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♦ ♦ ♦ 

 

ANTIPASTI 
 

insalata mista [v][gf] 
spring greens, pistachio, goat cheese, golden raisins & capers,  

white fig dressing 
or 

albacore tuna crudo [gf] 
house pickles, radish, chive oil 

 
♦ ♦ ♦ 

 

PRIMI 
 

raviol i  ai  funghi  [v] 
local mushrooms, arugula, parmesan, gorgonzola, tomato conserva 

or 
tagliatel le al la bolognese  

slow cooked pork & beef ragu, tomato, parmigiana-reggiano 
 

♦ ♦ ♦ 
 

SECONDI 
 

butter roasted halibut 
chickpea, radish & herb salad 

or 
gri l led f lat i ron steak 

salsa verde, tomoato conserva, black garlic bagna cauda 
 

 

♦ ♦ ♦ 
 

DOLCI 
 

ti ramisu “cibo”  
chocolate brownie, marsala & espresso bitters 

or 
organic crème fraiche panna cotta  

grappa poached hanna brook farms rhubarb, amaretti 

  
 
 

Chef – Joshua Gonneau 


