OKINI | LUNCH

SPRITZES 12
APEROL * ELDERFLOWER * LAMBRUSCO * LIMONCELLO

MORINI LUNCH COMBO
CHOOSE ONE APPETIZER OR SALAD
CHOOSE ONE HOUSE-MADE PASTA OR SANDWICH

30

ANTIPASTI
APPETIZERS

ZUPPA DI ZUCCA 17
butternut squash soup, brown butter, pumpkin seed, crispy sage

CARCIOFI 14
roman-style marinated grilled artichokes, herb yogurt, cipollini onion

POLPETTINE* 16
prosciutto & mortadella meatballs, pomodoro, whipped ricotta, parmigiano

FRITTO MISTO 15

sicilian-style crispy calamari, shrimp & seasonal vegetables, spicy pomodoro

BURRATA 16
creamy mozzarella, tomato-strawberry panzanella, aged balsamic, basil
add prosciutto +9

BATTILARDO* 26

prosciutto di parma ¢ mortadella ¢ chef’s selection of cheeses
olives ¢ crostini

INSALATA
SALAD
ADD CHICKEN +10 * SHRIMP +12 * STEAK +12

MISTICANZA 15
swank farm seasonal greens & vegetables, crostino con robiola, morini vinaigrette

ROMANA 16

romaine lettuce, parmigiano, garlic pancito, anchovy vinaigrette

PASTAS 21

RIGATONI
wild mushroom ragu, rosemary, black truffle moliterno

SPAGHETTI POMODORO
pomodoro, basil
add burrata +6 * add polpettine* +6

TAGLIATELLE
bolognese ragu, parmigiano

GNOCCHETTI

“sardinian gnocchi”, black kale pesto, tomato conserva, smoked ricotta salata

SANDWICHES

MORINI “MUFFULETTA”* 18
mortadella, finocchiona, aged swiss, bomba calabrese, pickled vegetables

POLLETTO 17

grilled chicken breast, rosemary aioli, baby kale, aged swiss

MELANZANE 17
marinated & grilled eggplant, tomato conserva, aged swiss, kale pesto

THE MORINI SMASHED BURGER 21
8oz morini-blend double patty, aged swiss, truffle aioli, tomato jam, house brioche

ENTREES

POLLO 26

marble potatoes, castelvetrano olives, chicken sugo

BISTECCA 28
sous vide hanger steak, balsamic onions, pomme purée, sugo d’arrosto

DUCK CONFIT 24
black beluga lentils, fig mostarda, duck sugo

BRANZINO 26
grilled mediterranean sea bass, seasonal greens, salsa verde

DOLCI
TIRAMISU 5

GELATI E SORBETTI SCOOP 3
vanilla bean ¢ pistachio* « salted caramel | dark chocolate « pineapple-basil

*This item contains nuts.

Consuming raw or under cooked meat, poultry, seayfood, She]]ﬁsh or eggs may increase your risk offoodbome
illness, especially if you have a medical condition

EXECUTIVE CHEF Bill Dorrler CHEF DI CUCINA Nando Mayers



