Unico Ristorante Ttaliano
Estero
2-COURSE LUNCH « $29 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included
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FIRST COURSE
Burrata & Pomodorini Caprese Spinaci Salad
Burrata from Puglia, arugula, Slices of fresh fior di latte Baby spinach, red beets,
and cherry tomatoes. mozzarella, tomatoes, and basil. gorgonzola, candied walnuts,
add Anchovies from Cetara +$4 add Prosciutto di Parma +$7 and balsamic dressing.
add Prosciutto Di Parma +$7
Beef Carpaccio Calamari Fritti
Feta Salad Thinly sliced prime-cut filet Fried Rhode Island squid rings
Mixed greens, cherry tomatoes, mignon with fresh arugulaand and tentacles with marinara.
cucumbers, pickled onions, and shaved parmesan. add Fried Shrimp +8
feta cheese.
SECOND COURSE
Spaghettoni Con Datterini Regina Pizza Eggplant Parmigiana
Mixture of sweet Datterini Tomato sauce and cherry Thinly sliced fried eggplant
tomatoes and acidic Piennolo tomatoes. After baking, topped fillets with mozzarella,
tomatoes from Mt. Vesuvius.  with buffalo mozzarella and basil. = marinara, and parm. Side of
Add Clams +$6 pasta or vegetables.
Gnocchi alla Norcina
Paccheri alla Genovese  Spicy sausage, roasted tomatoes, Pollo Unico
Braised veal short rib and onion = mushrooms, and truffle cream. Fried chicken breast,
ragu with pecorino romano. mozzarella, arugula, cherry
Unico Bu rger tomatoes, parmesan, pesto,
Branzino All’acqua Pazza Wagyu beef, smoked bufala, and balsamic glaze.
Baked branzino with capers caramelized onions, radicchio,
and anchovies in a cherry smoked bacon, and potato
tomato and white wine sauce. wedges in a pizza bun. ”
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SOUTHWEST FLORIDA

#DINEWITHPURPOSE SEPTEMBER 1 - 30, 2026

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 2-COURSE LUNCH • $29 PER PERSON
	CHOICE OF ONE DISH FROM EACH COURSE
	beverage, gratuity, and tax not included

	FIRST COURSE
	Caprese Slices of fresh fior di latte mozzarella, tomatoes, and basil. add Prosciutto di Parma +$7
	Beef Carpaccio Thinly sliced prime-cut filet mignon with fresh arugula and shaved parmesan.

	SECOND COURSE
	Regina Pizza Tomato sauce and cherry tomatoes. After baking, topped with buffalo mozzarella and basil.
	Gnocchi alla Norcina Spicy sausage, roasted tomatoes, mushrooms, and truffle cream.
	Unico Burger   Wagyu beef, smoked bufala, caramelized onions, radicchio,  smoked bacon, and potato wedges in a pizza bun.
	Burrata & Pomodorini Burrata from Puglia, arugula, and cherry tomatoes. add Anchovies from Cetara +$4  add Prosciutto Di Parma +$7
	Feta Salad Mixed greens, cherry tomatoes, cucumbers, pickled onions, and feta cheese.
	Spinaci Salad Baby spinach, red beets, gorgonzola, candied walnuts, and balsamic dressing.
	Calamari Fritti Fried Rhode Island squid rings and tentacles with marinara. add Fried Shrimp +8
	Spaghettoni Con Datterini Mixture of sweet Datterini tomatoes and acidic Piennolo tomatoes from Mt. Vesuvius. Add Clams +$6
	Paccheri alla Genovese Braised veal short rib and onion ragu with pecorino romano.
	Branzino All’acqua Pazza   Baked branzino with capers and anchovies in a cherry tomato and white wine sauce.
	Eggplant Parmigiana Thinly sliced fried eggplant fillets with mozzarella, marinara, and parm. Side of pasta or vegetables.
	Pollo Unico Fried chicken breast, mozzarella, arugula, cherry tomatoes, parmesan, pesto, and balsamic glaze.

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




