ANTIPASTI

Green Bean and Roasted Cherry Tomato Salad 19
Local Zucchini and Peach Carpaccio 18
Heirloom Tomato and Burrata Salad 24
Blue Fin Tuna Tartare 22
Pan Seared Hudson Valley Foie Gras 35
Grilled Rhode Island Calamari 20

~

SALUMI ITALIANI

individual selection 15

Prosciutto di Parma Gran Rsv 24 Month Salame Calabrese
Finocchiona Toscana Salame de Suino Toscano
Prosciutto San Daniele di Friuli Salame de Cinghiale Piemontese
Salamini Norcino Mortadella
Speck dell’Alto Adige Bresaola Valtellinese

PROSCIUTTO TRIO Parma Gran Riserva, Speck, San Daniele di Friuli 43
SALAME TRIO Finocchiona, Salame Norcino, Salame de Cinghiale 39

PASTA CARNE E PESCE

Casunsei | Piemonte 24 Pan Roasted Halibut 52

Tajarin | Piemonte 28 Grilled Blue Fin Tuna 53

Risotto al Pomodoro | Umbria 30

please allow 25 minutes Mediterranean Branzino 47
Spaghetti Neri | Liguria 32 Grilled Magret of Duck 49

Ricotta Ravioli | Lombardia 28 Creekstone Farms New York Strip 65
Potato Gnocchi | Piemonte 35 Grilled Leg of Lamb 56

Mafaldini | Campania 33

~

FORMAGGI

individual selection 9 | selection of three 24

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



