
	

	
	

 

 

 

																																			MENU	DI	PASQUA	 	
April		16th,	2017 

 

 

* 3  C O U R S E S  $ 4 9   * 4  C O U R S E S  $ 6 4   

 

A N T I P A S T I  

C r u d o  d i  b r a n z i n o  e  c e t r i o l i  

Classic “crudo”  of mediteranean Bass  

Cucumbers salad , cherry tomato & bread“crostoni”   

~  

 

P R I M O  

R a v i o l i  d i  f a v e  e  b u r r a t a  c o n  v e l l u t a t a  d i  p e p e r o n i  e  t i m o  

house made fava beans & burrata ravioli 

Sweet bell pepper “vellutata”  sauce & thyme  

~  

 

S E C O N D I  

C a p e s a n t e  a i  f i n o c c h i e t t i  e  r i s o  a l  s a l t o  

seared  diver scallops  

crispy imported carnaroli r ice “al salto”  with baby fennel, capers & olives sauce 

 

or 

 

 

C o s t o l e t t e  d i  a g n e l l o  e  t o r t i n o  d i  z u c c h i n e   

“Scottadito”  style lamb chops with potato & zucchini “tortino”  demi glace & porto sauce  

~   

 

 

D o l c e  p a s q u a l e  

Surprise easter dessert 
 


