
Rose Pistola Group Dining Menu Options 

Dinner 

 

Antipasti  

Iron Skillet Roasted Mussels with Drawn Butter 

Stracchino Stuffed Focaccia with White Truffle Oil 

Grilled, Seafood-Stuffed Calamari with Lentil Salad & Aïoli 

Roasted Beets with Grilled Treviso, Goat Cheese & Pomegranate Seeds 

Crispy Fried Seasonal Vegetable Chips/Fried Garbanzos with Paprika & Lemon 

 

Entrees 

  Seasonal Vegetarian Pasta  

Terrorized Steak with Arugula Salad & Compound Butter  

Hoffman Farm Chicken al Mattone with Seasonal Vegetables  

Grilled Pork Chop with Broccoli di Cicco, White Beans & Salsa Verde 

Roasted Seasonal Fish Filet with Spicy Tomato Broth, Crostone & Herb Salad 

   

   

Desserts 

Butternut Squash Tart with Frangelico Mousse 

Vanilla & Pomegranate Panna Cotta with Salt Flakes 

Rose’s Chocolate Budino with Espresso Whipped Cream 

Fuyu Persimmon Crème Brûlée with Turbinado Sugar & Madeleine 

Bartlett Pear Upside-Down Cake with Poached Pear & Whipped Cream 

Meyer Lemon Italian Wedding Cake with Fresh Cranberries & Meringue 

 

Menu items are subject to change based on the availability of seasonal products. 

Dietary restrictions will be happily accommodated. 

Custom menus are also available. 


