
 

 

Course 1 
 

Liuzzi mozzarella in carrozza, “Big Beef” tomato zuppa 
-or- 

Creamy Young Farm polenta, olive oil stewed Oxen Hill black cherry tomatoes, 
30 day pecorino 

 
Course 2 

 
Oak grilled organic pork chop, porcini spaetzle, wood fired heirloom broccoli, 

green apple-bacon jam 
-or- 

Seared Stonington scallops, fried ricotta gnocchi, rainbow pepperonata, 
salt and pepper cucumber relish 

-or- 
Black pepper spaghetti, house cured pancetta, Garlic Farm 

Walla Walla onions, Flamig Farms egg, grana padano, zucchini flowers 

 
Course 3 

 
Lemon mascarpone cheesecake 

-or- 
Crema Brucciata Trio 

-espresso-caramel-white chocolate- 
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