
 
t r a d i t i o n a l l u n c h m e n u  

a n t i p a s t i  

I N S AL AT A d i MI S T I C AN Z A  10 . 
Lettuces and Vegetables, 3-Year-Old Parmesan  
and Balsamic Vinegar  

I N S AL AT A T O SC AN A  11. 
Tomatoes, Sicilian Tuna, White Beans, Red Onion and Basil  

VI T ELLO T O NNAT O  14 . 
Leg of Veal, Sicilian Tuna, Parsley, Capers and Lemon   

p r i m i  

R AVI O L I d i R I C O T T A  10 . / 19 . 
with Tomato, Eggplant and Ricotta Salata  

S P AG H E T T I C AR BO N AR A  11. / 2 2 . 
Pancetta, Black Pepper, Parmesan and Basil  

L AS AG N A VE R D E AL L A BO L O G N E S E  11. / 2 2 . 
Spinach Pasta with Béchamel and Meat Ragu  

s e c o n d i  

BR AN Z I N O  2 5 . 
Fennel and Red Onion Salad, Green Olives and Parsley    

P O L L O a l l ’ L I MO N E  2 3 . 
Roasted Chicken with Escarole,  
Parmesan, Lemon and Pepperoncini  

G AMBE R I a l l ’ G R I G L I A  2 3 . 
Grilled Mayan Prawns with White Beans,  
Soffrito Crudo and Lemon Confit            

m a r k e t m e n u  

                                                                                                                                                                                                                         

1st Course 
AN T I P AS T I d i VE R D U R A 

   Green Market Vegetables  
with House Made Ricotta and Runner Beans    

2nd  Course 
T AG L I AT A d i MAN Z O  

            Skirt Steak, with Arugula, Parmesan and Salsa Verde      

Dessert 
P AN N A C O T T A AL L A VAN I G L I A 

with Black Raspberry Coulis       

3 5 .                 

c o n t e m p o r a r y l u n c h m e n u  

a p p e t i z e r s     

BE E T S AL AD  12 . 
Arugula, Fennel, Orange, Hazelnuts and Ricotta Salata   

N E W Z E AL AN D S N AP P E R  16 . 
  with Tomato, Red Onion  and Corriander Vinaigrette  

BR AN Z I N O MAR I N AT O  12 . 
Branzino Tartare with Lemon, Parsley and Shallot  

m i d d l e c o u r s e s  

S P AG H E T T I a l l ’ AMAT R I C I AN A  11. / 2 2 .   
Spaghetti with Guanciale, Tomatoes,  

                                                                                                         Pepperoncini and Fiore Sardo                  

P AP P AR D E L L E  11. / 2 2 . 
 Pork Ragu  and Rosemary  

Z U C C H I N I R I S O T T O  11. / 2 2 . 
Carnaroli Rice with Parmesan and Basil   

m a i n c o u r s e s  

C O BI A  2 5 .  
Tomato, Fennel and Sweet Garlic Puree   

P O R K BL AD E S T E AK  2 5 . 
Bev Eggleston’s Pork with Summer Vegetables   

S T R I P E D BAS S  2 7 . 
  Radish, Cucumber and Anchoyade Sauce    

E L YS S I AN F I E L D S L AMB S H O U L D E R  3 1.   
Summer Squash, Tomatoes, Mint, Lemon Confit and Olives      

M a r c o C a n o r a , C h e f / O w n e r  
E d w a r d H i g g i n s , C h e f d e C u i s i n e 

F r i d a y, S e p t e m b e r 0 5 , 2 0 0 8 


