CARNE MARE

PIER 1 NYC

SUMMER RESTAURANT WEEK DINNER - $60PP

Ghoie o/ﬂ&zz‘%mé

Sicilian Caesar toasted sesame, parmesan, egg mimosa
Brooklyn Burrata sugar snap peas, trapanese

Wagyu Beef Tartare ronnato, gnocco fritto

gl/ﬂ/'éf ﬂ// 550/24?

Sweet Corn Raviolini sun-blushed tomato, basil
Black Sea Bass citrus condimento
Garlic-Roasted Chicken Green Circle half bird, pan sauce

Petite Filet Mignon choice of roasted broccolini or potatoes rustica

(+325 supplement)

Ghoie ﬂ// ity

Raspberry Switl summer sorbet, fior di latte, sicilian pistachio
Sweet Cream Panna Cotta berries, aceto sauce

Lemon Sorbetto limoncello

¢



CARNE MARE

PIER 1 NYC

SUMMER RESTAURANT WEEK LUNCH - $45PP

Ghoie o/ﬂ&zz‘%mé

Sicilian Caesar toasted sesame, parmesan, egg mimosa
Brooklyn Burrata sugar snap peas, trapanese

Fritto Misto calabrian chili aioli, hot peppers

gl/ﬂ/'éf ﬂ// 550/24?

Linguine al Pesto pine nuts, parmigiano
Garlic-Roasted Chicken Green Circle half bird, pan sauce

Prime NY Strig ‘Tagliata’ arugula, tomato
(+°20 supplement)

Ghoie o Doty

(+*10 supplement)
Raspberry Switl summer sorbet, fior di latte, sicilian pistachio
Sweet Cream Panna Cotta berries, aceto sauce

Lemon Sorbetto limoncello

¢



CARNE MARE

PIER 1 NYC

SUMMER RESTAURANT WEEK BRUNCH - $45PP

Ghoie o/ﬂ&zz‘%mé

Sicilian Caesar toasted sesame, parmesan, egg mimosa
Brooklyn Burrata sugar snap peas, trapanese

Fritto Misto calabrian chili aioli, hot peppers

gl/ﬂ/'éf ﬂ// 550/24?

Linguine al Pesto pine nuts, parmigiano
Garlic-Roasted Chicken Green Circle half bird, pan sauce

Steak & Eggs 70z prime NY strip, salsa verde
(+°20 supplement)

Ghoie o Doty

(+*10 supplement)
Raspberry Switl summer sorbet, fior di latte, sicilian pistachio
Sweet Cream Panna Cotta berries, aceto sauce

Lemon Sorbetto limoncello

¢
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