Valentine’s Day
2012

COCKTAILS
Ill Melt with You Prosecco, raspberry granite 12
Controne Kiss Herradura Silver tequila, Créme de Cocoa, Créme de Cassis, chocolate chili bitters, 12

Controne chili-sugar rim

Blushing Lady Bainbridge Legacy organic vodka, Pama liquenr, grapefruit juice, sugar rim 12
Brandied... with Love House-made cherry brandy, Navan vanilla liqueur, served warm 12
ANTIPASTI e INSALATE

Raw Fresh Local Oysters assorted granitas 1/2 dozen 14
Tulio Hearts of Romaine white anchovy, focaccia croutons, grana™* 10
Burrata, gold beets, citrus, taggiasca, sweet pine nuts, basil 11
Butter Lettuce fennel tomme creamy citrus dressing 12
Crispy Pork Belly fregola sarda plum brown butter 14
Sweet Potato Gnocchi sage butter, mascarpone 10
Fresh Prawns wood roasted spicy controne beans 16
PRIMI

Beet Pansotti red beets, ricotta, light herb butter 15
Risotto white asparagus, pecorino, black pepper, quail egg* 18
Rawvioli smoked salmon, asparagus, lemon cream 19
Crab Spagbhetti tomato chili 24
Orecchiette spicy italian sausage, rapini, light tomato sauce, reggiano 18
SECONDI

Black Truffle Chicken white truffle faro 24
Scallops potato puree fontina fonduta chive oil sweet salt) 26

Lamb rwo ways- grilled sirloin, parmesan sunchoke and wood oven lamb sausage, corona beans 28

Pesce di Spada filled with parmesan herb ricotta gnocchi 30

Ribeye dry aged 28 days, porcini salted potatoes, gorgonzola dolci* 34

Osso Bucco 4 cheese creamy polenta gremolota 36
** Made with raw egg

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness
We ask that parties of 6 or more are on 1 check and an 18% gratuity will be added



