AROMA ON BRYANT -

ANTIPASTI

Focaccia

House-made rosemary & cheese focaccias,
butter, dipping oil 10 +whipped chicken butter 3
Artichoke Francese

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

Beet Plate

Beets, whipped goat cheese, pickled red onion,
chives, green peppercorn vinaigrette,
cured egg yolk 16

Calamari

Cris]py squid, pickled banana peppers, parsley,
basil, green goddess, pecorino romano 21
Mushroom Plate

Roasted mushrooms, grilled onions, house-made
ricotta, aged balsamic vinegar, fresh herbs 14

SECONDI

Chicken

Confit Erba Verde chicken leg & thigh,
pecorino & mushroom risotto, rille%
zucchini, mustard jus, fresh herbs 30

Salmon

Pan-seared salmon, chilled orzo-tomato-
onion salad, charred scallion pesto, green
peppercorn vinaigrette 34

La Bistecca

Grilled bistro steak, local greens, local
mushrooms, salsa verde, pickled pepper 40

Pork Chop

Pan-fried bone-in Erba Verde pork chop,
greens, radicchio, crisf potatoes, hot
pickled pepper sauce %7

PIZZE

* ELMWOOD VILLAGE

INSALATE

Aroma

Mixed greens, balsamic vinaigrette, tomato,
castelvetrano olives, leek breadcrumbs,
pecorino romano 16

Caesar

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

Pea & Mushroom

Mixed greens, roasted snap peas &
mushrooms, goat cheese, pantaleo cheese,
lemon vinaigrette 14

PASTA

Penne Aroma

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

Pappardelle Bolognese
House-made ]f‘)appardelle, slow-cooked
hearty ragu ot beef, pork & veal 33
Fazzoletti Piemonte

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

Spaghetti con Gamberi

Seared shrimps, pistachio butter, toasted
pistachios, basil 30

Tagliatelle

House-made tagliatelle, house-made lamb
meatballs, zucchini, artichoke, pecorino
romano, }]jantaleo cheese, mint, parsley,
oregano, lemon 32

Calabrese

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

Margherita

Fresh mozzarella, red sauce, fresh basil 21

Quattro Formaggi

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

Tartufo di Porcini

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

Spicy Pepperoni

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

Stagione

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

WE SUPPORT THESE LOCAL FARMS

OLES’ FAMILY e ALDEN, NY | BUFFALO,NY e MASSACHUSETTS AVE PROJECT
GROUNDWORKS e BUFFALO, NY |JAVA,NY e FROM THIS VALLEY FARM
LIVING ACRES e OLEAN, NY | LOCKPORT, NY e HARTLAND COLLECTIVE
CANTICLE e OLEAN, NY | EAST AURORA,NY e ERBA VERDE
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