
 
 

sample menu 
 
 
 
 
 

salumi board 
 
 

little gem salad with medjool dates, stone fruit,  
piave vecchio & pine nuts 

 
 

~ 
 
 

goat taleggio scarpinocc with aceto balsamico 
 
 

rigatoni with confit pig ear, tomato, chili & oregano 
 
 
~ 
 
 

roasted veal 
 
 

baked asparagus with crescenza & fava leaf pesto 
 
 

baby carrots with pickled thumbelinas & gremolata 
 
 
~ 
 
 

chocolate budino with espresso cream & sea salt 
 
 
 
 
 
 
 


