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Pappa al Pomodoro Insalata di Arance e Finocchi
Tuscan bread soup, fresh tomato, Fennel, orange, pecorino,
olive oil, basil, garlic honey vinaigrette
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Red beets, capers, Worcestershire,
shallot, parsley, chili, macadamia, lemon,
side of toast

Primi, Piatti, Lghoice of

Scallop Carpaccio

Over shaved zucchini, oregano,
citrus olive oil

Scallop Cavatelli Tagliatelle al Ragu Toscano
Seared scallops over radicchio, House-made flat ribbon pasta
mascarpone cavatelli tossed in a Tuscan beef ragu with
parmigiano
.Sh(')rt Rlb Pappardel!e : Ravioli di Pera
Chianti braised beef short rib with Pear ravioli, taleggio sauce
pappardelle pasta

Shcond: Pats, iceof

Filetto AIl’ Aceto Balsamico

Filet Mignon in a Balsamic Reduction Filetto Arancia
Sauce Filet Mignon in an orange reduction
topped with melted gorgonzola
Filetto Al Mirtillo
Filet Mignon in a Blueberry Reduction Pollo Erbe
Sauce Grilled chicken breast rubbed with
Pesce de Giorno thyme, rosemary, and garlic over spicy

Pan seared Orata over green lentils, fingerling potatoes

tomato garlic relish

Tiramisu Barretta di Gianduja
Mascarpone, Lady Fingers,
P Espressoy g Blueberry Mascarpone Tart Chocolate and Hazelnut

Blueberry mascarpone tart crunch bar with a vanilla sauce

with passion fruit sauce



