Rellanico

restaurant and wine bar

CICCHETTI SELECTION OF CICCHETTI 20
FRIED GREEN OLIVES, SMOKED PAPRIKA 6 | SHRIMP POLENTA FRITTER,ALMOND ROMESCO AGIOLI 8
MARINATED ITALIAN OLIVES, HERBS, GARLIC, CITRUS 6 | DUCK LIVER PATE, CROSTINI, ONION JAM, COCOA 8
PATATA ROMESCO, FRIED MARBLE POTATOES, GARLIC, 10 | CANNOLI, SMOKED KING SALMON, HORSERADISH 8
PARSLEY, ALMOND ROMESCO, LEMON AGLIO CREMA, TROUT ROE, SUMAC
ORANGE CAULIFLOWER FRITTERS, LEMON-CAPER AGIOLI 6 | MONDEGHILI, FLORENTINE MEATBALLS, SALSA VERDE 8
BLACK RICE SUPPLI AL TELEFONO, SMOKED TOMATO JAM 6

ANTIPASTI
BROCCOLI & SUNCHOKE ZUPPA, EXTRA VIRGIN OLIVE OIL 12
“CAESAR” GRILLED ROMAINE, WHITE ANCHOVY, HARD COOK EGG, GRANA CHEESE, CROUTONS, RED WINE VINAIGRETTE 18
LITTLE GEMS, PICKLED BUTTERNUT & RED ONION, POMEGRANATE, GORGONZOLA, CANDIED WALNUTS, DIJON VIN 16
ORGANIC BABY KALE, FARRO VERDE, GRILLED PLUMOGRANATE, PICKLED RED ONION, ALMONDS, SHERRY VINAIGRETTE 16
BURRATA, HEIRLOOM TOMATOES, SUNGOLDS, MICRO BASIL, PICKLED ONION, OLIVE OIL, BLACK SEA SALT, GRANA RUSKS 18
FRIED SQUASH BLOSSOMS, BUTTER BEAN FILLED, CORN, BUTTERNUT, SUNGOLDS, FRISEE, HARISSA, TOMATO VIN 18
BRUSCHETTA, ROASTED GARLIC, HEIRLOOM TOMATOES, OVEN DRIED SUNGOLDS, SWEET CORN, BASIL, EXTRA VIRGIN 16
SEARED PORK BELLY CIPOLLINI, ROMANESCO, LENTILS, ARUGULA, POMEGRANATE MOLASSES, TANGERINE MOSTARDA 16
SALUMI ARTIGIANALI-DUCK LIVER PATE, BRESAOLA, SALUMI TOSCANO AND SOPPRESSATA, RED ONION JAM, CAPERBERRIES, 22
PICKLED VEGETABLES, BRUSCHETTA

PASTE au of our pastas are crafted by hand
SPAGHETTI VONGOLE, CLAMS, HOUSEMADE MERGUEZ SAUSAGE, GARLIC, KUMQUAT, SAFFRON BRODO, OREGANO, BUTTER 26
SWISS CHARD MALFATTI BROWNED BUTTER, SAGE, GRANA PADANO 20
GNOCCHI ROASTED GARLIC, HEIRLOOM TOMATOES, OVEN DRIED SUNGOLDS, SWEET CORN, BASIL, ARUGULA, OLIVE OIL 24
CASUNZEI RED BEET & RICOTTA RAVIOLI, BUTTER SAUCE, POPPY SEEDS, GRANA PADANO 20
RABBIT CASONCELLI RAVIOLI, HOUSEMADE PANCETTA, BATTUTO, BROWN BUTTER, FRIED SAGE, SHAVED GRANA PADANO 20
COCOA CASARECCE MILK BRAISED PORK SUGO,ESCAROLE, CIPOLLINI, SHAVED PECORINO ROMANO 22
SPAGHETTI BOLOGNESE CAVOLO NERO, SLOW COOKED BEEF, PORK, TOMATO, MILK, RED WINE, SOFFRITTO, GRANA PADANO 19
TAGLIOLINI PEPATI ROASTED TOMATO SAUCE, BACON, JALAPENOS, GARLIC, BUTTER, GRANA PADANO, ARUGULA 19
BAMBINO-KIDS PASTA (12 & UNDER) CHOICE: TAGLIOLINI, SPAGHETTI, CASARECCE PASTA W/ TOMATO, BUTTER OR CREAM 8

GRIGLIATI
MOROCCAN LAMB BURGER GRILLED ONION, GORGONZOLA, HARISSA AIOLI, LETTUCE, FOCACCIA BUN, PATATA ROMESCO 24
SWORDFISH CHERMOULA, PANCETTA, BROCCOLI DI CICCIO, FINGERLINGS, GRILLED RED ONION, FRISEE, ALMOND ROMESCO 36
GRILLED KLINGEMAN PORK CHOP S/CILIAN EGGPLANT CAPONATA, PINENUTS, FRISEE, GRILLED PLUM, PORK JUS 34

HANGER STEAK PANZANELLA HEIRLOOM TOMATO, ARUGULA, BEANS, HARISSA, GRILLED BREAD, RED ONION, TOMATO VIN 36

GRILLED EYE OF RIBEYE JIMMY NARDELLO PEPPERS, GARLIC, SMASHED MARBLE POTATO, ROAST SHALLOT, WINE SAUCE 40
GRILLED SPINALIS DORSI “CAP STEAK” ** GRILLED JIMMY NARDELLO PEPPERS, FRIED GARLIC, SMASHED MARBLE 44
POTATO, ROAST SHALLOT, RED WINE SAUCE

