BIANCA

SNACKS

SALTED MARCONA ALMONDS 5
MARINATED OLIVES 8

CHARCUTERIE, SELECTION OF DRIED AND CURED MEATS FROM OUR FRIENDS AT
RATINAUD - FOR TWO PEOPLE 27

CHEESE PLATE, 307 18

CROSTINI'S

on housemade sourdough

MUSHROOM 11
Mushrooms, crispy garlic chips, truffled ricotta

SHRIMP 11
Artichoke lemon purée, crispy shallot

TOMATO & BACON 11
Sundried fomato pesto, fior de latte, smoked bacon, arugula, balsamic

SMALL PLATES

CALAMARI FRITTI 16
Romesco, parsley sauce, pickled chili

ARANCINI 14
Butternut squash, lemon honey, whipped asiago

MEATBALL 16
Pomodoro, basil, fior de latte, herb panko

SEARED SCALLOPS 16
Pumpkin seed pesto, pickled squash

LARGE PLATES

pasta made in house

AGNOLOTTI 27
Sundried tomato ricotta stuffing, arugula, butter white wine broth

FETTUCINE 26
Smoked bacon, mushrooms, egg sauce, parmesan

SPAGHETTI ALLA PUTTANESCA 27
Cherry tomato, olives, capers, garlic, anchovies, finger chilis

~

PAN FRIED HALIBUT 35
Halibut, grilled eggplant ratatouille

SWEET POTATO GNOCCHI 28
Butternut squash purée, roasted acorn squash, crispy sage, manchego cheese

TUSCAN MARINATED FLANK STEAK 30
Root vegetabiles, veal jus, roasted potato

DESSERT

TIRAMISU BIANCA 9
MASCARPONE PAVLOVA 9

Featured olve oil from our partner L/’qu/a’ Gold - Arécqu/na - a Chilean medium bodied oil, fresh and qu/te
Pungcnt with a 5/{g/7t nuttiness and herbal character





