The Menu

April 25,2021 5:00 p.m.

Inizio
Piadina al Forno Lenga

Wood Fired Sourdough Flatbread | Roasted Garlic and Cannellini Hummus| Semidry Marinated Grape
Tomatoes

Antipasto
Pipi Chini
Fire Roasted Baby Bell Pepper | Arborio Rice | Sicilian Sausage | Smoked Scamorza | Spicy Sunflower
Honey Vinaigrette | Baby Spinach
Primo
Boresetti di Patate
Hand made Pasta Purses | Potato Chive Filling | Crispy Prosciutto | Grilled Asparagus| EV Olive Oil |
Parmigiano Regiano

Secondo

Arista Fiorentina
Wood Roasted Rack of Pork | Fresh Herbs| Orvieto Wine | Tuscan Olive Oil| Course Sicilian Sea Salt

Contorni

Wild Fennel Roasted Potatoes

Dolce
Biscotto e Semifreddo
Warm Chocolate Brown Sugar Cookie| Chef’s Bean to Bar Colombian Chocolate 65% | Vanilla Bean

White Chocolate Semifreddo | Fresh Strawberry Compote

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