ANTIPASTI

18 MONTH PROSCIUTTO DI PARMA 18 PARMIGIANO REGGIANO 24 MONTH 12
choose one or more
PORCHETTA 14 LA FEDE AGED PROVOLONE 8
SOPPRESSATA 15 Chef's Selection Board SPICED CANDIED PECANS 7
34
MORTADELLA ]2 meats & cheeses impoﬁ'ed from \T(J'\/ CASTELVETRANO OLlVES 6
APPS

ROSSETTI MEATBALLS (3 ea) / noni's sunday sauce / parmigiano / basil 16  additional meatball: 5.5
FRIED EGGPLANT / ricotta / pecorino / noni's sunday sauce / basil 16
ROASTED PEAR CAPRESE / burrata / prosciutto di parma / pecans / aged balsamic / honey / basil 20
TUNA TARTARE / lemon aioli/ calabrian chili “agrodolce”/ maldon salt / crostini 23
ARUGULA SALAD / lemon / evoo / parmigiano / aged balsamic 16

ROSSETTI “CAESAR”/ romaine hearts / crispy prosciutto / garlic croutons / rossefti caesar dressing /
parmigiano 16.5

PASTA
( all pasta made fresh in house daily )

RIGATONI al’ AMATRICIANA / guanciale / milled tomato / pecorino romano 28
PAPPARDELLE / slow-braised pork shoulder / broccoli rabe / garlic / marsala / parmigiano / chili 30
SPAGHETTI with CLAMS / white wine / garlic / parsley / chili / evoo 32
RICOTTA GNOCCHI / stewed tomato / garlic / vidalia onion / marsala / basil 28
PACCHERI “GENOVESE” / classic neopolitan slow-braised beef ragu / white wine / onion / parmigiano 36

TAGLIATELLE with “SUNDAY SUGO” / noni's sunday sauce / butter / basil / pecorino 23

MAINS

PORK CHOP “VINEGAR PEPPERS & POTATOES"” / rossetti vinegar pepper sauce 38
PAN ROASTED COD / butternut squash risotto / sherry butter / brown butter breadcumbs 38

FAROE ISLAND SALMON / brussel sprout, bacon & potato hash / shallots / maple gastrique /
grain mustard beurre blanc 38

PAN ROASTED CHICKEN “MARSALA” / oyster mushrooms / prosciutto di parma / marsala / truffle parm potatoes 36

BONE-IN VEAL CHOP “PARMIGIANA" / mozzarella / basil / noni's sunday sauce / side pasta 54
(chicken parm available upon request)

LAMB SHANK “OSSO BUCCO” / butter whipped potato / honey-thyme roasted carrots / charred
broccolini / port wine demi 48

CRISPY BONE-IN PORK “MILANESE" / panko breadcrumbs / cider brown butter jus / baby arugula / grain
mustard vinaigrette / parmigiano reggiano 38

SIDES PRIVATE DINING

crispy brussels, bacon, maple gastrique 14 BOOK YOUR NEXT EVENT WITH US!
fruffle parmigiano potafoes 13 Inquire at RossettiBeverly.com/private-dining
truffle parmigiano fries 12
olive oil roasted broccolini 13
butter whipped potato 13

sautéed oyster mushrooms 15

18% gratuity may be automatically added to parties of 6 or more

Before placing your order, please inform your server if a person in your party has a food allergy. *These items are served raw or
undercooked; consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



