AS IN ITALY..

ANTIPASTI
Local Corn Bisque 18
Tonno Rosso Crudo 23
Pan Seared Hudson Valley Foie Gras (supplement +5) 31
Richfield Farms Zucchini Carpaccio 19
Richfield Farm Heirloom Tomato Salad 25
PRIMI
Heirloom Tomato Risotto (PIEMONTE) (please allow 20 minutes) 22
Tajarin (PIEMONTE) 20
Agnolotti dal Plin (PIEMONTE) 22
Spinach & Ricotta Marubini (EMILIA - ROMAGNA) 20
Spaghetti Neri (LIGURIA) 27
Tagliatelle (LOMBARDIA) 24
SECONDI
Grilled Mediterranean Branzino 47
Grilled Blue Fin Tuna 48
Pan Seared Magret Duck Breast 45
Cotoletta alla Milanese (supplement +5) 56
Pan Roasted NY Strip Steak (supplement +10) 65
DOLCI
Torta “Gondina” 12
Tiramisu 12
Zabaglione Panna Cotta 12

Gelati & Sorbetti 12

TONY FOREMAN: RESTAURATEUR RYAN SHAFFNER: EXECUTIVE CHEF JUAN DAVID ZULETA: EXECUTIVE SOUS CHEF MAIYA LONESOME: EXECUTIVE PASTRY CHEF



