DOLOMITI

OMAHA RESTAURANT WEEK 2025

Paired with your choice of
Falanghina (white) or Zweigelt (red)

CARPACCIO

Sakura wagyu beef, tomato emulsion, pickled onions,
garlic potato crumble, arugula, pecorino romano, egg yolk
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BUTTERMILK SAVOY MIX SALAD

Buttermilk dressing, fennel, apple, almonds,
local kohlrabi, fine herbs and shallots from our friends
at Long Walk Farm

BEEF CHEEK PIZZA FOR TWO*

*One pizza is shared between two people

Red sauce, braised beef cheek, fontina cheese,
pickled mustard seeds, pommes puree, chives

Vegetarian option: Lion’s mane mushroom

CHOCOLATE TART

Malted chocolate ganache tart, chocolate cherry
mousse crisp, brown butter sea salt caramel
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BUDINO

Amaro sfumato, sea salt caramel, house creme fraiche



