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Primi Especiale
punzer‘otlfi

spinach and ricotta filled pasta with peppernade and shaved asiago

Inslata e Zuppa

CO/OI"LZC[O /f?eelf \S)(l/d(j

fresh roasted beet, haystack goat cheese, pistachio, organic watercess, sherry vinaigrette

jnéu/al‘a Sp[naci e /4?14?14/51

with mushroom, red onion, pine nut, fig, gorgonzola dressing

Zu,/a/oa %iéo//ilfa

winter vegetable white bean soup

Stracciate//a jiorent‘ina

rich housemade chicken broth with spinach, parmesan and eggdrops

Primi Piatti

po/enlfa,

white truffle infused creamy heirloom polenta, seared porcini mushroom, pecorino toscana

Wanza Z?l”(lddto e Orecc/Lielflfe

“little ear” pasta with short rib ragu, english peas, baby carrots, toasted sage

Waine o[)oédlfer /éidolflfo

with mascarpone and tarragon

Piatti a Speciale

,/dgne//o ,/4;%0?0:50

lamb loin, rosemary and garlic seared, caponata, grilled polenta

gracio/e c[i Uife//o

plum tomato braised veal breast, farotto, cippolini, garlic and toasted almond rapini

g[dfecca jadcana

beef tenderloin, grilled red onion and squash, thyme, extra virgin olive oil, parmesan

peéce 5/9&151’6{

grilled swordfish, scallops and shrimp, cannelini bean, brased escarole, preserved lemon saffron

pO//O \S)ecco %uéfico /meal‘/eéd auai/aé/e/

seared chicken, sundried tomato, basil, artichoke heart, white wine, cream, linguine

Dolci

jiramidu Cunno/i
/l/enellian Woudde g]e/afo ali g)iorno



