
RESTAUR ANT WEEK 2020 

4  c o u r s e  f a m i l y  s t y l e  m e n u  | c h o o s e  1  i t e m  p e r  c o u r s e  p e r  p e r s o n  | $ 4 8

w i n e  p a i r i n g s  | $ 1 8

STUZ Z I

M A R I N AT E D  M O Z Z A R E L L A  housemade giardiniera, oregano (GF, V)

' N D U J A  A R A N C I N I  tomato rice balls, manchego, tonnato aioli

PRIMI

O M A' S  G R E E N  M O U N TA I N  S A L A D  little gem lettuce, avocado, crunchy vegetables  (GF, V)

P O L E N TA  G R AT I N ATA  gorgonzola fonduta, Medjool dates, toasted walnut (GF, V)

SECONDI

T O R T E L L O N I  D I  Z U C C A  roasted winter squash, apple, sage, pumpkin seeds, balsamela (V)

L I L L I A N ' S  S T U F F E D  C A B B A G E  porcini bolognese, crispy polenta, brown butter (V)

R O A S T E D  S E A  S C A L L O P  Umbrian lentils, crispy Mangalitsa pork belly, pickled fresno (GF)

DOLCI

C H O C O L AT E  B U D I N O  winter citrus, hazelnut, whipped cream (GF, V)

S O R B E T  &  F O R G O T T E N  C O O K I E S  (GF, V)

 


