
P I Z Z E

Soppressata, radicchio, pickled banana peppers, fontina, asiago, red sauce, honey 22

Calabrese

Fresh mozzarella, red sauce, fresh basil 21

Margherita

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

Quattro Formaggi

Wild mushrooms, porcini cream, fontina, greens, truffle pecorino 23

Tartufo di Porcini

Red sauce, fontina, pickled hot peppers, cup & char pepperoni, fresh herbs, pecorino romano 23

Spicy Pepperoni

A N T I P A S T I I N S A L A T E

Mixed greens, balsamic vinaigrette, tomato,

castelvetrano olives, leek breadcrumbs,

pecorino romano 16

Aroma

Chopped hearts of romaine, caesar

dressing, focaccia crostini, grana padano 16

Caesar

Local beets & fennel, mixed greens, house-

smoked feta, roasted garlic & orange juice

vinaigrette  16

Beet & Fennel

P A S T A

House-made pork sausage, wild

mushrooms, caramelized onions, plum-

tomato cream sauce 32

Penne Aroma

House-made fazzoletti, roasted wild

mushrooms, tomatoes, garlic, pesto, truffle

pecorino 30

Fazzoletti Piemonte

House-made pappardelle, slow-cooked

hearty ragu of beef, pork & veal 36

Pappardelle Bolognese

Seared shrimps, pistachio butter, toasted

pistachios, basil 32

Spaghetti con Gamberi

S E C O N D I

Confit Erba Verde chicken leg & thigh, farro,

squash pureé, mushrooms, roasted squash,

pantaleo cheese, mustard jus, fresh herbs 34

Chicken

Braised boneless beef, caramelized onion &

gorgonzola risotto, roasted vegetables,

shortrib gravy, leek breadcrumbs  56

Shortrib

Pan-seared halibut, house-made pancetta,

greens, crispy potato, lemon-sage-white wine

sauce  MP

Halibut

Pan-roasted bone-in Erba Verde pork chop,

braised beans, greens, roasted mushrooms &

onions, balsamic-porcini glaze, grilled &

marinated sweet peppers  45

Pork Chop

Red sauce, fontina, asiago, olives, artichokes, wild mushrooms, ground prosciutto, cured egg 23

Stagione

A R O M A  O N  B R Y A N T E L M W O O D  V I L L A G E

WE SUPPORT THESE LOCAL FARMS
OLES’ FAMILY        ALDEN, NY

LIVING ACRES        OLEAN, NY

GROUNDWORKS        BUFFALO, NY

CANTICLE        OLEAN, NY EAST AURORA, NY        ERBA VERDE 

JAVA, NY        FROM THIS VALLEY FARM

BUFFALO, NY        MASSACHUSETTS AVE PROJECT 

LOCKPORT, NY        HARTLAND COLLECTIVE

House-made rosemary & cheese focaccias,

butter, dipping oil 10   whipped chicken butter 3

Focaccia

Egg dipped Roman artichoke hearts,

lemon, garlic-caper-butter sauce 18

Artichoke Francese 

Marinated white anchovies, house-made

giardiniera, house-made creme fraîche, orange

zest, house-made pizzelle, fresh herbs  14

Anchovy Plate

Crispy squid, pickled banana peppers, parsley,

basil, green goddess, pecorino romano 21

Calamari

Mushroom Plate
Roasted mushrooms, grilled onions, house-made

ricotta, aged balsamic vinegar, fresh herbs 18

+

House-made goat cheese gnocchi, red wine

braised lamb, house-made creme fraîche,

beef fat & orange crumble, fresh herbs  39

Gnocchi al Ragú


