ANTIPASTI

Arancini
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Polipo & Patate
Warm Potatoes & Octopus Sq\od, Basil Aioli

Vitello Tonnato
Thin Sliced Veal, Tuna Sauce, Eggs, Capers
Pickled Onions

INSALATE

Lenticchie
Lentil Soup, Pancetta B'\{es, Parmesan Cheese

Caprese
Fried Mozzarella, Heirloom Tomatoes

& Basil Pesto
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Chef Luca Della Casa | Pastry Chef Jenn Reisman

75pp

PIATTO PRINCIPALE

Cinghiale
Pappardelle Pasta, Braised Wild Boar

Creomy MOZZGI’G‘”G SOUCG

Spigola
Sea Bass & Olives Dovioh,Cherry Tomatoes
Mussels, White Wine Sauce

Ossobuco
Braised Veal Ossobuco, Truffled Potatoes
Sautéed \/egefob|e & Braise Jus

Branzino
Pan Seared Fi”ets, Potato Chips
Deperonofo Sauce, Sauteed Spinach

DOLCI

Cioccolato & Pistacchio
Chocolate Cake, Raspberry Jam, Pistachio Cream

Torta Della Nonna

Red Wine Caramel, Lemon Scented Custard
Toasted Pine Nuts



