
 
 

ANTIPASTI 
 

MOSCARDINI AL POMODORO 
STEWED BABY OCTOPUS WITH TOMATO AND OLIVES SERVED ON GRILLED BREAD “BRUSCHETTA” 

OR 
INSALATA INVERNALE DI BARBABIETOLE 

HEIRLOOM BEETS SALAD, ARUGULA, CARAMELIZED WALNUTS, BALSAMIC VINAIGRETTE 
OR 

MELANZANE ALLA PARMIGIANA 
CLASSIC EGGPLANT PARMIGIANA, TOMATO SAUCE, BASIL, PARMIGIANO REGGIANO 

OR 
VELLUTATA DI CAVOLFIORI 

CAULIFLOWER SOUP, CROSTINI, BLACK TRUFFLE 
 
 

ENTRÉE 
 

COSTINE DI MANZO BRASATE 
BRAISED ANGUS BEEF SHORT RIBS, MASHED POTATOES, GREMOLADA, BEEF JUS 

OR 
TORTELLONI MODENESI 

VEAL, CHICKEN AND PROSCIUTTO FILLED TORTELLONI, FOREST MUSHROOM, VEAL REDUCTION 
OR 

ORATA DEL MEDITERRANEO 
MEDITERRANEAN DORADE FILET, ESCAROLE WITH OLIVES, FENNEL LEMON SAUCE 

OR 
LASAGNA VEGETARIANA 

VEGETABLES LASAGNA, PARMIGIANO REGGIANO, BECHAMEL SAUCE 
 
 

DOLCI 
 

TORTA DI CAROTE 
CARROTS ALMOND CAKE, CHANTILLY WHIPPED CREAM 

OR 
PANNA COTTA AI FRUTTI DI BOSCO 

BERRY AND VANILLA PANNA COTTA 
 
 

FROM MONDAY, JANUARY 15, THROUGH SUNDAY, JANUARY 21 
LUNCH ONLY | $35 PER PERSON | EXCLUDES ALL BEVERAGES, TAX AND GRATUITY 

 
 
 

 


