MILL NO. I

VALENTINE'S DAY PRIX FIXE
$95 +TAX AND 20% GRATUITY

PiaTtTi PiccolLl

(choose one)

OSTRICHE™
half dozen Chesapeake Bay oysters with strawberry prosecco mignonette
PODERE CASTORANI, AMORINO, Pecorino, Abruzzo, 2018

BURRATA E PROSCIUTTO**
burrata and prosciutto crostini with balsamic figs
MORGANTE, BIANCO DA UVE NERE, Nero d'Avola, Sicily, 2018

CONFIT D'ANATRA**
duck confit crostini with red wine soaked cherries and dark chocolate
LEON DE CASTRIS, FIVE ROSES, Negroamaro, Puglia, 2020

ARANCINE AGLI ASPARAGI
asparagus arancini with parmesan crab cream sauce
MENHIR SALENTO, VERDECA, Verdeca, Puglia, 2020

INSALATA DI FRAGOLE*
arugula salad with strawberries, toasted pistachios, goat cheese and honey balsamic vinaigrette
TERRADOR DIPAOLO, AGLIANICO, Agliunico, Campaniu, 2018

PRINICPALE

(choose one)

BISTECCA ALLA GRIGLIA™*
grilled 6oz filet mignon with grilled asparagus, whipped potatoes and crab butter
MENHIR SALENTO, CALA MURI, Primitivo, Puglia, 2020

SPIEDINI DI GAMBERI|**
fried shrimp skewers over vegetable risotto with basil pesto
MENHIR SALENTO, VERDECA, Verdeca, Puglia, 2020

BRACIOLA DI MAIALE ALLA GRIGLIA*
grilled Berkshire pork chop with bourbon bacon butter, grilled broccoli rabe, parsnip puree
MENHIR SALENTO, IL MANDORLO, Negroamaro, Puglia, 2020

SPAGHETTI RIPIENI DI zuCccA*
roasted spaghetti squash stuffed with a ragu of roasted mushrooms, tomatoes, onion, garlic, fennel, carrots. gremolata
ATTLIO CONTINI, TONAGHE, Cannonau, Sardinia, 2018

DENTICE AL FORNO
parchment baked snapper filet with lemon caper butter with polenta cake and grilled asparagus
MENHIR SALENTO, VERDECA, Verdeca, Puglia, 2020

DOLCE

(choose one)

MOUSSE DI NOCCIOLE TORTA AL CIOCCOLATO FONDENTE

dark chocolate cake with hazelnut chocolate mousse and chocolate ganache
MELETTI AMARO

TORTA AL MASCARPONE AL CIOCCOLATO BIANCO*

white chocolate mascarpone cheese cake, flourless chocolate crust, raspberries
CHINACHINA AMARO

PANNA COTTA*

lavender panna cotta, blood orange amarena cherries sauce
AMARO SIBILA

TORTA DI OLIO D’OLIVA AL LIMONE DI SICILIANO

Siclian lemon olive oil cake, limoncello curd, blueberry sauce
AMARO SIBILA

SORBETTO*
passionfruit
MELETTI AMARO

**PAIRINGS ARE NOT INCLUDED BUT SUGGESTED FOR EACH ITEM

*gluten free  **available gluten free (v)availablevegan please alert your server to any food a”ergies
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

20 % gratuity added checks may be split up to four (4) equal ways

3000 FALLS ROCAD BALTIMORE, MD 21211 443.708.7352 @ MANGIA@®COSIMAMILLI.COM WWW.COSIMAMILLL.COM




COCKTAILS & BEVERAGES

NOEMI Aperol, Fever Tree Tonic, Prosecco, Orange Wedge 11

VENTICELLO Amaro Ramazzotti, Ginger Beer, Lime

1O

ARANCINA Bourbon, Amaro Sibilla, Maraschino Liqueur, Orange Peel |3

SANTO NERO Bourbon, Bortolo Nardini Amaro, Vermouth Rosso, Amarena Cherry
IL FUMATORE Mezcal, Vermout Rosso, {ucca Rabarbaro Amaro, Grappa Mist, Lemon

