
    
An t i p a s t i   

I N S AL AT A d i MI S T I C AN Z A  12 . 
Lettuces, Vegetables, 3 yr. Old Parmesan and Balsamic Vinegar  

P E R A e P E C O R I N O  13 . 
Pear and Pecorino with Frisée, Escarole and Walnuts  

O C T O P U S C AR P AC C I O  15 . 
Soffritto Crudo, Fennel, Cannellini Beans  
and Red Wine Vinaigrette   

H AMAC H I “ AF F U MI C AT O ”  16 . 
Smoked Yellowtail with Mustard and Rye  

F U N G H I T R I F O L AT I  18 . 
Fresh Porcini Mushrooms Sautéed with Parsley and Garlic  

Q UAGLI A a l la GRI GLI A  16 . 
Balsamic Glazed Grilled Quail  
with Fregola, Mission Figs and Mint  

P r i m i  

L AS AG N A VE R D E a l l a BO L O G N E S E  16 . / 2 6 . 
Spinach Pasta with Béchamel and Meat Ragu  

P I Z Z O C C H E R I  16 . / 2 6 . 
Buckwheat Pasta with Prosciutto Cotto, Brussel Sprouts, 
Fingerling Potatoes, Mushrooms and Fontina  

MU S H R O O M R I S O T T O  16 . / 2 6 . 
Carnaroli Rice with Porcini, Hen of the Woods, 
Crimini Mushrooms and Thyme  

S P AG H E T T I C AR BO N AR A  16 . / 2 6 . 
Pancetta, Scallion and Parsley  

L AMB R AVI O L I   16 . / 2 6 . 
with Artichoke, Braised Trevisano and Hen of the Woods  

SAF F RO N CH I T ARRA  16 . / 2 6 . 
with Lobster, Cavolo Nero and Perilla  

S P AG H E T T I a l l ’ “ AMAT R I C I AN A”  16 . / 2 6 .   
Spaghetti with Guanciale, Tomatoes,  
Pepperoncini and Smoked Fiore Sardo  

F ET T UCCI NI a l la F ERI NA T O ST AT A  16 . / 2 6 . 

Toasted Fettuccini Pasta with Cauliflower, Rosemary, 
Pecorino and Toasted Breadcrumbs              

Cu c i n a P o ve ra  

Cucina Povera is an Italian phrase referencing “humble cooking.” 
The combination of delicious creativity and humble ingredients 
can create exceptionally tasty food. We hope that these dishes 

satisfy your hunger and soothe your soul.  

BARLO T T I BE AN SO UP 
with Farro and Swiss Chard 

* Gavi, Il Mandorlo, San Pietro, 2007, Piedmont (3 oz.)  

~ ~ ~ 
T AG L I AT A d i MAN Z O   

     Grilled Skirt Steak with Arugula, 
Roasted Fingerling Pot atoes and Parmesan 

*Cerasuolo di Vittoria, Gulfi, 2008, Sicily (6 oz.)  

~ ~ ~ 
C H O C O LAT E BUD I NO 

with Espresso Cream and Candied Hazelnuts 
*Late Bottled Vintage, Taylor Fladgate, 2003, Douro Valley (3 oz.)  

Menu  38. 
*Beverage Pairing  16.             

S e c o n d i  

C AC C I U C C O a l l a VI AR E G G I N A  3 0 . 
Hawaiian Blue Prawns, Skate, Little Neck Clams  

and Calamari with Tomato, Garlic Crouton and Pepperoncini  

BR AN Z I N O “ S AL T I MBO C C A”  3 0 . 
 Lemon Purée, Savoy Cabbage, Lardo, Prosciutto and Sage  

C H AT H AM C O D  2 9 . 
Baccalá, Chick Peas, Rapini, Taggiasca Olives and Orange  

AR I S T A d i MAI AL E AR R O S T O c o n F AG I O L I  3 0 . 
Bev Eggleston’s Roasted Pork Loin and Pork Sausage  

with Beans, Sage and Garlic   

MAG R E T D U C K BR E AS T  3 1. 
Roasted Duck Breast with Farrotto, Celery Root,  

Butternut Squash and Cipollini Onions  

BR AI S E D P O R K S H AN K  3 0 . 
with Anson Mills Polenta and Roasted Fall Vegetables  

E L YS I AN F I E L D S F AR M L AMB L O I N  3 5 . 
Roasted Lamb Loin, Trumpet Royale Mushrooms, 

Parsnips and Brussel Sprouts  

Co n t o rn i  

P AT AT E AR R O S T O  7 . 
Roasted Potatoes with Herbs   

BAR BI E T O L E S AL T AT A  7 . 
Sautéed Swiss Chard with Garlic and Olive Oil  

F AG I O L I a l l ’ U C C E L L E T T O  9 . 
Heirloom Beans, Tomato, Garlic and Sage            

B r ya n H u n t , E x e c u t i v e C h e f 
S a t u r d a y, O c t o b e r 17 , 2 0 0 9 


