
1st

PASTA E FAGIOLI

2nd

BRACCIOLE
Grappa soaked raisins, braised Swiss chard, pine nuts, 

Grana Padano, creamy polenta, carmelized onion tomato ragu

– OR –

HOUSE MADE RICOTTA BASIL GNOCCHI
Smoked proscuitto, braised 

fennel, white truffle-parmesan cream

Dessert

APPLE CROSTATA
Tahitian Vanilla gelato

$ 20.10 per person
beverages, tax and gratuity excluded
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