AROMA ON BRYANT

ANTIPASTI E INSALATI

BREAD BASKET
HOUSE-MADE FOCACCIA €3 ITALIAN BREADS, HERBED BUTTER, DIPPING OIL 7

INSALATA CAESAR

HEARTS OF ROMAINE, PARMIGIANO REGGIANO, ANCHOVY, ROSEMARY FOCACCIA
BREADCRUMBS, CAESAR DRESSING 13

INSALATA “AROMA”

MIXED GREENS, BALSAMIC DRESSING, ROASTED TOMATO, CASTELVETRANO
OLIVES, LEEK BREADCRUMBS, GRANA PADANO 14

INSALATA BARBABIETOLA

PURPLE BEETS, CITRUS GOAT CHEESE, PICKLED RED ONION, ARUGULA, CHIVES,
CURED EGG YOLK, GREEN PEPPERCORN VINAIGRETTE 13
CALAMARIFRITTO

FRIED CALAMARI, GREENS, SAFFRON AIOLI 16

POTATO GNOCCHI

PAN FRIED POTATO GNOCCHI, CAULIFLOWER PUREE, PORK BELLY JAM, THYME, CHIVES 14
ARTICHOKES FRANCESE

EGG €8 PARMIGIANO REGGIANO DIPPED ARTICHOKE HEARTS, LEMON,
GARLIC-CAPER-BUTTER SAUCE 16

BONE MARROW

TWO ROASTED BEEF BONES, FOCACCIA CROSTINI, PICKLED BUTTERNUT SQUASH,
RED ONIONS, € FRESNO PEPPERS 16

SECONDI

AIRLINE CHICKEN
BONE IN PAN SEARED CHICKEN BREAST, WHITE BEAN PUREE, BROCCOLINI, SWEET PEPPERS, CASTELVETRANO
OLIVES, EVOO, GRANA PADANO 32

CAULIFLOWER STEAK

FLASH FRIED CAULIFLOWER, EGGPLANT CAPONATA, ROASTED GARLIC CREAM 22

SHORT RIB

BONELESS BRAISED BEEF, CARAMELIZED ONION € GORGONZOLA RISOTTO, ROASTED CARROTS &
CAULIFLOWER, BEEF]JUS 37

SALMON

PAN SEARED SALMON, RISOTTO VERDE, TOMATO JAM 34

BISTECCA

10 0Z BLACK ANGUS CULOTTE CUT, GREENS, ROASTED WILD MUSHROOMS, SALSA VERDE 38



HOUSE-MADE PASTA

PAPPARDELLE PIEMONTE
ROASTED WILD MUSHROOMS, TOMATOES, GARLIC, PESTO, TRUFFLE OIL, PARMIGIANO REGGIANO 25

PENNE AROMA

HOUSE-MADE PORK SAUSAGE, WILD MUSHROOM, CARAMELIZED ONION, PLUM TOMATO-CREAM SAUCE 26
PEZZ1 DI PESCE E TAGLIATELLE

SALMON, HALIBUT, COD, VODKA TOMATO CREAM SAUCE, CARAMELIZED ONIONS, PEAS 29

PAPPARDELLE BOLOGNESE
SLOW COOKED, HEARTY RAGU OF BEEF, PORK €3 VEAL 29

FETTUCCINE FRUTTI DI MARE
SEA SCALLOPS, MUSSELS, CALAMARI, TIGER SHRIMP, CLAMS, SPICY POMODORO, BASIL 35

CAVATELLI AGNELLO
RICOTTA CAVATELLIL, HOUSE-MADE LAMB SAUSAGE, PEAS, LEEKS, HERB PISTOU, MANCHEGO 30

FETTUCCINE GRANCHIO
CRAB, LOBSTER SAUCE, CHERRY TOMATO, GREENS 34

PIZZA

MARGHERITA
FRESH MOZZARELLA, POMODORO, FRESH BASIL 17

QUATTRO FORMAGGI
ASIAGO, MOZZARELLA, GORGONZOLA, PARMIGIANO REGGIANO, POMODORO SAUCE 18

CARNE AMANTE
FONTINA, BOLOGNESE SAUCE, PEPERONI, ASIAGO, PANCETTA, ONION 20

CALABRESE
SOPPRESSATA, RADICCHIO, PICKLED BANANA PEPPERS, FONTINA, ASIAGO,
POMODORO SAUCE, HONEY DRIZZLE 20

STAGIONE
POMODORO, FONTINA, OLIVES, ARTICHOKES, WILD MUSHROOMS, PROSCIUTTO, EGG 20

TARTUFO DI PORCINI
WILD MUSHROOMS, WHITE TRUFFLE PORCINI CREAM, FONTINA, LEMON BRAISED SPINACH, TRUFFLE OIL 21

BIANCA

PORK SAUSAGE, CHERRY TOMATO, SPINACH, WHITE ONION, ASIAGO, EVOO 19

CHICKEN CACCIATORE

POMODORO, CARAMELIZED ONIONS, SWEET AND SOUR PEPPERS, CHICKEN LEG & THIGH MEAT, FONTINA
CHEESE 18



