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APPETIZER TRIO
“Caprino” Profiterole, Spicy Kobe Beef Meatball & Lobster Arancino
Cream puff filled with goat cheese, spicy meatball atop an eggplant compote

and Maine lobster rice croquette
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ORGANIC BEET SALAD

Crema alla ricotta Gioia, roasted hazelnuts and pickled cipolline

OssoBUCO AGNOLOTTI “DAL PLIN”

Porcini mushrooms, truffles and ricotta salata
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BrRANZINO
Mediterranean sea bass served with haricots vert,

fingerling potatoes,preserved tomatoes and olives

MaAarRcHO FArRMs LaMB RIBEYE
Southern Italian caponata, Sardinian couscous,

saba and peppermint essence
NATURAL BRANDT BEEF TENDERLOIN

Fork-mashed Peruvian potatoes with extra-virgin olive oil and braised shallots,

sauteed rapini and wild mushroom “trifolati” in a Barolo wine sauce
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LA BistTeEccaA TRIO
Tortino alla Gianduia, Vanilla Panna Cotta & Cassata

Hazelnut chocolate tart, vanilla cream custard and a ricotta cheesecake

*Price excludes tax and gratuity



