H H H N E
BAR DEI CORSO
pizze
ROMANA - tomato, oregano, garlic, olives, anchovies & chili o1l 9
MARGHERITA - tomato, mozzarella, basil & extra virgin olive o1l 9
*add mozzarella di buffula 3
SALAME PICCANTE - tomato, salame, mozzarella, roasted peppers & grana 12
FUNGHI - crimini mushrooms, cherry tomatoes, housemade sausage, pecorino & fontina 12.5
ORTOLANA - Willie’s braising greens, coppa, smoked mozzarella & cherry tomatoes 12.5
PUTTANESCA - tomato, garlic, anchovies, hot peppers, rapini & fresh mozzarella 12.5
small plates Jrom the garden
Suppli al Telefono 5 Roasted baby chioggia & red beets 8
Roman street food: fried risotto balls & mozzarella with blood oranges and farro
Baccala Mantecato 10 Bloomsdale spinach alla Romana 8
whipped salt cod & potato with olwe oil, garlic sautéed with garlic, pinenuts & golden raisins
parmigiano Organic baby turnips & greens 8
Grilled Octopus 9 roasted with garlic, anchovy & hot peppers
th heirl L
wall hearloom peperonala Arugula & roasted sunchokes 9
Vongole alla Marinara 7.5 Red crimson pears, pecorino, agro di mosto & extra virgin
Manila clams, garlic, hot peppers, cherry tomatoes, white olwe o1l
wine, extra virgin olive 0il & parsley
Polpettine - house-made meatballs in tomato sauce 7
Burrata 8
with crostin, sexy sea salt, cracked pepper & extra virgin
olwe o1l
sliced meats cheeses
Crespone 7.5 Robiola 6
coarse salami with dry-cured castallane olives cow/sheep: soft rind with chestnut honey
Mortadella Due Torri - with roasted pistachios 7.5 Pecorino Galluardo Sardo 6

sheepsmulk: with quince jam

* Olives may contain pits.
* Washington State would like to inform you that consuming raw or undercooked foods may increase your risk of foodborne illness.



