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Primi Especiale

/Qane rig/ialfo a/i Carcio ini
toasted crostini topped with puree of artichoke, spinach, roasted garlic and goat cheese
Insalata e Zuppa

jnﬁa/alfa Cdeﬁdl"L

hearts of romaine, pecorino, house ceasar dressing, grissini

Zu a Ji _/4more
PP

roasted red pepper bisque

jndu/ata Spinaci

spinach salad with grilled red onion, gorgonzola crumbles, fig, spiced walnut, oregano vinaigrette

Primi Piatti

Cavoletti Fritti

fried brussel sprouts, fresh green apple, pistachio, cider reduction

o[)adagna a/i /_?iaonfe

bison and portobello mushroom lasagna with caramelized onion, goat cheese, arugula and alfredo

jorlfa c[i granclzio

crab cake with remoulade
Piatti a Speciale

_/4?/12//0 ./Jmorodo
led lamb chops, gaot cheese creamed polenta,

red currant marmalata

corriander marinated gri

braised rainbow chard,
/Qezs ce 5 olu

blackened swordfish with pecorino and scalllon risotto, blistered green beans, arugula,
salted almonds, capers and red-pepper lemon vinaigrette

cherry tomato,
Sfeaé /l/a/enfino

grilled tenderloin, shrimp, crab meat, wild mushroom brandy-cream sauce, asparagus, garlic whipped potato

Caréonara %uél‘ico

sundried tomato, roasted garlic, lemon, pine nut, pancetta, arugula, linguine
(choice of breaded chicken, shrimp or vegetarian)

Wt/a/ Wud/Lroom /éidoflfo
] truffel zest, grilled asparagus, crispy parmesan

portobello, cremini and oyster mushrooms in marsala risotto

Dolci
jiramidu Cunno/i
Uenefian Woudde ge/afo :buo
* aa/a/ Aearec[ dca//o,oé to any c[id/L $170 "~

executive chef Cassady Crittenden




