MOUNTAIN
BROOK

DINNER: 4PM-9PM

LOCANDA

S5 BRASNIQ &t 5%

LIVE FAST

ANTIPASTI / APPS

Salumi Misti/ 32
pickles, raisin agrodolce, durum focaccia

Cheese Plate / 20
Alta Badia, Robiola, Capriole Sofia & strawberry jam

Spring Salad / 18
local lettuces, green goddess, parmigiano, croutons

Whipped Ricotta / 16
zucchini pesto, pistachio, mint

Romanetto / 16
bagna cauda, pecorino, pangrattato

Marinated Olives / 10
rosemary & orange agrumato

Veal Meatballs / 19
McEwen and Sons polenta, rosemary

Crudo* /19
Sea Bream, avocado basil, hazelnut

Arancini /17
lobster, taleggio, saffron tomato sauce
(Oscietra Caviar supplement / +100*)

Candy Beet Crostini / 16
cured sheep’s milk cheese, arugula

Burrata /18
summer squash, aged balsamic, mint

PIZZA

PRIMI / PASTA

Lumache / 28
summer pomodoro, Gulf shrimp, dill

Mafalde / 27

spicy sausage, broccolini, pecorino

Spaghetti alla Carbonara / 28
guanciale, pecorino, egg yolk

Short Rib Ravioli / 29

caramelized onion, red wine

Lobster Risotto / 32
spicy tomato soffritto, pancetta, lemon

Rotolo /27
white bolognese, basil, piave extra vecchio

Tagliatelle / 30
porcini mushroom, pinot grigio, veal sauce

Soppressata / 19
spicy salami, mozzarella, acacia honey

Ramp / 22
herb pesto, scamorza, pancetta

Margherita / 16
tomato, mozzarella, basil

Zucchine & Limone /18
sorrento lemon, parmesan, stracciatella

Parma / 28
mozzarella, arugula, prosciutto di Parma

Four Cheese / 22
fior de latte, Taleggio, robiola bosina, pecorino

Beef Short Rib /23

red spring onion, garlic, saba

Wild Mushroom / 20
white pizza, morels, scarlet frill

SECONDI / MAINS

Veal Ossobuco / 42

taleggio potato purée, gremolata

Branzino / 38
salsa verde, zucchini, golden turnips

Coppa Steak / 36

freggola, morels, green strawberry mostarda

Red Snapper / 42

Delta Queen asparagus, snap peas, citrus herb sauce

DOLCI / DESSERT

Hazelnut chocolate mousse /13
Alabama strawberry, mascarpone

Gelato al forno / 13

Tiramisu Affogato /13 B 5 :

Gelato /12

Sorbetto / 12

[ ]
Strawberry Tiramisu /13

270 RELE ST - MOUNTAIN BROOK. AL 35223 - (205) 747-0013

*Items may contain raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Ifyou use a credit card, we will charge an additional 3% to help offset processing costs.
This amount is not more than what we pay in fees. We do not surcharge debit cards.
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