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Pasta
Chitarrine - abruzzo style pasta, meatballs, spicy marinara 





26
Rosticceria di Pollo - chicken ravioli, wild mushroom, truffled cream 




22
Pappardelle - braised wild boar ragu, wild mushroom 






22

Rigatoni Bolognese - beef, pork, veal sauce  







19

Gnocchi di Marinara - collina tomatoes, buffalo mozzarella, basil 




19

Lobster Spaghettini – Lobster meat, garlic, white wine, fresh ripe tomato




29 
Seafood

Branzino - whole de-boned European Sea Bass, seafood stuffed, baked, greens 



28

Alaskan Black King Salmon -
escarole, carrots, onions, celery, lentils




25
Seafood Pot - ½ lobster, mussels, clams, branzino, spicy tomato broth




38
21/2 Pound Maine Lobster - grilled, boiled or seafood stuffed
       

 

      market

Chop House Classics

Grilled and Finished in the1300 degree Brick Oven

16oz 35 Day Dry Aged Prime New York Sirloin 






49
Allen Brothers Black Angus Filet Mignon 




8oz - 37,        12oz -
46
Brick Pressed Half Chicken - rustic mashed potato, Sautéed baby carrots



26
Angus Cheese Burger - aged smoked bacon, garlic aioli, caramelized onion 



18
Sauces Available – Truffle Demi Glaze, Tri Color Peppercorn, Béarnaise
Sides - 8
Rustic Mashed Potato 
Lobster Stuffed Idaho Potato
Prosciutto Wrapped Asparagus
Steak House Fries 
Roasted Wild Mushrooms 
Spicy Sautéed Broccoli Rabe 
Parmesan Creamed Spinach 
Sautéed baby Carrots 
Please inquire or go to our website for information about our private dinning options.
If anyone in your party has an allergy, please inform the server

Consuming raw or undercooked food of animal origin such as meats, eggs or shellfish may increase your risk of food born illness.  Especially if you have certain medical conditions.

Umbria Prime, 295 Franklin Street, Boston ma,  02110,  617-338-1000, www.umbriaprime.com
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Prime Prix Fixe Menu

3 Course Menu – 47

Primo (select one)

Chopped Salad

Caesar Salad

Soup of the Day

Seconde (select one)

 Brick Pressed Chicken

Alaskan Black King Salmon

Chicken Ravioli

Gnocchi di Marinara

*8oz Allen Brothers Angus Filet Mignon
(add $7)
*12oz Allen Brothers Angus Filet Mignon 

(add $10)

*entrees served with choice of one side

Finale (choose one)

House Made Cannoli

Vanilla Bread Pudding
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