CUCINA ITAL

3-COURSE DINNER « $59.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE
bevemge, gra*ui@, and tax not included
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FIRST COURSE
POLPETTE DI MELANZANE ALLA NORMA

Homemade eggplant croquettes, pecorino romano, sicilian pesto

CRUDO DI TONNO

Ahi tuna, ltalian ponzu, watermelon radish, toasted pistachio, finger lime pearls, basil oil

ZUCCHINI BLOSSOM SFORMATO

Savory zucchini flan, ricotta, mozzarella, zucchini blossoms, crema di zucchini, basil

COMPRESSED WATERMELON SALAD

Marinated watermelon, greek feta, arugula, grape tomatoes, orange supreme, balsamic glaze

SECOND COURSE
SPAGHETTI ALLA NERANO & TARTARE DI GAMBERI ROSS|

Homemade spaghetti, fried zucchini, provolone del monaco, basil,
zucchini blossoms, red shrimp tartare

RIGATONI VODKA & NDUJA

Homemade rigatoni, vodka sauce, calabrian spicy sausage, pecorino romano, guanciale dust

RISOTTO Al PORCINI, CAPESANTE E TARTUFO

Porcini mushroom risotto, UIO pan seared scallops, shaved black truffle

POLLO RIPIENO

Chicken breats stuffed with sausage and mozzarella and wrapped in
prosciutto di Parma, mashed potatoes, broccoli rabe, demi glaze

BRANZINO

Mediterranean sea bass, baby carrots, saffron mashed potatoes, tomato confit,
basil emulsion, citrus beurre blanc

THIRD COURSE
SEMIFREDDO AL PISTACCHIO

SCAN HERE Frozen pistachio mousse, toasted pistachios
Aok IO TIRAMISU AL LIMONE
%@E#g Lemon soaked ladyfingers, mascarpone, lemon curd ;.lﬂﬁ*
RO SIZZLE DINING COCKTAIL iy

BENEFIT

&
CUCUMBER SPRITZ $12 SIZZLE

EVERY MEAL SOLD BENEFITS
E‘E*&?gi‘ﬁ"&*g“i’ﬁ’*n Ketel Botanical Cucumber and mint, E;I N I NG
Saint Germain, prosecco, fresh mint

BHCKI HCK SOUTHWEST FLORIDA

#DINEWITHPURPOSE

SEPTEMBER 1 - 30, 2026

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPONM / 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.
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