QMo

Catering Menu
Antipasti

Mozzarella di bufala
Buffalo mozzarella with san marzano tomatoes and fresh basil

Polenta con ragu di chiodini
Soft polenta with chiodini mushroom ragu’

Fiori di zucchine farcite
Zucchini flower filled with buffalo ricotta ,mozarella and chives

Carciofini Pugliesi al forno
Baked baby artichokes with red pepper and fresh herbs

Insalata di Rape Rosse e Gialle con Caprino
Red and yellow beet salad with balsamic vinaigrette and goat cheese

Polipo di scoglio
Charcoal-grilled octopus salad with cherry tomatoes and capers

Panzerotti
Baby fried calzone with two fillings: tomato + mozzarella, ricotta + spinach

Insalata delizia
Lump Crab meat salad with fresh tomato , avocado and lemon dressing

Primi

Gnocchetti di ricotta san marzano e mozzarella
Ricotta and spinach gnocchi with san marzano tomato and mozzarella

Capuntini di Altamura
Homemade pasta with "Sunday” ragu’

Ravioli ai piselli e gamberi
Ravioli filled with fresh peas pure' and cheese with shrimps and grape tomato

Mezzelune ai porcini e mirtilli
Homemade pasta filled with porcini ,shiitake mushrooms and blueberries

Ricci di Gragnano con melenzane a ricotta salata
Artisan pasta from Gragnano with eggplant and ricotta salata

Orecchiette saporite
Little ears pasta with sweet sausage & crispy baby artichoke

Spaghettini al profumo di menta e Vongole

Thin spaghetti sautéed with Manila clams, plum tomatoes, baby zucchini, and mint

Secondi

Zuppa di pesce Barese
Assorted shellfish in a light tomato broth

Pesce intero
Whole fish of the day grilled with fresh herbs

Fegato alla griglia in rete con balsamico
Calf's liver grilled with bay leaves and balsamic reduction .

Quaglie alla griglia con porri
Marinated quails grilled with leeks and fava beans

Medaglioni di maiale alle punte di asparagi e parmigiano
Pork medallions pan seared with asparagus tips and shaved parmigiano cheese

Galletto rustico
Roasted Cornish hen with onions, peppers and roasted potatoes

Petto di pollo farcito
Breast of chicken filled with fontina cheese and cremini mushroom

Coda di rospo alla moda
Sautéed Monkfish with white wine and fresh sliced tomato

Merluzzo in brodetto con crosta di pistacchio
Pistachio crusted Codfish with fish fume’

Contorni misti Fava beans with pecorino cheese, Escarole sauté.
Piselli sfiziosi (peas with mint and zucchini) Spinach garlic and oil
Mashed potatoes with onions and pancetta ,Roast Potatoes rosemary

Dolci

Crema fritta
Golden fried pastry cream with hot chocolate+strawberries

Panna cotta di castagne
Chestnut panna cotta

Cioccolato Caldo Freddo
Chocolate Nero Ice cream and Molten chocolate

IFAmaII
Classic Sponge cake bathed in amaretto w cherry
créme brule

lce Cream Plate
Chocolate Nero, Biscotti, Cassis and Pistachio (One of Each)

formaggi

Cheese Plate

Pecorino Ginepro.
Four months aged sheep's milk with hints of vinegar and
juniper paired with a strawberry balsamic jam

Piave.
Cow'’s milk with an almondy sweet taste paired with green tomato mustard

La Tur.
Mixture of cow, sheep and goat's milk showing earthy
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chef & owner
Turibio Girardi
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