PRIMO
BEET SALAD

roasted red beet, spiced pumpkin seed, honey comb, goat cheese

ITALIAN STYLE' CLAM CHOWDER

littleneck elam, pancetia, native potato, rosemary. focaceia crostini

SPINACH SALAD
gorgonzola, red onion, candied pistachio, blood orange vinaigrette
RISOTTO FRITTER

fresh mozzarella, pomodoro

ENTRADA

GNOCCHI CAPRESE

house-made gnoechi, roma tomato, fresh basil, mozzarella, toasted pinenut

SHORTRIB CANNALLONI
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PAN ROASTED COD

semolina crusted, tomate confit, parmesan potato torta, lemon bulter

SEARED PORK TENDERLOITN

cider braised Kale, garvlic mashed potato, local apple and bourbon reduction

DOLCE
FROZEN ESPRESSO CREAM

mascarpone, dark chocolate, roasted hazelout

ORANGE RICOTTA CROSTADA

gran gala eream, blackberry

ZEPPOLI

cinnamaon fried dough, vanilla and berry dipping sances

executive chef Justin Hagen
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