AROMA ON BRYANT .

ANTIPASTI

Focaccia

House-made rosemary & cheese focaccias,
butter, dipping oil 10

Artichoke Francese

Egg & parmigiano reggiano dipped Roman
artichoke hearts, lemon, garlic-caper-butter
sauce 18

Mushroom Toast

House-made focaccia, porcini ricotta,
roasted mushrooms, herb pistou, trutfle
pecorino cheese 16

Calamari

Crispy squid, sweet garlic-chili sauce,
fres heilbs 19

Bone Marrow

Roasted beef bones, pickled local vegetables,
focaccia crostini 21

SECONDI

. ELMWOOD VILLAGE

INSALATE

Aroma

Mixed greens, balsamic vinaigrette, tomato,
castelvetrano olives, leek breadcrumbs,
pecorino romano 15

Caesar

Chopped hearts of romaine, caesar
dressing, foccacia crostini, grana padano 16

Beet & Fennel

Beets, fennel & mixed glreens, smoked
gorgonzola, roasted garlic & O] vinaigrette,
pistachio 16

PASTA

Chicken

Pan-roasted boneless leg & thigh, house-
made bacon, potato-fennel-root vegetable
hash, greens, sage-lemon-white wine sauce,
pecorino romano 32

Salmon

Pan-fried salmon, risotto verde, fennel-
orange-tomato jam 38

Short Rib

Bone-in braised beef, caramelized onion &
gorgonzola risotto, roasted local root
vegetable, crispy sun chokes, beef jus 56

Pork Milanese

Breaded pork cutlet, roasted broccolini &
shiitake salad, lemon vinaigrette,
pantaleo cheese 35

PIZZE

Penne Aroma

House-made pork sausage, wild
mushrooms, caramelized onions, plum-
tomato cream sauce 31

Pappardelle Bolognese
House-made Fappardelle, slow-cooked
hearty ragu of beef, pork & veal 33
Pappardelle Piemonte

House-made pappardelle, roasted wild
mushrooms, tomatoes, garlic, pesto, truffle
pecorino 30

Lobster Ravioli

House-made lobster ravioli, lobster sauce,
braised greens, tarragon vinaigrette 42

Gnocehi

House-made ricotta gnocchi, house-made
bacon, gorgonzola cream, breadcrumbs,
peas, tresh herbs 34

Calabrese

Soppersata, radicchio, pickled banana peppers, fontina, asiago, pomodoro sauce, honey 22

Margherita

Fresh mozzarella, pomodoro, fresh basil 21

Quattro Formaggi

Asiago, mozzarella, gorgonzola, parmigiano reggiano, white sauce 22

Tartufo di Porcini

Wild mushrooms, porcini cream, fontina, spinach, truffle oil 23

Pollo

Grilled herbed chicken, caramelized onions, tomato jam, basil, fontina 23

Stagione

Pomodoro, fontina, asiago, olives, artichokes, wild mushrooms, prosciutto, egg 23



