To start

tuscan kale - radicchio, aged ricotta, crostini crumbs, toasted hazelnuts

creamy mozzarella—little gem lettuce, green beans, extra virgin olive oil

pasta

mandillidiseta-handkerchief egg~pasta, ligurian almond basil pesto

casonzei-pork sausage & veal ravioli, cured pancetta, sage brown butter, reggiano

evtree

*sauteed sea bass - cannellini bean puree, braised leeks, romesco sauce
herbroastedhalfchicken - black garlic, green beans, reggiano crema

slowroasted pork belly-red onions, celery, carrots, fennel, aromatic herbs

dolce

cannoli-homemade shells, ricotta filling, orange marmalade, pistachio
pannacotta- strawberry coulis, seasonal berries, ovis mollis

$45.00 perperson

Wine pairing (optional)
spumanterose/|uca paretti
pinotgrigio/valdadige
sangiovese/laura donna

$30.00 perperson



