
	

	
	

	
	

FESTA	DELL’OTTAVO	ANNIVERSARIO	
	
	

Three	courses	$39		or	four	course		$55	
	
	
	
	

ANTIPASTI	
Calamaro	ripieno	alle	olive	e	capperi	

Roasted	fresh	Monterey	bay	Calamari	stuffed	with	olives	and	Pantelleria	capers;	Sicilian	cous	cous	
	

	
~	
	

Casonsei	alla	bergamasca	
Traditional	ravioli	from	“Bergamo”	of	pork	&	amaretto	crumbs;	brown	butter,	sage		&	guanciale		

	
	

~	
	
	

Grigliata	mista	di	carne		
Marinated	&	grilled	Sonoma	quail,	Duroc	pork	ribs	&	housemade	lamb	sausage			

Polenta	“crostone”	&	peperonata		
	
	
~	
	
	

DOLCE	
Dolce	dell’anniversario	

Surprise	anniversary	dessert	
	


