CLLUIC]

TRATTORIA
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XX
PRIMI

Beef Carpaccio
Tellicherry black pepper, confit tomatoes, Sicilian capers, pickles, mustard aioli
or
Albacore Tuna Crudo
Shaved fennel, pickled radish, Orivieto olive oil
or
Insala Mista
Mixed greens, pistachio, goat cheese, golden raisins, white fig dressing

Pinot Grigio, Tolloy’'15, Trentino-Alto-Adige, Italy
Merlot-Corvina, Gran Passione “15, Veneto, Italy

XX
SECONDI

Mushroom Ravioli
Tomato conserva, gorgonzola, arugula
or
Red Lentil Crusted Halibut
Saskatchewan chickpea and fennel brodo, Umbrian olive oil
or
Grilled Flat Iron Steak
Charred rapini, peperonata, blue clair, black garlic bagna cauda

Chardonnay, ‘Grange Magnien’ Jadot, Macon "14, Bourgogne, France
Sangiovese, Rosso di Montalcino “Campo ai Sassi” Frescobaldi 12, Toscana, Italy

XX
DOLCI

Créme Fraiche Panna Cotta
Grappa poached hanna brook farms rhubarb, amaretti
or
Tiramisu
Molten chocolate brownie, marsala & espresso bitters

Coffee or Tea

Chef de Cuisine - Joshua Gonneau



