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PLEASE SELECT ONE ITEM FROM EACH COURSE

Crab Panzanella -
Lump crab, sourdough,
marinated tomatoes,
pepperoncini, basil

GFV Grilled Cauliflower -
Smoked sunflower seed
puree, basil, radish, date

vinaigrette

Vv Black Truffle
Mushroom Carbonara -
Perigord Black Trume,
bigo|i pasta, smoked
maitake mushroomes,

Pormigiono Reggiono

v Arnold Palmer Tiramisu
- Rare Tea Cellar's teq,
sponge cake, lemon
mascarpone

Fir%t Cow%

Vv Gnocco Fritto - GF Beef Ccrpcccio - Asiogo
W hipped crescenza, vinaigrette, asparagus,
Piave \/ecchio, green cheese crisp, pic|<|eo|
tomato conserva ramps
%ecov\j Comga

GFV Potato Frico - Local GF Porchetta - Eickman's
potfato, montasio cheese, pork be||y, fennel |oo||en,
ajvar pepper sauce, fennel, orange, shallot

sour cream, pead Sl’]OOfS

‘W\i \m? Covur%

GF Grilled Seafood - Venison Meatball
Sco”ops, shrimp, Papporde”e - Plum,
octopus, pepperoni fried creme fraiche, chestnuts

rice, yogurt, herbs

FDUVYJCL\ COILY%@

v ck Espresso Semifreddo - v Butterscotch Budino -
Hazelnut ganache, Banana whipped cream,
sugared hozelnuts vanilla cookie crumble

erv DENOTES DISHES THAT ARE GLUTEN FREE AND VEGETARIAN. PLEASE NOTE NOT
ALL INGREDIENTS MAY BE LISTED. INFORM STAFF OF ANY ALLERGIES
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