
                                                                                                                                                                                                                                                                                                                       
A n t i p a s t i  
 
 
P E A R  a n d  P E C O R I N O  S A L A D  1 2 .  
with Frisée, Escarole and Walnut 
 
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 
 
M I N E S T R A  c o n  P O L P E T T I N E  d i  P O L L O   1 0 .  
Chicken Soup with Escarole and Chicken Polpettine 
 
A F F E T AT TI   1 4.  
Prosciutto, Soppresatta, Coppa and Mixed Olives 
 
 
 
P r i m i                                                    
 
L I N G U I T I N I  C A C I O  e  P E P E    1 1 . / 2 2 .  
with Cracked Black Pepper and Aged Pecornio 
  
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 1 . / 2 2 .  
Spinach Pasta with Béchamel and Meat Ragu 
 
S P A G H E T T I  a l l ’  “ A M A T R I C I A N A ”   1 1 . / 2 2 .    
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 1 / 2 2 .  
Pork Ragu and Cerignola Olives 
 
S P A G H E T T I  a l l ’  C A R B O N A R A   1 1 . / 2 2 .  
with Pancetta, Scallion and Parsley 
 
R I S O T T O  a i  F U N G H I  1 1 . / 2 2 .  
Carnaroli Rice with Roasted Mushrooms  
 

 
 
 
 
 

 
 

 
 

 
 
 

 
 

    M a r k e t  M e n u  
 

 
 

 
1st Course 

B E E T  S A L A D  
  Orange, Hazelnuts, Gorgonzola, Baby Fennel and Citrus Vinaigrette 

*Luganae, Fabio Contado, 2007, Lombardy (3 oz.) 

 
 
 

2nd  Course 
        T A G L I A T A  d i  M A N Z O    

     Grilled Skirt Steak with Arugula, Parmesan and Salsa Verde 
*Rosso di Montalcino, Argiano, 2007, Tuscany (6 oz.) 

 
 
 

Dessert 
                     P A N N A  C O T T A  A L L A  V A N I G L I A  
                                             with Kumquat confit 

* Pedro Ximénez, San Emilio, Emilio Lustau, NV, Jerez (3 oz.) 
 

 

 
 
 
 

                                                Market Menu 35. 
                                                                  *Wine Pairing  17.  

 
 
 
 
 

 
 
 
 
 

 

 
               S e c o n d i  

 
 

B R A N Z I N O   2 5 .  
Sea Bass with Pattate alla Contadina 

                                                                                                                   
 

    S C AM P I  a l l a  GR I G L I A    2 4 .  
Grilled Shrimp with Chickpeas, Spinach 

 and Preserved Lemon 
 
 

P I E D M O N T E S E B U R GE R   1 8 .  
with Tomato and Porcini Compote, Fontina  

and Roasted Crushed Potatoes 
 
 

  BR A IS E D L A M B SH AN K   2 6.                        
               with Cauliflower, Currants and Pine Nuts 

                                        
                                                                                    

 
                   

     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 

 
 
 

 
 

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

W e d n e s d a y ,  J a n u a r y  2 0 ,  2 0 1 0  


