Salute

Antipasto

Parmesan Toasted Ravioli with Lamb
shaved Reggiano - crisp basil - local tomato coulis

Bastianich “Refosco” Rosato 2008, Italy

Insalata

Grilled Romaine “Caesar”
caramelized pancetta lardons - tomatoes with olives - poached quail egg

Foradori Myrto 2008, Italy

Pesce
Pan Roasted Chilean Seabass

shitake risotto - peas - truffle oil

Zuani Collio Bianco “Vigne” 2008, Italy

Carne di Anitre
Filet of Duck

barded with prosciutto & baby spinach over gnocchi

Tenuta Monteti Caburino 2007, Tuscany

Dolce

Tiramisu Espresso
wild berry cannoli

Dorigo Picolit Passito 2007, Italy

Andrew Guillot ~ Executive Chef / Owner



