RAVELLO

RISTORANTE

EXECUTIVE CHEF: JAMES HICKS

GENERAL MANAGER: JUD BLOUNT JR

SMALL PLATES

BURRATA 18 MEATBALLS 18

MARINATED PEACHES, PROSCIUTTO, PEACH GASTRIQUE, PARMESAN CREAM, LEMON GREMOLATA, EVOO
BASIL CALABRIAN GULF SHRIMP 18

SALUMI BOARD 30 MARINATED GREEN TOMATO CARPACCIO
ASSORTMENT OF CURED MEATS & CHEESES, CIABATTA FRIED ROMAN ARTICHOKES 15

HALF DOZEN OYSTERS (RAW) MKT TRUFFLE PARMESAN AIOLI, LEMON WEDGE
CUCUMBER GIN GRANITA, MINT BRAISED PORK BELLY 18

HALF DOZEN OYSTERS (BAKED) 26 APPLE & PICKLED FENNEL SLAW, CALABRIAN HONEY
FRESNO CHILI MEYER LEMON BUTTER, FENNEL FROND FRIED CALAMARI 16

SQUID INK AIOLI, CHARRED LEMON

SALADS

STRAWBERRY & BURRATA SALAD 15
MIXED GREENS, TOASTED PISTACHIOS, AGED BALSAMIC, STRAWBERRY BASIL VINEGRETTE

WATERMELON CUCUMBER SALAD 14
RED ONION, MINT, LIME, CALABRIAN CHILI, WHIPPED GOAT CHEESE, ARUGULA

PASTA

ADD ON

CACIO E PEPE 20

BUCATINI, PECORINO FOAM, BLACK PEPPER

DUCK LASAGNA 26

SPICY DUCK RAGU, COLLARD GREENS, DUCK FAT BECHAMEL

SEAFOOD SQUID INK LINGUINI 32

SHRIMP, SCALLOPS, MUSSELS, RED PEPPER, KALE, TOMATOES, LEMON
RIGATONI BOLOGNESE 30

SHORT RIB RAGU, HERB WHIPPED RICOTTA, FRIED GARLIC & CHILI
MUSHROOM TAGLIATELLE 24

ASSORTED MUSHROOMS, SHALLOT, LEMON, PARSLEY, PARMESAN
RICCOTA GNOCCHI 26

GOLDEN FRIED GNOCCHI, ALLA VODKA SAUCE, BURRATA, PARSLEY

ENTREES

GRILLED GULF SHRIMP (5) 15
SEARED SCALLOPS (3) 18
MEATBALLS (3) 16

ROASTED CHICKEN 20

SIDES

RED SNAPPER 42
GRILLED RED SNAPPER, MEYER LEMON RISOTTO, ASPARAGUS, FRESNO
CHILI BEURRE BLANC

SCALLOP RISOTTO 36

PAN-SEARED SCALLOPS, TRUFFLE RISOTTO, SAUTEED KALE, PICKLED
ONION, ROASTED GARLIC CREAM

CATCH OF THE DAY MKT

SPINACH RISOTTO 24

SPINACH HERB PUREE, PICKLED ONION, WHIPPED RICOTTA
JOYCE FARMS CHICKEN 36

TRUFFLE RISOTTO, COLLARD GREENS, CALABRIAN HONEY BUTTER
HEARTH GRILLED OCTOPUS 32

WATERMELON CUCUMBER SALAD, CILANTRO-LIME CREMA

FILET MIGNON 50

6 OZ FILET GRILLED, ROASTED GARLIC MASHED POTATOES, SAUTEED
RAPINI, BLACK GARLIC BOURBON DEMI

BONE-IN RIBEYE 70

160Z GRILLED RIBEYE, SMASHED POTATOES, GRILLED BROCCOLINI,
SALSA VERDE

DUCK BREAST 42

PAN-SEARED DUCK BREAST, CREAMY POLENTA, SPINACH, ORANGE
CHERRY MOSTARDA

TRUFFLE RISOTTO 12
CREAMY RISOTTO WITH BLACK
TRUFFLE AND PARMESAN
BRUSSEL SPROUTS 10
CRISPY SPROUTS WITH CALABRIAN
HONEY

COLLARD GREENS 8

BRAISED WITH CONECUH
GRILLED ASPARAGUS 8
TENDER, CHARRED SPEARS WITH
LEMON OIL

SMASHED POTATOES 8
CRISPY FINGERLINGS FRIED GOLDEN
ROASTED GARLIC MASHED
POTATOES 8

SKIN ON YUKON POTATOES WITH
ROASTED GARLIC

*CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD.
SHELLFISH. OR EGGS MAY INCREASE RISK OFF FOODBORNI ILLNIESS*
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