POTENTE’S SECRET MENU

4:30 -6:30 P ONLY

$75

HONEY BUTTERNUT HUMMUS
POTENTE WARM SOURDOUGH, TEXAS 1836 OLIVE OIL

STARTER

OSTRICHE
SOUTHERN ROASTED HALF SHELL OYSTERS, LEMON ARTICHOKE, DIMMIT COUNTY OLIVE OIL

POLIPETTI ARROSTITI

CHARRED OCTOPUS, SQUID INK SPAGHETTI, FAVA BEAN, BLISTERED TOMATO, CALABRESE
PAINT

CARPACCIO *
TEXAS PRIME WAGYU X, HORSERADISH RICOTTA, LILY MUSHROOM, 1836 OLIVE OIL

TONNO *
YELLOWFIN TUNA, PASSION FRUIT, POMEGRANATE, PISTACHIO LAVASH, DEVILS KISS PEPPER

BURRATA DI PUGLIA
LOUISIANA FARMER’S TOMATO, CUCUMBER, AVOCADO, PETITE BASIL, BALSAMICO BIANCO

LATTUGA
ROMAINE CHIFFONADE, BOQUERONE, PARMESAN RIBBONS, CAESAR DRESSING

SEDANO
CRISP CELERY, FENNEL, PECORINO ROMANO, MEYER LEMON VINAIGRETTE

CHEF DANNY TRACE

ENTREE

BRANZINO
CAST IRON SEARED SEA BASS, VEGETABLE CONFETTI, PETITE PEA SPROUT

CAPESANTE
DIVER SCALLOPS, TEXAS SWEET CORN RISOTTO, CHERRY BELLE SPARKLER RADISH



PETITE FILETTO DI MANZO
50z ARGENTINE FILET MIGNON, WHIP POTATO, FARMER’S VEGETABLE, BORDELAISE

SPAGHETTI AL TARTUFO NERO
CACIO PEPE, PARMIGIANO REGGIANO, ITALIAN BLACK TRUFFLE TABLESIDE

PAPPARDELLE AL CONIGLIO
WILD BOAR POLPETTE, HILL COUNTRY RABBIT BOLOGNESE

POUSSIN
PEARL RIVER MS CHICKEN, CRACKED LOBSTER RAVIOLO, TEXAS FARMER’'S VEGETABLE
BRODO

DOLCE

CROSTATA DI FRAGOLA
ISLAND RUM GLAZED LOUISIANA BERRIES, VANILLA BEAN GELATO

TORTA DI MARSALA
MARSALA BUTTER CAKE, VANILLA ZABAGLIONE, CITRUS TUILE

AMARETTO CREME BRULEE
MACARON, FARMERS FRUIT, TEXAS IMPERIAL SUGAR

CIOCCOLATO
CHOCOLATE DOBERGE STYLE CAKE WITH CHAMBORD SPLASH

LIMONE PAVLOVA
CITRUS MERINGUE, TROPICAL FRUIT, LIMONCELLO SORBETTO

TORTA AL FORMAGGIO
TEXAS HONEY PISTACHIO CHEESECAKE, FARMER’S BERRIES

CRAFT CREAMERY GELATO & SORBET
BLOOD ORANGE CRISP, SEASONAL FLAVORS

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS*



