Unico Ristorante Ttaliano
Estero
3-COURSE DINNER « PRICED BY MAIN COURSE

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

House Salad Caesar Salad Meatballs
Mixed greens, cherry tomatoes, Romaine, croutons, shaved Wagyu beef and veal blend

cucumber, and pickled onions. parmesan, and caesar dressing. with San Marzano tomato
sauce, basil, and shaved

Grilled Octopus Beef Carpaccio parmigiano regiano.
Served with herb roasted Thinly sliced prime-cut filet
potatoes, blistered cherry mignon with fresh arugula and Calamari Fritti
tomatoes, Castelvetrano olives, shaved parmesan. Fried Rhode Island squid rings

and tentacles with marinara.

and asparagus mash.
add Fried Shrimp +8

SECOND COURSE
Spaghetti al Pistacchio e Tuna Tataki $39 Eggplant Parmigiana $39
Lupini Clams $39 Lightly pan seared, sesame Thinly sliced fried eggplant
Garlic oil and spicy lupiniclams  crusted marinated tuna, served fillets with mozzarella,
over farro and asparagus. marinara, and parm. Side of

from Mare Adriaticoin a

pistachio cream pesto with

crunchy pistachio crumbles. Prime NY Strip $49
160z dry-aged Creeckstone Farm  Veal Chop Milanese $59

prime cut strip loin served with Butterflied bone-in, milk-fed

baby arugula, cherry tomatoes, Dutch veal, breaded and pan-
and parmesan cheese. seared in clarified butter.

Served with arugula salad.

pasta or vegetables.

Pistacchiosa Pizza $39
Focaccia with mozzarella
cheese, burrata cheese
mortadella, and pistachios.

THIRD COURSE
Tiramisu Torta Caprese 0
Italian espresso cake Almond, chocolate, and m
topped with sweet butter in equal parts make
Scan here . .
i mascarpone frosting. this decadent, gluten-free
o F!)_'Eﬁﬁ@ g cake from the island of Capri. I
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enen “ YEAR ANNIVERSARY
- $1.00 FROM
SOUTHWEST FLORIDA CHAPTER Sizzle Cocktail -|-$9 s I Z Z L E
Eﬁscsll(Ngsn'g'E Indigo Gin, fresh lemon juice, simple m I N I N G
M) L owirhPuRposE syrup, and Limonata Siciliana SEPTEMBER 1 - 30, 2096

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMINGRAW ORUNDERCOOKEDMEATS,POULTRY, SEAFOOD, SHELLFISH,OREGGSMAYINCREASEYOURRISK
TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



	Unico Ristorante Italiano  Estero 3-COURSE DINNER • PRICED BY MAIN COURSE
	CHOICE OF ONE DISH FROM EACH COURSE
	beverage, gratuity, and tax not included

	FIRST COURSE
	Caesar Salad Romaine, croutons, shaved parmesan, and caesar dressing.
	Beef Carpaccio Thinly sliced prime-cut filet mignon with fresh arugula and shaved parmesan.

	SECOND COURSE
	Tuna Tataki $39 Lightly pan seared, sesame crusted marinated tuna, served over farro and asparagus.
	Prime NY Strip $49 16oz dry-aged Creeckstone Farm prime cut strip loin served with baby arugula, cherry tomatoes, and parmesan cheese.

	THIRD COURSE
	House Salad Mixed greens, cherry tomatoes, cucumber, and pickled onions.
	Grilled Octopus Served with herb roasted potatoes, blistered cherry tomatoes, Castelvetrano olives, and asparagus mash.
	Meatballs Wagyu beef and veal blend with San Marzano tomato sauce, basil, and shaved parmigiano regiano.
	Calamari Fritti Fried Rhode Island squid rings and tentacles with marinara. add Fried Shrimp +8
	Spaghetti al Pistacchio e Lupini Clams $39 Garlic oil and spicy lupini clams from Mare Adriatico in a pistachio cream pesto with crunchy pistachio crumbles.
	Pistacchiosa Pizza $39 Focaccia with mozzarella cheese, burrata cheese mortadella, and pistachios.
	Eggplant Parmigiana $39 Thinly sliced fried eggplant fillets with mozzarella, marinara, and parm. Side of pasta or vegetables.
	Veal Chop Milanese $59 Butterflied bone-in, milk-fed Dutch veal, breaded and pan-seared in clarified butter. Served with arugula salad.
	Tiramisu Italian espresso cake topped with sweet mascarpone frosting.
	Torta Caprese Almond, chocolate, and butter in equal parts make this decadent, gluten-free cake from the island of Capri.

	SIZZLE DINING COCKTAIL
	Sizzle Cocktail +$9 Indigo Gin, fresh lemon juice, simple syrup, and Limonata Siciliana
	September 1 - 30, 2026




