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The Ttalian Jable

FOCACCIA
green olive tapenade, lemon white truffle butter, sundried tomato & bone marrow pesto

ANTIPASTO

select one
(B
POLPETTA DELLA NONNA

grandma's veal & pork meatball San Marzano tomato sauce, scamorza, basil

INSALATA DI FINOCCHIO
braised fennel, grilled scallion vinaigrette, toasted pine nut humus, arugula

BEEF CARPACCIO
espresso crusted beef tenderloin
ried anchovies, red pepper dressin

repp i

PASTA

select one
D
FETTUCINE AL FUNGHI

locally grown & foraged mushrooms, Gorgonzola cream, pancetta & rosemary

PENNE CON MANZO
pulled beef, red pepper pistachio pesto, ricotta

SECONDI
select one

B

POLLO AROSTATO

confit & roasted half chicken, truffle celeriac puree, toasted pumpkin seeds

ICELANDIC COD
poached in olive oil, tomato olive stew

PANCIA DI MIALE
pork belly, fennel & apple agrodolce

VERDURE
select two
AR
CAROTE ARROSTITE
roasted carrots, fennel-infused yogurt, oregano, honey

PATATE E POMODORI
roasted Fingerling potatoes & confit cherry tomatoes, citrus buiter, confit garlic

CAVOLFIORE FRITTE

[ried cauliflower
Asiago puree, pickled chilli, toasted Pine Nuts
lemon & tarragon

DOLCE
D

PAVLOVA
meringue, blueberry whipped mascarpone, toasted hazelnut, honey

$ 75 for two people
e;(c/udlﬁlg taxes & gratyity
available Eﬁwsdﬂ)/ through Wﬂrsdﬂ)/




