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pranzo 30 dicembre venerdi

ANTIPASTI

insalata mista: mixed greens, lemon & olive oil 10
insalata stagionale: warm farro, black rice, roasted beets, radicchio, frisee & ricotta salata 11
bruschetta: winter caponata, ricotta salata & fried egg 9
salumi: prosciutto di parma, speck & spicy coppa 19
cozze: PEl mussels, fennel, fregola & white wine 14

PRIMI

rigatoni con funghi: caramelized onions, mushrooms & mascarpone 17
bucatini alla carbonara: pancetta, farmhouse egg, black pepper & parmesan 16

PIZZE

pizza di giorno: pizza of the day 16
pizza finocchio: fennel, mozzarella & spicy sausauge 16

PIATTI UNICI
insalata di bistecca: skirt steak, arugula, shaved parmesan & saba 17
pollo al forno: roasted jw chicken & salsa verde 19
panino di giorno: roasted chicken, apples, cacio di roma & whole grain mustard 14
dorado ai ferri: grilled mahi mahi with bean & baconragu 19

CONTORNI

patate: crispy potatoes, pecorino & rosemary 8
verdure: sauteed greens, chilies, garlic & ricotta salata 8
cavolfiore: roasted cauliflower & anchovy butter 8

FORMAGGIO
selection of four cheeses 20  selection of two cheeses 10
pecorino foglie de noce (raw sheep) emilia-romagna castelrosso (pasteurized cow) piedmont, italy
robiola bosino (pasteurized cow & sheep) piedmont jasper hill farm bailey hazen blue (raw cow) vermont

a great american cook houghton mifflin 35 italian: my way simon & schuster 32

barbuto family menu available $45pp
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