PESCE

ITALIAN KITCHEN + BAR

Eat Local Food!
Join us Every Monday Night for

Mercato Romano
“Roman market night”

***Our Regular menu will still be available
Join us at Pesce Italian Kitchen every Monday night for
a simple Roman style menu. In an effort to show our
commitment to utilize and support our local farmers
we will be featuring meats and produce hand selected

at Portsmouth’s Weekly Farmers Market

This Week’s Roman Market Menu
Antipasti, Pasta & Vino $29

Vino
Your roman dinner will be accompanied by
Two 5 oz glasses of wine

Sample Menu From 6/21/2010
Antipasti & Insalata Bar
Help yourself to a bountiful selection of

Two Toad Farm Arugula salad
With Apple Crest Farm white beets, goat cheese, toasted
almonds, and pineapple sage vinaigrette

Roasted Wake Robin Farim Squash
Mix of summer squash and zucchini with fresh dill

Panzanella Salad
Toasted Me & Ollie’s bread, cherry tomatoes, pickling
cucumbers, olives, onions and capers

Pasta
Each week we will offer three selections of Roman style
pasta utilizing the local market

Strozzapretti
With Arugula & garlic scape pesto, fava beans,
and beet greens

Spaghetti Carbonara
Meadows Mirth Farm English peas, New Roots farm bacon,
yellow house duck egg a touch of cream and black pepper

Fazzoletti “face cloth pasta”

Hand cut fresh pasta with Jenness Farm goat sausage, goat
stock, potatoes, sage and hickory nut farm goat cheese
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