ANTIPASII

Cala.mari Crispg calamard with a spicy chili aioli 9

Crespelle a.i Funglli Hazel Deu musllroom s’tu”ed crepes, {ondufa sauce alul wlﬂ*e Jtru”le oil 9
Bear Mounl:a:'m RallCll Polpel.‘l:e Griue(l Ioee{ polpeHe servell over an Ama{ridana sauce 8

Anal:ra Mousse con Zeppole Ducl( liver mousse serve(l W“Zl’l fl'lgme, parmesan (lougl'mujts an(l a Cranloerrg maple compote 10

MINESTRE ¢ INSALATE

Caesar

Hearfs 0{ romaine, anclwvies, garlic, parmesan, croutons, crispy capers 7.50 AI\X] 1: Awar(l \Vinner

Insalata Mista

Hand picke(l organic greens, sllerrg vinaigrette 6.50 With gorgonzola 750

Luppa
Tru{ﬂe(l po’ta{o leel( soup 6.50

SECONDI
(zamberi Griglia

Grilled jumljo sl'lrimp slruﬂe(l W“le }/led]‘ool (la{es wrappe(l W“le Louse—cure(l pancetta serve(l over polen’ta, Jtoppe(l W“le gorgonzola Cl\eese 28

PO]_IO Marsala.

Pan seared organic chicken breast dusted with porcini ﬂour, served with Hazel Dell mushroom risotto and crisp prosciutto 24

Rosmarino Taglia{elle

Rosemarg pas’ta Wil‘l’l Cranloerries, l'O(’:lSl'ed pine nufs anll l’leI‘Lell goajt Cl'leese, W'Hfl’l a lemon emulsion 19

Pappar«le]le alla Bolognese

Fresh pasta with the classic Northern [talian sauce, J[oppe(l with shaved Grana Padano 22
Melanzane Fritte

Ligl’l’tlg Lreadell eggplanL over rustic pomocloro, {resll Lasil, marina’tecl Hagsfacl( Moun’tain goal Clleese and Lalsamic vinegar reducﬁon 19

DOLCI

Tiramisu Fspresso soaked champagne biscutts layered with amaretto, mascarpone and dusted with cocon 7
Pumpkin Cannoli House-made maple cannoli filled with pumpkin mousse and a cranberry red wine sauce, miero basil 7
Lavender Chocolate Paté Luvender chocolate pate finished with sea salt, extra virgin olive oil, candied orange zest, and toasted hazelnuls 7
Creme Brulée Classic vanilla bean 7
Selezione di Sorbetti Made in house daily 7

WINE FEATURES
Ruﬁino ]_umina Pinof Grigio, 2008 Venezia Giulia 5

Cll&{eau Sf ]ean Merlo{, 20006 Ca.li{ornia 6




