
 

N E W  Y E A R S  E V E

{ a m u s e  b o u c h e}

{ p r i m i  p i a t t i}
P U R E E  O F  P U M P K I N  S O U P

farro, almonds, spiced croutons & pumpkin oil

R A W  Y E L L O W T A I L
olio de zenzero & pickled red onion

WINTER VEGETABLE SALAD
hazelnuts & foie gras emulsion

C R E A M Y  P O L E N T A
fricassee of truffled mushrooms

S E A R E D  D I V E R  S C A L L O P S
sunchoke & porcini mushrooms

{ p a s t e}
P U M P K I N  C A P P E L L A C C I

peperoncino, amaretti  & parmigiano

S P A G H E T T I
tomato & basil

A G N O L O T T I  D A L  P L I N
mixed meat and fonduta, mushrooms & parmigiano  

{ p i a t t i}
O R A T A  R O S S A

fregola sarde, sunchoke & lobster

J O H N  D O R Y
artichokes & caramamelized endive

A G E D  S I R L O I N  O F  B E E F
barolo reduction & parmigiano

R O A S T E D  D U C K  B R E A S T
heirloom parsnips, raisin mostarda & lentils

{ d o l c e}

 


