
*These items may bea served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 

Welcome to 
M E T R O P O L I T A N  W A S H I N G T O N  

R E S T A U R A N T  W E E K
J A N U A R Y  1 9  –  F E B R U A R Y  1

Add a featured Cocktail or Zero Proof

Cocktails  
NE W ITALIAN SPR ITZ NE W ITALIAN SPR ITZ +$ 15 . 5+$ 15 . 5  
aperol, citrus smash, prosecco

S IC IL IAN MARGARITA S IC IL IAN MARGARITA +$ 16 . 5+$ 16 . 5  
el mayor reposado, grand marnier, montenegro, fresh citrus

RED SANGRIA RED SANGRIA +$ 12 . 5+$ 12 . 5  
brandy, blood orange, red wine, raspberry

TUR INO OLD FASHIONED TUR INO OLD FASHIONED +$ 16 . 5+$ 16 . 5  
whistlepig piggyback rye, hazelnut, brown sugar, angostura

POMEGRANATE MULE POMEGRANATE MULE +$ 16 +$ 16 
bottega bacûr gin, pomegranate, lemon, fever tree ginger beer

Zero Proof    
 
JUST PE ACHY JUST PE ACHY +$ 11 . 5 + $ 11 . 5 
white peach, raspberry, lemon, ginger beer

PINA NO - L ADA PINA NO - L ADA +$ 11 . 5+$ 11 . 5  
coconut, pineapple, fresh lime, bubbles

FAUX ME T WICE FAUX ME T WICE +$ 12 . 5+$ 12 . 5  
non-alc. sauvignon blanc, strawberry, pineapple, smashed citrus

00 SPR ITZ 00 SPR ITZ +$ 13+$ 13 
mionetto na aperitivo, crushed lemon, bubbles

L A SPEZIAL A SPEZIA   + $ 12+$ 12 
pentire non-alcoholic, blood orange, honey, lemon, spiced salt



*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

+ +TA X , GR AT UI T Y & BE V ER A GE NO T INC L UDED. 

Dessert
TIRAMISUTIRAMISU  

espresso-soaked ladyfingers, mascarpone mousse 
SE ASONAL BUT TER CAKESE ASONAL BUT TER CAKE  

sometimes sweet, maybe tart, for sure delicious!

LIT TLE GEM CAESAR L IT TLE GEM CAESAR 
grated grana padano, torn crouton,  

cracked pepper

ARUGUL A & AVOCADO SAL AD ARUGUL A & AVOCADO SAL AD 
shaved fennel, lemon, grana padano, evoo 

BURRATA D I  STAG IONEBURRATA D I  STAG IONE 
fuji apple, roasted butternut squash, hazelnut,  

herb breadcrumb, calabrian agrodolce

Small Plates
CACIO E PEPE ARANCIN ICACIO E PEPE ARANCIN I 

crispy risotto, pecorino romano,  
crushed pepper blend, pesto aioli

CRISPY EGGPL ANT PARMESAN CR ISPY EGGPL ANT PARMESAN 
fresh mozzarella, spicy vodka sauce, torn basil

WILD SHR IMP SCAMPIWILD SHR IMP SCAMPI 
blistered tomato, grana padano, garlic confit,  

herb butter, charred lemon, grilled bread

S IC IL IAN ME ATBALLS S IC IL IAN ME ATBALLS 
creamy polenta, rustic marinara, grana padano

For the Table (+ $ 9.5)

SPICY BROCCOLIN I  SP ICY BROCCOLIN I   •    TUSCAN K ALE & SP INACH TUSCAN K ALE & SP INACH  •    G RILLED ASPARAGUSG RILLED ASPARAGUS
ROASTED MUSHROOMS ROASTED MUSHROOMS  •    G L A ZED CHIOGGIA BEE TS G L A ZED CHIOGGIA BEE TS  •    CRISPY BRUS SELS SPROUTSCR ISPY BRUS SELS SPROUTS

ROASTED BUT TERNUT SQUASH POLENTA ROASTED BUT TERNUT SQUASH POLENTA  •    ROASTED F ING ERLING POTATOESROASTED F ING ERLING POTATOES

$ 5 5 ++ P E R  P E R S O N ,  O N E  I T E M  P E R  C O U R S E

Welcome to 
M E T R O P O L I T A N  W A S H I N G T O N  

R E S T A U R A N T  W E E K
J A N U A R Y  1 9  –  F E B R U A R Y  1

SPICY R IGATONI  VODK A PASTA SPICY R IGATONI  VODK A PASTA 
italian sausage, crispy pancetta, shaved garlic, 

torn basil, grana padano

BOLOGNESE BOLOGNESE HOU S E S PECI A LT YHOU S E S PECI A LT Y  
traditional meat sauce, pappardelle,  

grana padano, wild oregano, evoo

BRAISED SHORT R IB  LUMACHEBRAISED SHORT R IB  LUMACHE 
grana padano crema, horseradish gremolata,  

herb breadcrumb, arugula

SQUID INK TONNARELLISQUID INK TONNARELLI 
tiger shrimp, calamari, wild fennel pollen,  

mint, spicy tomato sauce

RICOT TA CAVATELLI R ICOT TA CAVATELLI  
lump crab, tiger shrimp, peperoncino, mint,  

lemon olive oil

SUNDAY N IGHT L ASAGNASUNDAY N IGHT L ASAGNA 
braised short rib, italian sausage,  

rustic marinara, ricotta, provolone 

ROASTED SALMONROASTED SALMON 
caramelized romanesco, broccolini, fregola,  

basil pesto, lemon gremolata, affinato

CHICKEN SCARPARIELLOCHICKEN SCARPARIELLO 
sweet italian sausage, piquillo pepper,  

fingerling potato, grilled ciabatta, chicken jus

CHICKEN PARMESANCHICKEN PARMESAN 
crushed tomato, aged provolone, mozzarella,  

parmesan rigatoni 

BRAISED SHORT R IB  MARSAL ABRAISED SHORT R IB  MARSAL A 
beech mushroom, brussels sprout, heirloom carrot,  

black truffle risotto, affinato

Entrees

SE ARED SCALLOPS SE ARED SCALLOPS (+ $ 10) 
butternut squash risotto, brussels sprout leaf, calabrian agrodolce, pancetta, crispy shallot

Chef’s Board  (+ $ 2 2 )  
prosciutto di parma, speck, whipped ricotta & eggplant caponata, pecorino stagionato,  

house giardiniera, castelvetrano olive, marcona almond, orange fennel mostarda, hearth bread


