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lﬁntipasti

_/4/éd607'2 jMI’Ld CI’MJO

caperberry, cannellini bean, arugula, preserved lemon

Zuccé[ni /Qancaée

Burratta, cippolini conserva

gjri//e(j Quai/

house cured pancetta wrapped, roast garlic-apricot mostarda

Primi

jrego/elffa

littleneck clams , Sardinian "pasta”, saffron brodetto

mu//oreo[c[ud

fresh pasta, sweet peas mint, pine nuts, farm cheese

jﬂdd/ﬂtﬂ Saralo

cauliflower, golden beets, guaincelle, mizuna, pecorino dulce

Secondi

gerédéire /Qorc/LeL‘fa

roasted pork, fresh morel mushrooms, rapini, cippolini, barlotti, sugo

W/LO/e gvanzino

“Mediterranean Sea Bass” sea salt baked, spring fennel, castelventano olives

Pillas

semolina gnocchi, saffron tomato ragu, pecorino Sardo

Dolci

;bo/ci jrio
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carame/izea/ cudfam/ a/)/o/e
éiﬁer a/monc[ cooéie

chef Eric Johnson

menu subject to minor changes depending on best seasonality of ingredients



