
Tutto Carne Early Bird Specials 
Monday & Thursday 4pm – 6pm 

Tuesday & Wednesday Open to Close 
Excluding Holidays/Menu subject to change and/or availability 

 

 Cocktail Specials 
                              Signature Cocktails – 12     Mocktails – 8     Beer - 5 

 

                Aperol Spritz – 8                  Bicicletta – 8  Hugo Spritz - 8 
                   Aperili, Orange Bitters,                  Aperitivo Mazzura,  Elderflower Liqueur, Mint, 
                   Bubbles, Club Soda                      White Wine, Club Soda Bubbles, Club Soda, Lemon 
 

        Glass Pours - 8 
Sauvignon Blanc  Cabernet Sauvignon 

                                                    Sparkling Rose              Pinot Noir 
                                                    Vouvray               Red Blend 

        

World Wine Flight – 8 
Four 1oz Pours  

Chardonnay, Napa + Sauvignon Blanc, Sicily + Red Blend, Italy + Dornfelder, Germany 
 

Culinary Offerings 
Fried Blue Oyster Mushrooms - 10 

buttermilk corn flour, spicy aioli, pea greens 
pomegranate & sesame seeds 

 

Potted Meat – 12 
minced raw filet mignon, egg yolk, wee vegetables,  

house giardiniera, edible dirt, parmigiano, toast points  
 

Roasted Bone Marrow - 15 
house accompaniments & toast points 

 

Mussels - 14 
seafood brodo, house sausage, confit tomatoes, 

pickled chilies, beurre blanc, herbs, garlic, lemon zest 
 

Cacio e Pepe - 10 
spaghetti, pecorino-romano cheeses, black pepper 

 

Soup + Salad - 18 
Tutto Caesar + soup du jour 

 

Cavatelli – 20 
house made, served with bolognese sauce or pesto 



Prix Fixe Dinner Menu 
3 Courses … 45 per person + t/g 

Monday & Thursday 4pm – 6pm  
Tuesday & Wednesday Open to Close 

Excludes Holidays/Menu subject to change &/or availability 
Please … NO Sharing!!! 

 

Starters Choice of One 

Soup du Jour 
ask your server 

about today’s selection 
 

Caesar Salad 
chiffonade romaine, parmesan reggiano, 

garlic breadcrumbs, house dressing 
 
 

Entrees Choice of One 

Pumpkin Ravioli 
pumpkin puree, pecorino, brown sugar, 

chickpeas, braised onions, butter sauce 
 

Chicken Piccata 
flour breaded breast, rigatoni 

white wine butter sauce, capers, lemon 
 

Shrimp Genovese 
potato gnocchi, spring peas, kale, garlic, lemon 

 

Hanger Steak 
10oz Ohio raised black angus, crispy potatoes,  

house made steak sauce 
 

 

Dessert Choice of One 

Crème Brulée 
Simple, utter perfection 

 

Flourless Chocolate Cake 
French vanilla ice cream, chocolate sauce 

 

House Made Raspberry Sorbet 
dairy free & delicious 


