
 

BOCCA 
 

Restaurant Week 
$ 24.07 

 
 
 

Appetizers 
 
 

rucola 
Wild rocket salad, cantaloupe and shaved parmigiano reggia  no

Shaved fennel, sliced oranges and Calamata  black olives  
finocchi 

 
 
 
 
 

Main Courses 
 
 

Tonnarelli cacio e pepe 
homemade pasta served table side, tossed with pecorino Romano cheese and black pepper 

 
Spaghetti 

Imported Setaro durum wheat spaghetti, tossed with manila clams, olive oil  and garlic  
 

Capricci 
Imported Setaro durum wheat small tube pasta tossed with Italian guanciale, onions and 

fresh tomato sauce 
 

Trota 
Oven roasted filet of trout with sliced baked potatoes and a roasted bell pepper salad 

 
Straccetti 

Pan seared oregano flavored shredded beef served with roasted cherry tomatoes and 
a wild rocket pine-nut pesto 

 
 
 

 

Dessert 
 
 

Crostatina 
Wildberries and pastry cream tart 

 
Tiramisu 

Coconut and cocoa flavored tiramisu 
 

Semifreddo 
Amaretto-biscuit parfait 

 



 

BOCCA 
 

Restaurant Week 
$ 35.00 

 
 

Appetizers 
 

rucola 
Wild rocket salad, cantaloupe and shaved parmigiano reggia  no

Shaved fennel, sliced oranges and Calamata  black olives  
finocchi 

 
polpettine   

Veal meatballs, chick peas and veal jus 
 

Timballo   
Crispy baby eggplant timballe with fresh mozzarella and a light tomato sauce 

 
 

Main Courses 
 

Tonnarelli cacio e pepe 
homemade pasta served table side, tossed with pecorino Romano cheese and black pepper 

 
Capricci  

Imported Setaro spiral pasta with a wild rucola pesto and Maryland blue crab 
 

Pappardelle  
Homemade ribbon  pasta tossed with braised lamb, thyme and pecorino Romano 

 
Salmone 

Grilled organic Scottish salmon filet in a “puttanesca” sauce and sauteed spinach 
 

Maialino 
Slow roasted suckling pig with roasted fingerling potatoes and Roman artichokes 

 
 
 

Note:  Setaro pasta is bronze casted and naturally slow dried.  Please allow 15 –18 minutes to cook 
 
 
 
 

Dessert 
 

Crostatina 
Wildberries and pastry cream tart 

 
Tiramisu 

Coconut and cocoa flavored tiramisu 
 

Semifreddo 
Amaretto-biscuit parfait 
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