The Menu

January 25, 2020 6:00 p.m

Inizio

Crostini | 2019 Unfiltered Olive Oil | Sicilian Sea Salt

Antipasto

Cavolfiore Fritto con Veloute di Peperoni e N’duja

Chicken-fried Cauliflower | Roasted Pepper and Calabrese Sausage Veloute| Sunflower Honey

Primo
Tortelloni Burro e Oro

Hand-made Ravioli | Roasted Parsnip Polenta| Saffron| Euro Butter | Parma Tomato | Frico Crumbles

Secondo

Brasato di Maiale

Oven Braised Pork Shoulder | Herbs | Roasted Garlic| White Wine Reduction
Contorno
Fagioli e Rapini
Cannellini Beans with Broccoli Rapini

Dolce

Cream Puff | Cannoli Filling | Chocolate Ganache | Salted Pistachio

Wine suggestions upon request
*Some minor menu changes may occur without notice
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