Main Course

Tortelloni Pomodoro Spaghettini & Meatballs

M'tucci's House Pancetta, Fresh Marinara, Housemade meatballs with local beef,
Cheese Tortelloni, Tomato, Garlic, Basil, heritage pork, and veal, basil, marinara sauce,
Pecorino, Olive QOil spaghettini pasta and pecorino

Bolognese Agrodulce Shrimp Campanelle

Slow Braised Heritage Five Pork Ragu, Sautéed Gulf Shrimp, House Heritage Pork
Cocoa, Red Wine, Pine Nut Pecorino Chorizo, Grape Tomatoes, Lobster Cream
Gremolata, Orange Zest, Spaghettini, Olive Sauce, Basil, Campanelle Pasta

Oil

Pappardelle Alla Crema di

Gnudi Porcini

_ _ Pan Seared Chicken, Wild Mushroom,
Fresh Handmade House Ricotta Dumplings,

o ) , Scallion, Porcini Cream Sauce, Pappardelle,
Preserved Lemon, Extra Virgin Olive QOil,
. Pecorino
Sautéed Spinach, Caramelized Onion,

Pecorino, Crispy Bread Crumbs

Chipotle Chicken Pasta

Lemon Fussiloni Pan Seared Chicken Breast, Chipotle Cream

Sauce, Sauteed Mushrooms, Red Onions,
Roasted Artichoke, Porcini, White Mushroom,
) Campanelle Pasta and Feta
Imported Capers, Light Lemon Cream Sauce,
Homemade Corkscrew Pasta, and Shaved

Parmesan

Pork Cheek Pappardelle

Braised Duroc Pork Cheek, Market Pancetta,
Prosciutto Crudo, Roasted Carrots,
Handmade Pappardelle, Savory Braising

Sauce


http://www.mtuccis.com/
http://www.mtuccis.com/home/
http://www.mtuccis.com/gallery/
http://www.mtuccis.com/upcoming-events/?view=calendar&month=May-2015

Dessert

Bread Pudding Tiramisu

Port Wine Cherries, Stracciatella Gelato, Dark Espresso, Caramel Mascarpone, Vanilla Tuile

Chocolate Ganache

Lemon Tart
Affogato
Graham Cracker, ltalian Meringue,
Salted Caramel Gelato, Espresso Huckleberry Coulis
Twinkie D'ltalia Chocolate Torte
House Specialty, Candied Pecans, Vanilla Hazelnut Mousse, Praline Crust, Cocoa Nib
Sponge Cake, White Chocolate Mousse Lace

Filling





