
LUNCH MENU
Choose One From Each Course

RESTAURANT WEEK

M O N DAY,  AU G U S T  24  -  S U N DAY,  AU G U S T  3 0 ,  2 0 2 6

Washington DC

Fennel & Arugula Salad
Aged Parmesan Cheese, Lemon

Sicilian Arancini
Prosciutto, Pomodoro, Pecorino

Tuna Bruschetta
Basil Aioli, Crostini

Watermelon Salad
Heirloom Tomato, Sardinian Feta Cheese,

Pickled Onion

•

Rigatoni alla Vodka
Stracciatella, Calabrian Chili

Seafood Grigliata
Hokkaido Scallops, Crystal Blue Prawn, Salmoriglio

(add $5) 

Chicken Saltimbocca
Sage, Prosciutto, Wild Mushroom, Marsala Sauce

Orecchiette Pugliesi
Fennel Sausage, Broccoli Rabe, Pecorino Toscano

•

Pistachio Gelato
Amarena Cherries, Crumble

Olive Oil Cake
Local Peach, Vanilla Cream

Homemade Sorbet
Daily Selection

35 PER PERSON
plus tax, gratuity not included



65 0 K ST N W • WASHINGTON, DC
202-20 4 - 4 4 8 0 • R PMR ESTAUR AN T S.COM

As a way to o�set rising costs associated with the restaurant 
(food, beverage, labor, benefits, supplies), we have added a 
3% surcharge to all checks. We do this in lieu of increased 
menu prices. You may request to have this taken o� your 

check, should you choose.


