Thursday April 23, 2026 at 6:30pm

CAFE MEZZANOTTE PRESENTS OUR

FIVE COURSE
COCKTAIL DINNER

FEATURING WASHINGTON D.C. DISTILLERY DON CICCIO & FIGLI

DON CICCIO & FIGLI
4}7@/} j% / Z@W mano-snacks of savory tomato goat cheese torta, nduja mortadella crostini, crispy smelt ladolemono

Spritz leone Ambrosia 1908 Aperitivo (B1), Limoncello liqueur, Belizzi-Mina Bianco, lemon, peperino spumante

ﬂ
)
’”A / G, m crispy gin-battered artichoke, garlic greens & arugula, tonnato aioli, shaved bottarga, mint evoo, chive

Artichoke Negroni... Carciofo 1911 Aperitivo (B6), Mandarinetto liqueur, Belizzi-Mina Rosso, baltimore gin, fresh grapefruit

(_jw (49)/ W 2 7// duck breast, balsamic soaked cherries, orange maldon, escarole cicoria in padella, pine nut

Black Manhattan... Donna Rosa Rabarbaro 1896 (B3), Cerasum Aperitivo 1906 (B4), baltimore rye, cherry juice

w prime meats by linz ny strip steak pave, trumpet mushroom, saffron potato puree, prickly pear demi
B¢

Cactus evardler Luna 1894 Aperitivo (B7), Fico d’India Prickly Pear, baltimore bourbon, prickly pear puree

Don Cioccolatdg

date balls, nocino chocolate, hazelnut crumb, amaretto gelato
/Amaro Don Fernet 1915 (B10), Cioccolato liqueur, cappucino cream
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760 Ritchie Hwy, Severna Park 410-647-1100
@cafemezzanotte @therealcafemezz
www.cafemezz.com



