INSALATE E ZUPPA

MISTA

mixed greens with extra virgin olive oil, sea salt, lemon 7.

VERONA

northwest pears, fennel, young greens in white balsamic vinaigrette

BARBABIETOLA

roasted loeets, cucumlner, horseradish mascarpone, salted sunflower seeds

NATALINO

9.

9.

hearts of romaine, escarole, anchovy dressing, parmesan reggiano, focaccia toasts

ZUPPA
seasonal soup, prepared daily 7.

ANTIPASTI

STAGIONE DEL MARE
claily preparation of market seafare  A.Q.

MOZZARELLA

fresh buffalo mozzarella la plancl’la’ style, green tomato salad 11.

PROSCIUTTO
san daniele prosciutto, Laby cress, griﬂecl ciabatta, dried cherry mostarda

CONTORNI

cach selection 5.
grilled asparagus, sea salt, sicilian oil
black-eyed peas and salpicao ham, chervil
radishes and roasted lneets, sea salt
yulzon potato and olive oil puree
baby spina.cll and toasted garlic

parmesan ﬁegula, chive

CONDIMENTI

15 year balsamic vinegar, 2008 olio verde, kalamata olive tapenacle

10.

3.

8.

PRIMI

TORTELLI
englis}l pea—ﬁ”ed pasta, clungeness cral), chive, t}lyme, pars]ey 18.

TAGLIATELLE
ribbon pasta in parmesan, artichokes, thyme and garlic 16.

SPAGHETTINI

string pasta, duck egg, guanciale, reggiano parmesan and black pepper 17.

PAPPARDELLE
wide ribbon cl'liclepea pasta, willamette valley lamb ragi and mint  16.

GNOCCHI

handmade potato pi”ows, englisl'l peas, porcini and asparagus, reggiano parmesan  18.

RISOTTO

carnaroli rice, seasonally inspire(l A.Q.

SECONDI

POLLO
pan—roasted range cllicleen, herbed parmesan fregula, spring gar]ic 22.

MERLUZZO
paciﬁc black cod, sa]picao ham, black- eyecl peas, chervil, salsarossa  25.

[PPOGLOSSO
pan—roastea. ha]ibut, cial)atta, cucuml)er, radish and herb sala&, l)ot‘carga di muggine  20.

ANATRA
sonoma muscovy duck l)reast, confit thigh, young mustard, cornmeal tart, rhubarb 26.

MAIALE
milk-braised carlton porlz slloulcler, controne l)eans, ]eele, celery and radish ~ 25.

SPALLINA
gri]]ed Washington beef shoulder tender, olive oi]—pota‘co puree, oregon black truffle confiture  22.

COSTATA
gri]le& 14-ounce saint helens beef ril)eye, gri]lecl asparagus, manodori 35,

all ingredients organic and/or sustainable whenever possible.

ExecuTiveE CHEF JonN EISENHART ¢ Sous CHEFS Michael Molitor, Andrew Martin
For Reservations call 503.228.1515 or go online to www.opental)le.com
627 SW Washington (at Broaclway) Portland, OR 97205 - www.pazzoristorante.com
189% gratuity is added to parties of 6 or larger

Pazzoria is available for private functions.




