BIANCA

SNACKS

Salted marcona almonds 4
Marinated olives 7
Charcuterie, selection of dried and cured meats from our friends at Ratinaud - for two People 26

Cheese Plate, 30z 17

CROSTINI

Truffle scented ricotta, Picued mussels, marinated red pepper, basil 8

Prosciutto, caramelized onion & grapejam, crispg sage, Pistachio dust 8

VERDURE

Lemon green bcans, almond crumble, lemon herb butter, whipped asiago %

Grilled Four Seasons Farm carrots, Pine nuts, aPPle mint, carrot toP gremolata, grana Pa&ano 4

PASTA

Spag]ﬂe’cti, veal & Por|< bo!ogncsc) basil 17
Capunti, kale, cacio e pepe 15

PESCE & CARNE

Calamari fritti with romesco, Pars!eg sauce & Pickled chili 15
Beef tartare, smoked tomato aioli, oregano, olive oil, sun-dried tomatoes, carta da musica 16

Grilled Tuscan striPloin, italian salsa verde, charred tomato 17

DESSERT

Tiramisu Bianca 8

Featured olive oil from our /Dan‘ncr L/’qu/a/ Gold - Ar/)@qu/na - a Chilean medium bodied
ol tresh and qu/tc pungent with a 5/[g/7t nuttiness and herbal character

Chef de Cuisine - Dwayne MacLeod
Sous Chef - Matt Gardiner





