ARUMAR

$35 per person
one selection per course

WELCOME COCKTAIL
white peach or spiced red sangria

c 4o

starters
TOMATO SOUP

lemon ricotta, garlic ciabatta

HUMMUS
tahini, paprika, black sesame, woodfired flat
bread

CAESAR SALAD

garlic ciabatta, parmigiano reggiano

CRISPY CALAMARI +10
aleppo chili, caper aioli, tomato sauce

¢

main course
MILANESA SANDWICH

breaded chicken, arugula, grilled onion,
brioche bun

AHU BURGER
pancetta, fontina, heirloom tomato, roasted
pepper sauce, brioche

BALSAMIC PORK CHOP
with mustarda

PIZZA MARGHERITA
mozzarella, tomato sauce, fresh basil

CACIO E PEPE

pecorino romano, fresh cracked pepper

SALMON STEAK +15
grilled with parsley aioli and charred lemon

¢

dessert
VANILLA OR CHOCOLATE GELATO
SORBET DU JOUR
CHEESECAKE  +7

graham cracker, balsamic gel, berries, whipped
white chocolate




AHUMAR

$45 per person
one selection per course

WELCOME COCKTAIL

chivas 12 penecillin or grey goose pear martini

¢

starters

STRACIATELLA
truffle honey, cracked black pepper,
wood fired bread

MEDITERRANEAN MUSSELS
sweet onion, garlic, basil, white wine,
red chili, garlic ciabatta

CAESAR SALAD
garlic ciabatta, parmigiano reggiano

GRILLED OCTOPUS + 10
hummus guisa’o, paprika, chickpea salad,
herb purée

¢

main course

CAULIFLOWER PIZZA
fontina cheese, red onion, rosemary,
lemon zest, aleppo chili

RIGATONI BOLOGNESE
traditional ragu of veal, beef, and pork,
pecorino romano

SPAGHETTI CARBONARA
pancetta, cracked black pepper, chives

HALF CHICKEN
sumac, onion jam

GRILLED CHURRASCO  +15
peppercorn sauce

¢

dessert

VANILLA OR CHOCOLATE GELATO
SORBET DU JOUR

TIRAMISU +7
espresso, lady fingers,
mascarpone, chocolate pearls
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