q et. 2008
LOCAL FARE, ITALIAN FLAIR

EASTER MENU
1:00- 6:30 p.m.

Setect Qe Setect One "

ARUGULA SALAD Fajsisaponata
Cherry Tomato Treviso/ EGGPLANT PARMIGIANA Oven-roasted/San Marzano Tomat
Olives/36-month aged sauce/36-Month Aged Parmigiano-Reggiano/Basil
Parmigiano-Reqd
=giElrem el CHICKEN PARMIGIANA Pomodora/Mozzarella
~ CAESARSALAD RIGATONI BOLOGNESE Traditional Ragu
Little Gems/Treviso/Anchovy/ J
Garlic Lemon LINGUINE Shrimp/Crabmeat/Lemon/Garlic/Arugula/Chilies/Mollica |

!
HEIRLOOM TOMATO SALAD TOM’S CARBONARA Fettuccine/Taleggio/Smoked Duck/Pancetta f

Buffalo Burrata/ Cucumber/Red Onion/ lreviseliElaes Peppes

Basil/Red Wine Vinaigrette LINGUINI CACIO E PEPE Seared Diver Scallops/Lemon
(+8 supplemental)
SLO'\VXIEIYA\-EIB'XLN:_ERED BRAISED DUROC PORK San Marzano Tomatoes/Chianti/Cheesy Po-
g . lenta/Grilled Asparagus
Ricotta/Tomato/Basil
(+$3 Supplemental) HANDMADE RICCOTA GNOCCHI Oyster Mushrooms/Asparagus/
Spring Peas/Ramps/Parmesan Cream
FRITO MISTO PARSNIP RAVIOLI Browned Butter/Walnuts/Sage
Calamari/Shrimp/Lemon/
Cherry Peppers/Herbs/ GRILLED LOIN LAMB CHOP Potato Garlic Gratin/Spring Onions/
Roasted Garlic-Lemon Aioli Rosemary Jus (+9 supplemental)

24 MONTH AGED
PROSCIUTTO DI PARMA

Melon/Gorganzola/Almons

GRILLED ARTICHOKES
Lemon/36-month aged W QV',E
Parmigiano-Reggiano

FLOURLESS CHOCOLATE CAKE Whipped Cream

DOLCE MI SU Espresso Kissed Lady Fingers/Mascarpone/
Caramel/Cocoa

LEMON RICOTTA CHEESECAKE Blueberries/Fresh Cream
PANNA COTTA Raspberry Coulis

This menu item * consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy
harmful bacteria and or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase yoursisk of food borne ill-
ness, especially if you have certain medical conditions.



