
   

 
 

 
 
A n t i p a s t i   
 
I N S A L A T A  d i  M I S T I C A N Z A   1 2 .  
Lettuces, Vegetables, 3 yr. Old Parmesan and Balsamic Vinegar 
 
P E R A  e  P E C O R I N O   1 3 .  
Pear and Pecorino with Frisée, Escarole and Walnuts 
 
O C T O P U S  C A R P A C C I O   1 5 .  
Sofrito Crudo, Fennel, Cannellini Beans  
and Red Wine Vinaigrette  
 
G R I L LE D M ACK ER EL   1 4.  
with Roasted Red Peppers, Cerignola Olives,  
Artichokes, Fennel and Parsley  
 
Q U A G L I A a l l a  G R IG L IA   1 6 .  
Vincotto Glazed Grilled Quail  
with Brown Butter Fregola, Honey Crisp Apples, Beets and Sage 
 

 
P r i m i  
 
L A S A G N A  V E R D E  a l l a  B O L O G N E S E   1 6 . / 2 6 .  
Spinach Pasta with Béchamel and Meat Ragu 
 
L E M O N  O R E C C H I E T T E   1 6 . / 2 6 .   
with Lobster, Capers, Pine Nuts, Tagiasca Olives,  
Parsley and Golden Raisins 

 
C O T E C H I N O  T O R T E L L O N I   1 6 . / 2 6 .  
Spiced Pork Sausage with Apple, Butternut Squash and Sage 
 
M U S H R O O M  R I S O T T O   1 6 . / 2 6 .  
Carnaroli Rice with Porcini, Hen of the Woods, 
Crimini Mushrooms and Thyme 
 

S P A G H E T T I  a l l ’  “ A M A T R I C I A N A ”   1 6 . / 2 6 .    
Spaghetti with Guanciale, Tomatoes,  
Pepperoncini and Smoked Fiore Sardo 

 

P A P P A R D E L L E  a l  S U G O  d i  M A I A L E   1 6 / 2 6 .  
Pappardelle with Pork Ragu and Cerignola Olives 
 

 

 
 

 

 

 

 

 

 

Winter Tasting Menu 
 

S U N C H O K E  S O U P  
with Red Pearl Onions and Pickled Crosnes 

 

~~~ 
H A M A C H I    

Charred Yellowtail with Pear, Turnip, and Celery 
 

~~~ 
 

T O R T E L L I  d i  Z U C C A  
Tortelli with Pumpkin, Amaretti and Mustard Fruits 

 
o r  

 
F E TTUC C IN I a l l a  F ARI N A T OS T AT A  

Toasted Fettuccini Pasta with Cauliflower, Rosemary, 
Pecorino and Toasted Breadcrumbs 

 

~~~ 
 

MAINE LOBSTER 
with Chervil and Sweet Potatoes 

 

~~~ 
 

30 DAY DRY-AGED BEEF SIRLOIN      
with Hen of the Woods Mushrooms,  Castel Franco and 

Tardivo Radicchio 
 

~~~ 
 

C ARR OT C A K E  
with Mascarpone Frosting 

and Rum-Raisin Gelato 
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S e c o n d i  
 

B R A I S E D  V E A L  B R E A S T   3 0 .  
with Cauliflower in Umido 

 
C A C C I U C C O  a l l a  V I A R E G G I N A   3 0 .  
Hawaiian Blue Prawns, Skate, Little Neck Clams  

and Calamari with Tomato, Garlic Crouton and Pepperoncini 

  
L A M B  I N V O L T I N I   3 5 .  

                                                                Roasted Lamb Roulade with Butternut Squash,  
                                                                           Brussel Sprouts and Maitake Mushrooms 

 
B R A N Z I N O  “ S A L T I M B O C C A ”   3 0 .  

 with Savoy Cabbage, Lardo, Pancetta, Sage and Lemon Purée 
 

A R I S T A  d i  M A I A L E  A R R O S T O  c o n  F A G I O L I   3 0 .  
Bev Eggleston’s Roasted Pork Loin and Pork Sausage  

with Beans, Sage and Garlic 
 

C H A T H A M  C O D   2 9 .  
with Baccalá, Chick Peas, Rapini, Taggiasca Olives and Orange 

 
M A G R E T  D U C K  B R E A S T   3 1 .  

Roasted Duck Breast with Farrotto, Tuscan Kale,  
Black Trumpet Mushrooms, Salsify and Cipollini Onions 

 

 
C o n t o r n i  

 
P A T A T E  A R R O S T O   7 .  

Roasted Potatoes with Herbs 
 

B A R B I E T O L E  S A L T A T A   7 .  
Sautéed Swiss Chard with Garlic and Olive Oil  

 
F A G I O L I  a l l ’  U C C E L L E T T O   9 .  
Heirloom Beans, Tomato, Garlic and Sage 

 
 

 
 
 
 

B r y a n  H u n t ,  E x e c u t i v e  C h e f  
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