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Una Notte all' Opera  

Sunday, Nov ember 09 ,  2025  
 

ANTIPAST I  
Harvest Salad 

poached pear, tuscan kale, walnuts, golden raisin vinaigrette 

OR 

Cinghiale Prosciutto 

arugula, blood orange, fresh figs, saba 

PR I MI  
Strozzapretti alla Sepia 

cuttlefish ragù, chili oil, crispy basil 

OR 

Caprino Marubini 

pasta “coins” filled with goat’s cheese, artichoke brood, spinach 

SECONDI  
Grilled Magret Duck Breast 

black beluga lentils, roasted parsnips, onion agrodolce 

OR 

Pan Roasted Orata 

sweet carrot purée, crispy carrots, carrot top salsa verde 

DOLC I  
  
 


