, lentils + horseradish cream
INSALATA “NICOISE” 15
pizza bianca served with seared tuna, potatoes, green beans,
tomatoes, pesto, hard boiled eggs + fennel

INSALATA MEDITERRANEA 14
with iceberg lettuce, tomatoes, black olives, red onions, cucumbers,
barley + feta (oven roasted shrimp, add $4)

GYRO 16
lamb + pork meatballs on pizza bianca, with tzatziki, peppers,

red onions, leftuce + tomato

PIZZE
BIANCA TRADIZIONALE

mozzarella, pecorino, black pepper + pork strutto

QUATTRO FORMAGGI

mozzarella, grana, fontina, gorgonzola

+ griddled red onion

BURRATA
tomato, garlic
+ mozzarella burrata

MARGHERITA

tomato, mozzarella, grana + basil

CAVOLO NERO

black kale, butternut squash, walnut pesto

+ smoked mozzarella

SPINACI + EGG

spinach, mozzarella, mascarpone + grana

PATATE + EGG

potato, sausage, mozzarella, fontina + scallions

SALAME PICCANTE

beef pepperoni, tomato, mozzarella, olives + oregano

FUNGHI

mushrooms, tomato, mozzarella + grana

SALSICCIA

sausage, roasted peppers, chili + pecorino

PROSCIUTTO + ARUGULA

prosciutto, arugula, mozzarella, pecorino + garlic

POLPETTINE

beef meatballs, tomato, mozzarella, grang,

pickled chiles + basil
TOPPINGS

Anchovies 3, Arugula 3, Egg 2, Mushrooms 4, Olives 3,
Onions 3, Pancetta 3, Polpettine 5, Prosciutto 5,
Salame Piccante 3, Sausage 3

oregano, black olives

PANINI

11 | PULINO’S CHEESEBURGER 14
with cheddar, caramelized onions, mustard
+ french fries

ITALIAN SUB SANDWICH 12
mortadella, prosciutto cotto + salame with lettuce,
tomatoes, provolone, peppers + pickled chiles

FOCACCIA CAPRESE 10
mozzarella, tomato + pesto (prosciutto, add $2)

FOCACCIA VERDURE + CAPRINO 9
peppers, broccoli rabe, eggplant + goat cheese

14
19

12

i MAIN COURSES
RAVIOLI DEL MACELLAIO 17

housemade ravioli filled with prosciutto, beef +
chicken liver in tomato sugo + rosemary cream

GARGANELLI Al FUNGHI TRIFOLATI 18

housemade pasta quills with seasonal mushrooms

BAKED ZITI + MEATBALLS 15

with mozzarella, tomato sauce + ricotta

EGGPLANT PARMIGIANA 13

with tomato sauce, mozzarella, grana + fettunta

14 | ROASTED CHICKEN 20

with sunchokes, bacon, potatoes + sherry jus

16 | SEARED SCALLOPS 24
with brown butter, pomegranates, squash
18 | + brussel sprouts

SLOW-ROASTED WILD KING SALMON 25

porcini-mustard glaze, warm lentils + watercress

ROASTED SIRLOIN STEAK 22
with potatoes, cipolline balsamico + rosemary

15
16

15

17

CONTORNI

Broccoli Rabe 7, Pole Beans 6, Roasted Potatoes 7,
Roasted Brussels Sprouts 7, Fettunta 2

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses. Although every effort will be made to accommodate food allergies, we are afraid
we cannot always guarantee meeting your needs. Suggested gratuity of 20% may be added to groups of six or more.



