
 
FOUR COURSE PRIX FIXE 

$65 
CICCHETTI 

ROASTED CORN & HEIRLOOM TOMATO ZUPPA 

BASIL EXTRA VIRGIN OLIVE OIL  

OR 

PATATA ROMESCO 

FRIED MARBLE POTATOES, GARLIC, PARSLEY 

ALMOND ROMESCO, LEMON AGLIO  

OR 

SHRIMP POLENTA FRITTER 

ALMOND ROMESCO AGIOLI  

PRIMI 
COCOA CASARECCE  

MILK BRAISED PORK SUGO, ESCAROLE, CIPOLLINI  

SHAVED PECORINO ROMANO  

OR 

“CAESAR”  

GRILLED ROMAINE, WHITE ANCHOVY, HARD COOK EGG, GRANA CHEESE 

CROUTONS, RED WINE VINAIGRETTE  

OR  

FRIED SQUASH BLOSSOMS 

BUTTER BEAN FILLED, CORN, PICKLED BUTTERNUT 

OVEN DRIED SUN GOLDS, FRISEE, HARISSA, TOMATO VIN  

SECONDI 
RISOTTO  

ROASTED ORGANIC RED KURI SQUASH, GORGONZOLA PANNA COTTA 

GRANA BRODO, HAZELNUTS, SHAVED GRANA  

OR 

GRILLED SWORDFISH  

CHERMOULA, PANCETTA, BROCCOLI DI CICCIO, FINGERLINGS,  

GRILLED RED ONION, FRISEE, ALMOND ROMESCO  

OR 

LIBERTY DUCK LEG CONFIT  

ITALIAN SAUSAGE, CIPOLLINI, BUTTERBEANS, BROCCOLI DI CICCIO, BREADCRUMBS, JUS  

DOLCINI 
SGROPPINO 

LEMON SORBETTO, VANILLA BEAN GELATO  

PROSECCO, BERRIES, ALMOND COOKIE  

OR 

CHOCOLATE FOCACCIA BREAD PUDDING 

WHIPPED CREAM, BLACK BERRIES, CHOCOLATE SAUCE  

OR 

GOAT CHEESE CHEESECAKE  

PISTACHIO BRITTLE, BLACK MISSION FIGS, HUCKLEBERRIES, SABA 


