FOUR COURSE PRIX FIXE
$65

CICCHETTI

SMOKED KING SALMON CANNOLI
HORSERADISH CREMA, SUMAC, TROUT ROE

OR
ORANGE CAULIFLOWER FRITTERS

PEA TENDRILS, PICKLED RED ONION
LEMON-CAPER AGLIOLI

OR

DUCK PATE BEIGNETS
RED ONION JAM, ARUGULA, COCOA NIBS

PRIMI

SEARED AHI TUNA CARPACCIO
PICKLED FENNEL, NAVEL & BLOOD ORANGES, POMEGRANATE
BELUGA LENTILS, CITRUS VINAIGRETTE, BLACK SEA SALT

OR
BURRATA

CHIOGGA & GOLDEN BEETS, ARUGULA, PICKLED ONION
S4BA, OLIVE OIL, BLACK SEA SALT, GRANA RUSKS

OR
VONGOLE E SALSICCIA

CLAMS, ITALIAN SAUSAGE, CIPOLLINI, BUTTER BEAN, ESCAROLE
WHITE WINE, BRUSCHETTA, ALMOND ROMESCO

SECONDI

ASPARAGUS & FAVA BEAN RISOTTO
LEMON, THYME, ONIONS, WHITE WINE, BUTTER, GRANA CHEESE, TOASTED HAZELNUTS

OR

ROASTED MARY’S CHICKEN BREAST

CIPOLLINI, BROCCOLI RABE, BUTTER BEANS, BUTTER, PRESRVED LEMON, JUS
OR
GRILLED PORK CHOP
SICILIAN EGGPLANT CAPONATA, PINENUTS
FRISEE, BAKED POLENTA, GRILLED APPLE, JUS

DOLCINI

(Sampler plus $10)
GOAT CHEESE CHEESECAKE
PISTACHIO BRITTLE, STRAWBERRIES, HUCKLEBERRIES, SABA
OR

CHOCOLATE ROSEMARY BREAD PUDDING
WHIPPED CREAM, BLACK BERRIES, CHOCOLATE SAUCE

OR
BOMBOLONI
FLORENTINE DOUGHNUTS
BLUEBERRIES, SAGE CUSTARD & BITTERSWEET CHOCOLATE
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