DINNER
ANTIPASTI

Ca.lamari Crispg calamari with a spicy chili atoli 9
Burra{a € Sa_lumi Buﬂalo ljurrajta, H Mondo Vecclﬁo salumi, Me(lﬁerranean pes{o alul Lrea(l sHCl(s 9
Crespelle a.i l:unglli Hazel Deu musllroom s’tu”ed crepes, {ondufa sauce alul wlﬂ*e Jtru”le oil 9

Ana{'ra Mousse con Zeppole Ducl( liver mousse serve(l Wil‘ll J[llgme, parmesan (lougllnu{s an(l a Cranljerrg maple compole 10

Pancel’l:a con Gaml)eri Grilled pancetta wrappe(l date sfu"e(l sllrimp with gorgonzola cheese, pine nuls and rosemary lloneg 12
Pia(]ina con Crescenza Grilled ﬂa{ bread, crescenza cheese, prosciutto, white {rume ofl, and balsamic vinegar reduchion 14

Faﬂoria Piaﬂo prosciu“o, Alucl( pa{e, ljresaola, pecorino gralul cru, ljuHalo Lurra{a, ]umphlg Good Goa’t [)airg goa’t Cl'leese,

maple CI‘aIlLeI‘I‘lJ Compofe, {resl'l pear, marina{ed I{alian olives, roas{ecl garlic (’:lll(l llouse—l)al(e(l garlic CI‘OS{ini 18

MINESIRE  INSALATE

Zuppa (]i Giorno Seasonal soup 6.50
Insa.la{a Misl:a Han(l picl(e(l organic greens, sllerrg VI'naigreHe 6.50 \Vﬂfl’l gorgonzola 7-50
Caesar Grig]ia Grilled l’lear{s 0{ romaine, ancl'wvies, garlic an(l parmesan 7.50 AIWF Awar(l \Vinner

Caesar Hearts 0{ romaine, anchovies, garlic, parmesan, croulons, crispy capers 7.50 ALW.E Award Winner

PASTA

All pastas are made in house (lailg

Carbonara a la Panzano Tagliatelle tossed with house-cured pancetta, Grana Padano and cracked black pepper topped with fried eqg 21
Ravioli Salsiccia  House-made sausage and three cheese ravioli with a rosemary pomodoro sauce 21

Pappardelle alla Bolognese Fresh pasta with the classic Northern [talian sauce, topped with shaved Grana Padano 22

Herbed Tagliatelle  Ttalian herbed pasta tossed with grilled corn, haricot vert, toasted almonds and dried blucberries served over a sweek corn

emulsion [inislle(l with micro basil 21

Agnello con GnOCClIi Lamlj polpeHe pan seare(l, over gnocclﬁ, drie(l Cllerries, goa’t Cl'leese, spice(l pine nuts an(l mint pes’to 24

SECONDI
Melanzane Fritte (Gamberi Griglia

Ligll‘[lg breaded eggplan‘[, over rustic pommloro, [resll basil, Grilled ]'uml)o shrimp sl‘u”e(l with 1\1(:(1]'001 dates wrappe(l with house-cured
goat cheese and balsamic vinegar reduction 19 pancetta served over polen{a, Jtoppecl with gorgonzola cheese 28
Pesce FI‘CSCO Capesa,ni:e
Pan scared seasonal [isll with smoked mozzarella arancini, over Pan seared sea scallops with polen{a and a
roasted red pepper nage {opped with spring herb salad 28 Mediterranean salumi salsa 27
Sca.loppini di Vitello Bear Mountain Ranch Steak

Girass [e(l veal scaloppini sauléed with lemon, capers and sun-dried Grilled cut 0{ the (lag served over parmesan risotto, basil pesto
lomatoes over Yukon (GGold mashed potatoes and {resll spinach 25 and {inishe«l with gorgonzola cheese AQ

’
Pollo Val d'Aosta
Ligll‘[lg breaded chicken lagere(l with prosciutto and {onﬁna cheese
over mashed potatoes and grille(l asparagus 24

CONTORNI

Riso“:i Asparagus Grilled and parmesan 6

Smoked mozzarella arancing (4) 6 Pure (li Pa{ale Yukon Gold mashed potaloes, olive oil, pine nuts 6
With Hazel Dell mushrooms 6 Spinaci Spinacll sautéed with golden ralsins and garlic 6
\/Vﬁh parmesan 6 Polen{a \/Vﬂil’l {llgme an(l mascarpone 6

CHEE'S TASTING MENU

4 courses $45 per person

@We are proud that the majorily o{ our ingredients are local, orgam'ca.llg grown and nal:ura.llg raised @
An 18% gratuily will be added to parties 0{ 4 or more



