
SELECT ONE

Eggplant parmigiano

eggplant dusted with Italian breadcrumbs + pan-fried + San Marzano
tomato-herb sauce + grana + basil

East coast stuffed pepper

cubanelle pepper stuffed with sausage + ricotta + mozzarella +
San Marzano tomato-herb sauce

ANTIPASTI

SELECT ONE (served with rigatoni alla vodka)

Chicken alla Tomaso

pounded thin + dusted with breadcrumbs + topped with prosciutto +
mild cherry peppers + mozzarella + lemon-wine demi

Sicil ian Short Rib

summer peas + potato + Cippolini onion + veal-demi

PRINCIPALE

Granita

strawberry lemon shaved ice + vanilla bean whipped cream +
fresh strawberry

DOLCE

SELECT ONE

Amalfi gold

jumbo shrimp + calamari + roasted garlic + heirloom tomato + olives +
capers + citrus breadcrumbs + tagliatelle

Tonnarelli alla Nerano

fried zucchini + pecorino cream + basil + pepper + parmigiano

PASTA THE WAY IT  SHOULD BE MADE

august 10 - SEPTEMBER 7

$49

DFW RESTAURANT WEEK



@thesicilianbutcher
thesicilianbutcher.com
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