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an t ipa st i
INSALATA d i  MI STICANZA  12 .
Lettuces and vegetables, 3-year-old parmesan and balsamic
vinegar

TRIGLI A MARINATA con  B OTTARGA  14 .
Marinated mackerel with pickled vegetables and bottarga

VI TELLONE CRUDO a l la  P IEMONTES E  1 6 .
Pasture-fed baby beef  tartare with porcini mushrooms and
lemon

FRITTO MIS TO a l la  LUCCHESE  15 .
Calf liver, sweetbreads, veal cutlet, veal tongue and asparagus

pr imi
LASAGNE VERDI  BOLOGNES E  1 6 . /2 6 .
Spinach pasta with béchamel and meat ragu

LI NGUI NE con  VONGOLE  16 . /26 .
Linguine with clams, garlic, hot pepper and parsley

RI SI  e  B IS I  co n  PROSCI UTTO  16 . /26 .
Carnaroli rice with spring peas, celery and prosciutto

se cond i
CACCIUCCO a l la  VIAREGGINA  32 .
Shellfish and fish stew with tomato, lemon and peperoncini

ARISTA d i  MAIALE ARROS TO con  F AGIOLI   30 .
Roasted pork loin with beans, sage and garlic

LESSO MISTO co n  CONDIM ENTI  TIP ICI   32 .
Boiled meats with salsa verde, horseradish cream and mustard
fruits

B I STECCA F IORENTINA (f or  t wo)   78 .
24 oz. grass-fed Piemontese t-bone steak

co ntorni
FAGIOLI  a l l ’  UCCELLETTO  9 .
Cannellini beans, tomato, garlic and sage

PATATE a l l a  CONTADINA  9 .
Potatoes braised in rosemary, olive oil, tomato and garlic

AS PARAGI  con  P ARMI GIANO  9 .
Grilled asparagus and parmesan cheese

VERDURE BRASATE co n  AGLIO e  OLIO  9 .
Braised spring greens and garlic

ta st in g  me nu

1st Course
SP RING BREAM

CARPACCIO
Sugar snap peas,

ramp purée
and pepper leaves

2nd Course
CULINGIONI S
co n  FAVE
Potato ravioli, fava beans,
fennel and mint

3rd Course
SABLEF ISH

Sea urchin “bruciato”
and pickled rapini

4th Course
ANATRA ALL’ARANCIA
co n  VERDURA
BRASATA
Roasted duck breast with orange
and braised spring greens

Dessert Amuse
LEMON SORB ETTO

Dessert
TORTA d i  R ISO
In two variations

85.

ap pet i zers
CALAMARI  “ RIPI ENI”   16 .

Shrimp, white asparagus, ramps and orange

FI SH CRUDO  18 .
Salmon belly, Yellow Tail, Barron Point oyster and

Big Eye Tuna  in three variations

BEEF “ IN B RODO”  1 6 .
Beef broth, wagyu beef, asparagus, star anise and La Tur

raviolini

LAMB CARPACCIO   17 .
Fava beans, spring onion and aged pecorino Toscano crisp

mi ddle  cou rses
SEA RI SOTTO  1 6 . /2 6 .

Santa Barbara sea urchin

BLACK OLIVE FETTUCCINE  16 . /26 .
Duck ragu and Fiore di Sardo

AS PARAGUS SOUP  “IN  SAP OR GIALLO”  14 .
Soft egg, pine nut sformato, pistachio and saffron

ma in  c ourses
GENTLY COOKED TASM ANIAN KI NG S ALMON

29 .
Spring salad, tarragon and salmon caviar

WI LD M EDITERRANEAN BAS S “S ALTI MBOCCA”
30 .

Spring onion, prosciutto and sage

CH ICKEN “F INOCCHIETTI”   30 .
Organic breast, wing, liver and dumpling and fennel

LAMB  36 .
Chop, saddle, breast, sausage,

lavender, spring garlic, morels and mustard greens

           Ma rco  Cano ra ,  Chef /Own er
Ed ward  Hig gins ,  Ch ef  d e  Cu isin e

Tu esda y,  Apri l  17 ,  200 7



de sser t

BABA au  RHUM   10 .
Rum-soaked cake with whipped cream

AF FOGATO  10 .
Vanilla gelato with espresso

TORTA d i  R ICOTTA  10 .
Ricotta and orange cheesecake

BAMBOLONI   10 .
Small cream-filled yeast donuts

with chocolate dipping sauce

GELATO,  ICE CREAM
e S ORBETTO  4 .  ea ch

Vanilla gelato, almond and caramel ice
creams, lemon and chocolate sorbettos

de sser t

WARM S EMOLINA CAKE  10 .
with olive oil and dried fig emulsion

HONEY YOGURT CREAM   10 .
with black olive-almond biscuits
and almond ice cream

MASCARPONE “CANNOLI”   10 .
with rhubarb confit

GI ANDUJA B AR  10 .
with pistachio-hazelnut crust
and orange sauce

Amadou  Ly,  Pas try  Chef
Tu esda y ,  Apr i l  17 ,  200 7


