I~ RISTORANTE |
BARTOLOTTA

dal 1993

7616 W. State Street, Wauwatosa, W1 53213
Dan McNamara | Manager | (414) 771-7910
danmcnamara@bartolottas.com | www.ristorantebartolotta.com

Lunch Menu

$32 per person | Salad, Pasta, Dessert
$40 per person | Salad, Entrée, Dessert
$52 per person | Salad, Pasta, Entrée, Dessert

Salads

Priced per guest | Please select up to 2

Caesar | crisp romaine hearts tossed with our anchovy-romano dressing, grana padana, and toasted croutons
House Salad | field greens, tomatoes, fennel, radishes, red onion, and cucumbers with red wine vinaigrette
Pomodoro | tomatoes, red onion, arugula, and gorgonzola drizzled with aged balsamic and olive oil

Pasta

Priced per guest | Please select up to 2

Garganelli | pasta quills tossed with cream, prosciutto, peas, and grana padana
Eggplant Rigatoni | pasta tubes tossed with San Marzano tomato sauce, eggplant, mozzarella, and basil
Mushroom Rigatoni | pasta tubes with sautéed mushrooms, cream, grana padana, and white truffle oil
Risotto with Grana Padana | creamy arborio rice with grana padana cheese
Risotto with Spinach and Gorgonzola | creamy arborio rice with sautéed spinach and gorgonzola cheese
Spaghetti with Tomato Basil | spaghetti with house-made tomato sauce and fresh basil
Rigatoni with Duck Ragu | pasta tubes tossed with our traditional slow-braised duck ragu
Spicy Spaghetti with Jumbo Shrimp | spaghetti with jumbo shrimp in a spicy tomato-white wine sauce

Entree

Priced per guest | Please select up to 2

Chicken Saltimbocca | pan roasted chicken with sage and prosciutto on a bed of sautéed spinach and mushrooms
Petit Filet | wood-fired 60z filet with pureed potatoes, sautéed green beans, and Umbrian black truffle sauce
Salmon | wood-fired salmon with pureed potatoes, sautéed spinach, and Ligurian Taggiasca olive sauce
Lobster Tail | grilled spiny lobster with sautéed spinach, grilled tomatoes, and lemon oil

Dessert

Priced per guest | Please select up to 2

Gelati | one scoop of house-made gelato
Flourless Chocolate Cake | dark chocolate cake, creme fraiche, and Amarena cherries

Tiramisu | layered whipped marscapone, espresso, Savoiardi cookies, and dark cocoa