CITTA VUOTA Hone)z—infused Gin, Amaro Sirene, Grapefruit, Rhubarb Bitters, Prosecco

| 4

13

| 4

SEASONAL OFFERINGS

MELA AMARA Averna Amaro, Wyrndridge Crisp Apple Cider, Old Fashioned bitters, lemon, grilled apple |1 2

FICO D’INDIA Barsol Pisco, St. George Spiced Pear Liqueur, Amaro Dell’Erborista, demerara, pear & anise

13

BUON MONDO Rye Whiskey, Amaro Ramazzotti, Campari, Vermouth Rosso, Bitters, Flamed Orange Peel 14

DRAFTS

BREWER’'S ART RESURRECTION Dubbel, Baltimore, MD. ABV 7%

MONUMENT CITY 51

RYE IPA, Baltimore, MD. ABV 6.5%

BIRRA

8

8

DIAMONDBACK GREEN MACHINE [PA, Baltimore, MD. ABV 6.2% 7

BELL'S TWO-HEARTED IPA, Kalamazoo, MI. ABV 7% 8

MANOR HILL MILD MANOR’D Amber Ale,

Ellicot City, MD. ABV 5.83% 7

RAR BREWING GROOVE CITY Hefeweizen, Cambridge, MD. ABV 5.4% 7

UNION SKIPJACK Pilsner, Baltimore, MD. ABV 4.9% 7

WYNDRIDGE CRISP APPLE Cider, Dallastown, PA. ABV 5.25% 7

BOTTLES

DOLOMITI PILS (Il.202) 7
Pilsner, Emilia-Romagna, IT, ABV 4.9%

DOLOMITI ROSSA (11.202) 9

Bock, Emilia-Romagna IT, ABV6.7%

BALADIN NORA (1l.202) 13
Spiced Ale, Piedmont, IT, ABV 6.8%

DUCATO VERDI (I1.202) |7
Chili Stout, Emilia-Romagna, IT ABV 8%

ERDINGER NON-ALC 7

WINES BY THE GLASS

WHITE
COLOSI, TERRE SICILIANE
Inzolia, Sicily, 2018 11/42

MENHIR SALENTO, VERDECA
Verdeca, Puglia, 2020 11/42

MASSERIA LI VELI, TORREMOSSA
Fiano, Puglia, 2018 12/44

PODERE CASTORANI, AMORINO
Pecorino, Abruzzo, 2018 13/66

MORGANTE, BIANCO DA UVE NERE
Nero d’Avola, Sicily, 2018 14/52

DONNAFUGATA, CH IARANDA
Chardonnay, Sicily, 2016 17/64

ROSATO

POGGIO ANIMA, RAPHAEL
Zibbibo/Syrah, Sicily, 2020 12/48

SEGNO LIBRANDI, CIRO

Gagliopo, Calabria, 2020 l2/46

LEON DE CASTRIS,
Negroamaro, Puglia, 2020

FIVE ROSES
l14/56

FEATURED WINE FLIGHT 25

MASSERIA LI VELI,
TORREMOSSA
Fiano, Puglia, 2020

SANTA TRESA,

Frappato, Sicily, 2018

ATTLIO CONTINI,
Cannonau, Sardinia,

MENHIR SALENTO,
Negroamaro, Puglia,

RED

FRAPPATO
12/44

TONAGHE

2018 14/52

IL MANDORLO

2020 11/42

POGGIO ANIMA, ASMODEUS

Nero d’ Avola, Sicily, 2018

12/44

MENHIR SALENTO, CALA MURI

Primitivo, Puglia, 2020

I15/56

TERRADOR DIPAOLO, AGLIANICO

Aglianico, Campania, 2018

CANTINA DEL TABURNO,
Falanghina, Campania, nv

15/58

SPARKLING

FOLIUS
l2/44

ARAGOSTA, VERMENTINO SPUMANTE

Vermentino, Sardinia, no

/42

ARAGOSTA, SPUMANTE BRUT ROSATO

Vermentino, Sardinia, nov

LEON DE CASTRIS,
“FIVE ROSES” ROSATO
Negroamaro, Puglia 2020

/742

MENHIR SALENTO,
IL MANDORLO
Nero d’Avola, Sicily, 2019



