
ANGRY ORCHARD 6.75
Apple Cider

Arancini Eggplant

Arancini Sausage

Bruschetta

Brussels Sprouts

Crostini

Fried Fresh Mozzarella Balls

Garlic and Melted Mozzarella Bread

Nonna's Meatballs

Olives Plate

Panzarotti

Zucchini Fries

PIZZAS
(Select one)

Buffala Bianca

Burrata Pizza

Caivano

Calabrese

Capricciosa

Chorizo

Classica DOC

Diavola

Eggplant and Red Pepper 

Filetti DOC

Ham and Mushroom 

Margherita DOC 

Meatball Pizza

Mimosa

Mushroom

Onion Tart

Pepperoni Pizza

Pesto Pizza

Prosciutto Arugula 

Sausage and Onion 

Spinach

Tomato Artichoke 

Build Your Own Pizza

DESSERTS
(Select one)

Nutella Pizza 

Angioletti Fritti 

Tiramisu 

Cannoli 

Sfogliatela

Panna Cotta

SPRITZ

W A S H I N G T O N  D C  
R E S T A U R A N T  W E E K

 J A N U A R Y  1 5 - 2 1 ,  2 0 2 4

3 COURSE LUNCH MENU
AVAILABLE UNTL 4:00 PM

$25 PER PERSON
Beverages, tax and gratuity not included

APPETIZERS
(Select one)

FOR DINE IN ORDERS ONLY



ANGRY ORCHARD 6.75
Apple Cider

SPRITZ

WASHINGTON DC RESTAURANT WEEK 
JANUARY 15-21, 2024 

DINNER MENU 
STARTING AT 4:00 PM 

$40 PER PERSON 
Tax and gratuity not included 

FOR DINE IN ORDERS ONLY

SIGNATURE COCKTAILS OR PUPATELLA WINE GLASS
Select one:

APPETIZER

ANTIPASTO PLATE
A sampler of our Napoli Street Snacks with one sausage arancini, one eggplant arancini, one panzarotti, two mozzarella balls, 

two fried zucchini sticks and Mediterranean olives.

Pupatella Sangiovese
Pupatella Montepulciano

Pupatella Pinot Grigio
Pupatella Rose Mon Amour

Negroni
Bloody Marzano

Amalfi G & T
Boulevardier
Hand of God

Almond Old Fashioned
The Napolini

PIZZA
Select one:

REAL RAGU PIZZA
Homemade beef ragu sauce topped with Burrata, parmesan 

cheese, fresh basil, black pepper and olive oil.

SAUSAGE RAPINI PIZZA
Spicy sausage, rapini (broccoli rabe) with Provola (smoked 

mozzarella cheese).  No sauce.

BURRATA PIZZA
Burrata (extra creamy mozzarella), cherry tomatoes, 

pine nuts, basil.  No sauce.  

MELANZANA PIZZA
Eggplant, chorizo, Provola (smoked mozzarella cheese) 

with Italian cream sauce.

DESSERT

Homemade tiramisu with two mini-cannoli
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