
 

 

Dolci 

 

Delizia al Limone 

Amalfi Coast Sponge Cake Filled with Lemon Cream 

Panna Cotta 

Vanilla Panna Cotta, Pistachio Streusel, Sour Cherry Compote 

Cioccolato 

Chocolate Sorbet 

Semifreddo 

Honey-nut Semifreddo, Hazelnuts with Milk Jam Sauce 

Torta del Finanziere 

Brown Butter Financer, Apple Butter, Cider Gelato, Caramel 

 

 

 

 

 

 

 

 

 

 

 

 

Restaurant Week 

 

 

Dinner 

 

30.11 

 

 

 

 

 

 

 

 

 

 

 

Special Vino: $30 

De Angelis  'Falerio' Passerina, Pecorino Marche 09 

De Angelis  'Piceno' Montepulciano Marche 09 

 

 

 



Primi 

Arancini 

Saffron Rice Fritter Stuffed with Mozzarella. Tomato Sauce 

Burrata ($5 supp) 

Burrata , Beets, Cocoa Nibs, Mint  

Rugola              

Arugula Salad, Pickled Vegetables, Honey-Lemon Dressing 

Polpette 

Braised Meatball in Sugo Finto with, Anson Mills White Polenta, 

Gremolada 

Calamari 

Squid, Soppressata, Potato, Lemon, Squid Ink Vinaigrette 

Pasta 'e Fasul 

Heirloom Bean Soup, Pancetta, Tubettini pasta, Parmigiano 

Tartara 

Beef Tartar, Parmigiano Cream, Pistachio-Red Wine Purée 

I Salumi 

Soppressata, Mortadella, 'Testa', Pickled Vegetables 

Ricotta 

Sheep's Milk Ricotta, Almonds, Chives, Wild Rose Honey 

 

 

 

Secondi 

Risotto 

Carnaroli Risotto, Wild Mushrooms, Parmigiano  

Bucatini All' Amatriciana 

Bucatini, Red Onions, Guanciale, Red Chilies, Pecorino Romano 

Agnolotti 

Sheep's Milk Ricotta Filled Agnolotti, Marjoram, Lemon, Spinach 

Marubini 

Braised Veal Filled Ravioli, Brown Butter, Sage 

Branzino 

Poached Mediterranean Sea Bass, Crushed Potatoes, Fennel,  

Citrus Dressing 

Trota 

Pan Roasted Trout, Braised Belgian Endive, Grapefruit, Walnuts  

Bue  

Braised Beef Cheeks, White Polenta, Onion Compote 

Agnello 

Roasted Shenandoah Lamb Leg, Grilled Romaine, Tomato-Olive 

Tapenade  

Contorni 7 

Cavolfiori       Patate 

Cauliflower, Garlic, Anchovy    Crushed Potatoes

    