SECONDI
RISOTTO BLACK MISSION FIGS, RED WINE, GORGONZOLA PANNA COTTA, GRANA BRODO, HAZELNUTS, SHAVED GRANA 32
LIBERTY DUCK LEG CONFIT ITALIAN SAUSAGE, CIPOLLINI, BUTTERBEANS, BROCCOLI DI CICCIO, BREADCRUMBS, JUS 34
ROASTED MARY’S CHICKEN BREAST CIPOLLINI, BROCCOLI RABE, BUTTER BEANS, BUTTER, PRESERVED LEMON, JUS 26

LIBERTY DUCK BREAST BLACK RICE RISSOTO, GORGONZOLA, CONFIT, ORANGE CAULIFLOWER, PEA TENDRILS, ONIONS, JUS 38

CONTORNI
ROASTED FINGERLING,CICCIO, GRILLED RED ONION, FRISEE 12 | BLACK RICE RISSOTO, GORGONZOLA* 14
BROCCOLI RABE, SWEET ONION, S4BA 12 | SICILIAN EGGPLANT CAPONATA, PINENUTS 12
BUTTER BEANS, CIPOLLINI, BROCCLI RABE 12 | BROCCOLI DI CICCIO, GRILLED RED ONION 12
Contains meat stock* Limited Supply** 9.4.2026

DUE TO LIMITED TABLES WE HAVE A 2 HOUR DINING LIMIT
DINNER: WEDNESDAY -THURSDAY 5:00-8:30PM  FRIDAY & SATURDAY 5:00-9:00PM SUNDAY 5:00-8:30PM
BRUNCH: FRIDAY, SATURDAY & SUNDAY 10:30-2:30PM
ALL ITEMS AVAILABLE FOR CARRY OUT-MC, VISA, AMEX AND CASH GLADLY ACCEPTED
18% GRATUITY ADDED TO PARTIES OF 6 OR MORE
WWW.BELLANICO.NET
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DOLCINI SAMPLER 20
~GOAT CHEESECAKE, PISTACHIO BRITTLE~CHOCOLATE BREAD PUDDING, WHIP CREAM, CHOCOLATE SAUCE~
~BOMBOLONI, CHOCOLATE & SAGE CUSTARD~OLIVE OIL & SQUASH TORTA, COFFEE GELATO, CARAMEL~
CHOCOLATE FOCACCIA BREAD PUDDING, WHIPPED CREAM, BLACK BERRIES, CHOCOLATE SAUCE 14
HONEY PINE NUT TART, POACHED PEAR, CARAMEL, RED WINE SYRUP, WHIPPED CREAM 14
CHOCOLATE SOUFFLE CAKE, WET NUTS, ROSEMARY, WHIPPED CREAM (15 MINUTES) 12
PERSIMMON PANNA COTTA, MEYER LEMON CURD, COCONUT COOKIE, WHIPPED CREAM, PISTACHIO BRITTLE 12
OLIVE OIL AND SQUASH TORTA, CARAMEL SAUCE, COFFEE GELATO 12
GOAT CHEESE CHEESECAKE, PISTACHIO BRITTLE, BERRIES, HUCKLEBERRIES, SABA 14
BOMBOLONI, FLORENTINE DOUGHNUTS, SAGE CUSTARD AND BITTERSWEET CHOCOLATE SAUCES 12
SGROPPINO, LEMON SORBETTO, GELATO, PROSECCO, BERRIES, ALMOND COOKIE 12
AFFOGATO, CHOICE OF GELATO: VANILLA, COFFEE, OR CHOCOLATE, ESPRESSO, CHOCOLATE COOKIE 12
CANTUCCI- COOKIE SELECTION, DITTI DI MANDORLE, CHOCOLATE BROWNIE COOKIES, BISCOTTI DI MOSAIC 10
COFFEE TEA
AMERICANO 4 ICE TEA 4
ESPRESSO 4 CHAMOMILE CITRUS 4
DOUBLE ESPRESSO 5.5 AFRICAN NECTAR 4
CAPPUCCINO 5 GREEN TEA TROPICAL 4
DOUBLE CAPPUCCINO 6.5 EARL GREY 4
LATTE 6 MINT MELANGE 4
DOUBLE LATTE 6.5 BREAKFAST AMERICANA 4
NV VERMOUTH AMARO, DOPO TEATRO, COCCHI 14
TUSCAN RED VERMOUTH, WINESTILLERY, CHIANTI 12
20 YEAR OLD TAWNY PORT, GRAHAMS 16
2014 VIN SANTO, CHIANTI CLASSICO, FELSINA, TOSCANA 16
2021 MOSCATO D'ASTI, PAOLO SARACCO, PIEMONTE 375ML 21

DUE TO LIMITED TABLES WE HAVE A 2 HOUR DINING LIMIT

DINNER: WEDNESDAY -THURSDAY 5:00-8:30PM  FRIDAY & SATURDAY 5:00-9:00PM SUNDAY 5:00-8:30PM

BRUNCH: FRIDAY, SATURDAY & SUNDAY 10:30-2:30PM
ALL ITEMS AVAILABLE FOR CARRY OUT-MC, VISA, AMEX AND CASH GLADLY ACCEPTED
18% GRATUITY ADDED TO PARTIES OF 6 OR MORE
WWW.BELLANICO.NET
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