
giro di mora
3 courses - 55 per person

may 17-26

StarterStarter
NOBLE BREAD’S CIABATTA
garlic parmesan spread

ADD ON A MORA FAVORITE:

POLENTA CREMOSA - 6
roasted mushrooms, black truffle jus

PORK & VEAL MEATBALLS - 8
fregola,  bitter green pesto, pickled 
fresnos, ricotta salata

Course 1Course 1
(choice of)

LITTLE GEMS *
caesar dressing, pancetta mollica, 
bottarga

MISTICANZA
mixed greens, shaved baby vegetables, 
lemon vinaigrette

Course 2Course 2
(choice of)

HALF ROASTED CHICKEN *
seasonal vegetables, chicken jus, salsa 
verde

PASTA al POMODORO
chef’s signature

TAGLIATELLE *
clams, fennel sausage, sofrito

CALABRIAN GLAZED SALMON *
charred corn, asparagus, teardrop 
peppers, garlic cremosa

(supplements to share)

14oz ARGENTINE NY STRIP - 25 *
prezzemolo “chimichurri,” charred lemon

POTATO PUREE - 6
marsala chicken jus, crispy leeks

Course 3Course 3
PEANUT BUTTER & JELLY BOMBOLONI

I T A L I A N

full table participation required  
 20% gratuity added to all parties

we can only accommodate up to 4 payments per party


