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Today'’s fish - fresh and only the best

Fresh herbs and extra virgin olive oil with asparagus risotto
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Gulf prawns, squid, mussels, clams and fish, simmered in a rich tomato broth
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Breast of chicken filled with fresh ricotta spinach, butter sage sauce

Dry aged, free-range duck with imported wild cherries, deglazed with brandy

Aninelle Di Vitello Gorn Srosciutto & Piselle 42

Pan seared sweetbreads with prosciutto and peas

Jealoppine D Vitello A Yfimone & Gappere 47

Thinly sliced veal sautéed with lemon and capers

Ossobuco 62

Center cut veal shank braised in wine and vegetables, served with fettuccine al burro

Yombata Di Vitello AL Rosmarino 72

Grilled rib veal chop with rosemary oil essence, served with arugula and shoestring potatoes

Gostata DiMacale Facio Gon Mele e Sancetta 67

Double cut bone-in pork chop stuffed with apples and pancetta with whole grain mustard and demi-glace

Gostolette D Agnelle Frovinciate — Martet Price

Rosemary and garlic crusted Northwest lamb rack

t@és&tecca/a{/ .@Je Yerde 72

Prime New York Steak pan seared with Madagascar peppercorn sauce and shoestring potatoes

Bistecca alla “Aarrelsor” Arrabiatta 67

Marinated prime New York Steak topped with garlic, parsley and chili flakes

Fletto Gore Sarncetta &z_%/wé/ 72

Prime beef tenderloin with Barolo reduction, pancetta, pinenuts and shoestring potatoes
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* Eating raw or uncooked meats, poultry, seafood and eggs could result in the risk of foodborne illnesses



