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three course meal includes choice of starter & dessert

ribollita soup arugula salad
tuscan white beans * black kale pecorino ¢ celery ¢ almonds * radish
bone broth * parmigiano * bread crumb fennel * apple * lemon vinaigrette
rothschild’s caesar veal & ricotta meatballs
anchovy vinaigrette parmigiano ¢ bread crumb
garlic croutons * parmigiano crushed plum tomato

er2tzoed

pistachio pesto fettuccine * 68 lobster ravioli » 72 *chilean sea bass piccata * 95
basil pesto * lemon roasted bell peppers ¢ scallions grilled chilean sea bass
toasted pistachios smoked paprika cream sauce lemon ¢ capers * parsley

chablis * garlic

*pork milanese * 78 *braised short rib * 88 *bone-in ribeye * 126
breaded berkshire pork sangiovese short rib 16 oz prime flame broiled
parsley * parmigiano clove ¢ thyme ¢ chive porcini mushroom rub * garlic
apple mustard compote beef & poultry jus balsamic ¢ chili flake

*entrees served with sautéed vegetables & choice of house pasta or roasted potatoes

N doSserlis B

oreo ice cream pie limoncello cheesecake amaretto tiramisu

housemade vanilla ice cream
oreo cookie crust ¢ chocolate drizzle

crumb crust * limoncello amaretto * espresso * mascarpone

raspberry linzer torte chocolate mousse

nut crust * raspberry ¢ shortbread homemade mousse * ice cream

drded

broiled maine lobster tail « 45 spicy shrimp * 14 wild mushrooms * 12
fresh 7oz maine lobster tail white wine ¢ tomatoes ¢ garlic roasted garlic confit
lemon ¢ garlic * breadcrumbs parmigiano * bread crumb chive * breadcrumbs
truffle frites * 12 grilled broccolini 11 fettuccine romano ¢ 11
garlic aioli * parmigiano pecorino * white anchovy * lemon garlic » parmigiano

20% gratuity may be added to all parties of six or more
consuming raw or uncooked meats, poultry, seafood or eggs may increase your risk of food borne illness
@rothschildsrestauraunt
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