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to start

cavolonero — tuscan kale, ricotta salata, crostini crumbs, red wine vinegar, hazelnuts
or

seppia — plancha grilled baby calamari, calabrian pepper crema, red onions, celery, pickles

pasta
mandilli di seta — handkerchief egg pasta, almond basil pesto, ligurian extra virgin olive oil
or
linguine alla nerano — butter poached lobster tail, zucchini, basil, squash blossoms

sea & land
livornese — roasted sea bass, cauliflower purée, plum tomatoes, onions, capers, olives
or
pollo — pan roasted mary’s half chicken, couscous, reggiano cream, black garlic sauce
or

porchetta — slow roasted pork belly, sautéed onions, carrots, celery, fennel, aromatic herb oil

dessert
cannoli siciliani — homemade shells, ricotta filling, orange marmalade, pistachio
or
tiramisu — chocolate cake, mascarpone cream, espresso anglaise

matteo’s ristorante italiano at the Venetian Resort...Think Italian...




