
Main
Gamberoni in Camacia 

pancetta wrapped prawns, parmesan polenta,
garlic spinach

or

Porchetta 
stuffed and rolled roast pork, rosemary mashed potatoes, 

baby vegetables, Marsala demi
or

Ravioli ai Carciofi 
artichoke, mascarpone, cipollini onion, asparagus,

arrabbiata sauce, lemon oil

*Chianti Riserva, Brolio, Tuscany, 2019

Week of October 30th

Dinner Prix-Fixe

First
Gnocchi Fritti

brown butter, gorgonzola, pear, prosciutto
or

Carpaccio di Manzo 
wagyu beef striploin, roasted mushrooms,

shaved parmesan, lemon
*Franciacorta, Berlucchi ‘61, Lombardi, Brut

Dessert
Tiramisu

espresso lady fingers, whipped mascarpone,
cocoa powder, crispy pearls

or

Panna Cotta con le Fragole 
fresh strawberries, balsamic,

strawberry shortcake crumble

*Brachetto, Malvira, Birbet, Piedmont

Italy


