
 

tony foreman: restaurateur   |   ryan shaffner: executive chef   |   juan david zuleta:  executive sous chef 

maiya lonesome: executive pastry chef  |  lindsay willey : wine director 

 

 
 

RESTAURANT  WEEK  
in the Enoteca 

 
$45 per person 

plus applicable tax and gratuity  

 

one each from antipasti, secondi & dolci 

 

ANTIPASTI   
CHOICE OF ONE 

Insalata Romana 
blood orange, ricotta salata, almonds, citrus vinaigrette  

Salumi 

mortadella, giardiniera, radish, crostini 

Crispy Mozzarella 
house-made mozzarella, tomato sauce, crispy basil 

S ECONDI   
CHOICE OF ONE 

Cauliflower & Eggplant Lasagna 
butternut squash fonduta 

Ravioli ai Gamberi 
shrimp & mascarpone filled pasta, lobster cream, chili & lemon oil 

Rigatoni Amatriciana 
tomato, guanciale, calabrian chili, sweet onion 

Stufato Di Manzo 
beef stew, creamy polenta, pancetta, cippolini onions 

DOLCI  
CHOICE OF ONE 

Dark Chocolate Cherry Panna Cotta 
spiced almond brittle 

Torta di Rum 
Italian rum cake, chocolate cream, zabaione, white chocolate ganache 

Raspberry Lemon Ricotta Cheesecake 
raspberry coulis  

 

 


