
 
An t i p a s t i   

P E AR a n d P E C O R I N O S AL AD 12 . 
with Frisée, Escarole and Walnut   

AR U G U L A S AL AD  12 . 
with 3 yr. Old Parmesan, Balsamic Vinegar and Black Mission Figs   

MI N E S T R A c o n P O L P E T T I N E d i P O L L O  10 . 
Chicken Soup with Escarole and Chicken Polpettine   

AF F ET AT T I  14 . 
Prosciutto, Soppresatta, Coppa and Mixed Olives    

P r i m i   

S P AG H E T T I C AR BO N AR A  11. / 2 2 . 
with Pancetta, Scallion and Parsley  

L AS AG N A VE R D E AL L A BO L O G N E S E  11. / 2 2 . 
Spinach Pasta with Béchamel and Meat Ragu  

S P AG H E T T I a l l ’ AMAT R I C I AN A  11. / 2 2 . 
with Guanciale, Tomatoes, Pepperoncini and Fiore Sardo  

L I N G U I T I N I C AC I O e P E P E   11. / 2 2 . 
with Cracked Black Pepper and Aged Pecornio  

S P I N AC H R I C O T T A R AVI O L I   11. / 2 2 . 
with Tomatoes and Parmesan Cheese  

R I S O T T O a i F U N G H I 11. / 2 2 . 
Carnaroli Rice with Roasted Mushrooms                    

Ma rk e t Me n u     

1st Course 
BE E T S AL AD 

Orange, Hazelnuts, Gorgonzola, Baby Fennel and Citrus Vinaigrette 
*Pigato, Terredamare, Le Rocche del Gatto, 2008, Liguria (3 oz.)   

2nd  Course 
T AG L I AT A d i MAN Z O   

     Grilled Skirt Steak with Arugula, Parmesan and Salsa Verde 
*Vareij, Hilberg, 2007, Piedmont (6 oz.)   

Dessert                      
P AN N A C O T T A AL L A VAN I G L I A   

                                              with Strawberries and Raspberries 
*Late Bottled Vintage, Taylor Fladgate, 2003, Douro Valley (3 oz.)     

Market Menu 35. 
*Wine Pairing  14.                                                 

S e c o n d i   

BR AN Z I N O  2 5 . 
Sea Bass with Broccoli and Pattate alla Contadina                                                                                      

                                  

SCAMP I a l la GRI GLI A   2 4 . 
Grilled Shrimp with Chickpeas, Spinach 

 and Preserved Lemon   

P I EDMO NT ESE BURGER  18 . 
with Tomato and Porcini Compote, Fontina  

and Roasted Crushed Potatoes   

BRAI SED LAMB SH ANK   2 6 . 
       with Cauliflower, Currants and Pine Nuts      

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                                          
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