
	

	
	

 

 

MENU	DELLA	FESTA	DELLA	MAMMA	
May	14,	2017 

 

Three	courses	$48,	four	courses	$64	
	
 

ANTIPASTI	
	

INSALATA	DI	QUAGLIE	E	VERDURINE	
Seared	quail	breast	,	roasted	sping	vegetables	&	wild	lettuce	salad	;	toma	piemontese	cheese		

 

POLPETTA	DI	GAMBERI	E	CAPESANTE		
Crispy	wild	caught	shrimp	&	scallos	cake;	iacopi	farm	fava	beans	puree	&	asparagus	salad	

 

 

PRIMO	
	

RAVIOLI	DI	MELANZANE	POMODORI		E	BUFALA	AFFUMICATA	CON	SALSA	AL	BASILICO	DOLCE	
House	made	roasted	eggplant,	tomatoes	&mozzarella	di	bufala	ravioli;	

sweet	basil	,	ligurian	olive	oil	,	and	wood		roasted	garlic	sauce		
 

 

SECONDI	
	

ROMBO	ALLO	ZAFFERANO	E	CAPPERI	DI	PANTELLERIA	
Baked	local	flounder	with	saffron,	capers	&	large	“pantelleria	“	capers		

Asparagus	&	bell	peppers	cous	cous		
 

or 

 

NODINO	DI	VITELLO	ALLE	ERBE	E	PEPI	RARI	
Marinated	and	grilled	veal	TBone;	Sarawak	peppers	&	fresh	herbs		

Baked	organic	fennels	&	rainbow	potatoes	
 

~   

 

DOLCE	DELLA	MAMMA	
	

Surprise	mother’s	day		dessert	


