
F E S T A  D E L L A  M A M M A
Mother's Day Lunch

Sunday, May 12, 2024

PRIMA

A N T I PA S TO
cured meats, cheeses, preserved vegetables olives, mostarda

F O C A C C I A
house-baked bread for the table, green olive tapenade, artichoke butter, sundried tomato pesto

PASTA

select two
C A R A M E L L E

butternut squash stuffed pasta, toasted hazelnut, fried sage
lemon white wine butter

O R E C C H I E T T E
"little ear" shaped pasta,

arugula pesto, Italian sausage, roasted peppers, grana padano

PA S TA  A L L A  N O R M A
penne, roasted eggplant, tomato, ricotta salata, basil

C A R B O N A R A
mafalde pasta, guanciale, egg sauce, black pepper, pecorino romano

SECONDI

select two
Z U C C A  A R RO S TA TO  E  FA RO

roasted acorn squash, faro & pepper stew, tomato, toasted pine nuts & olive oil

B I S T E C C A  TA G L I A TA
sliced Atlantic beef striploin

wilted arugula, cherry tomatoes, grana padano

F I L E T TO  D I  P E S C E  
fresh & sustainable from our fish monger

caponata Siciliana
 

P I C C A TA  D I  P O L L O
roasted, local, free-range chicken, lemon caper parsley sauce

VERDURE

select two

P O L E N TA
pan-fried corn meal, tomato eggplant chutney

C A RO T E  C O N  L I M O N E
lemon glazed carrots, Italian salsa verde, toasted pine nuts

P O M O D O RO  G R A T I N A TO
roasted tomato, herb crumble, pecorino, roasted garlic

PA TA T E
roasted potatoes, citrus herb butter, confit garlic

F I N O C C H I O  C A R A M E L L I Z A T TO
caramelized fennel, toasted almonds, lemon butter, grana padano

DOLCI

P I C C O L E  M O R S I
little bites

Bombolone - vanilla cream, orange     Amaretti Morbidi - fennel, pistachio
Baci di Dama - hazelnut, chocolate     Salume Cioccalato 

Biscotti - almond, cranberry, orange

$75 per person, excluding taxes & gratuity


