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VONGOLE OREGANATO Italian bread crumbs, fresh herbs, aromatics

FORMAGGI0 DI CAPRA Gold beet and truffled goat cheese terrine, roasted peppers

INSALATA MISTA organic mixed greens, winter market vegetables, salsa sanape

pri A

SPAGHETTI CARBONARA crispy prosciutto, black pepper, parmesan, fresh egg
CAVATELLI lamb ragu, ricotta, fresh herbs

ORRECHIETTE roasted squash, fennel soffritto, aleppo, Pecorino

Lica

BRANZINO AL CARTOCCIO charred peppers, red potatoes, zucchini, lemon, olive oil

SALMONE ALLA NAPOLITANA oven dried tomatoes, arugula, roasted potatoes, salsa verde

C)ame p odsa

BISTECCA E PATATE FRITTI roasted petite sirloin, crispy fingerling potatoes, salsa Bianca

0ssO Bucco AL LENTICCHIE organic baby beets, orange gremolata

Dokee

TARTUFO
CHERRY CHOCOLATE BREAD PUDDING
TIRAMISU

INCLUDES A GLASS OF PROSECCO AND CHOCOLATE COVERED STRAWBERRIES
$70 PER GUEST



