Barbatella

Naples
3-COURSE DINNER ° $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

FIRST COURSE

Frisse salad“carbonara”
chopped bacon, grated egg mimosa, parmesan

Artichoke Ceasar Salad
romaine, artichoke, shaved parmesan, gilled ciabatta

Spicy Pork & Fennel Polepette,
Meatballs tomato passata, ricotta salata

Sauteed Mussels “Burano Style”
Cherry tomato, white wine garlic, focaccia breadcrumbs

SECOND COURSE

Gnocchi, white bolognese beef and pork ragu, grana Padano
Ravioli, spinach and ricotta, cherry tomato, asparagus
Herb Roasted Chicken, cauliflower, raisin, pine nut, farro
Faroe Island Salmon, braised artichoke, fava, chickpeas, lemon

THIRD COURSE

Ciambella soaked in blood orange & Campari, vanilla gelato
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THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.






