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Marinated Olives 4. stimulus  Zucchini Fritata 6. with German Potato
White Anchovies & Pickled Onions 6.  Package  Cremini Mushrooms 5. Salad
doasted BEELS, orange and Hazelnuts 5.  6for24.  Pickled vegetabies 5. 12.
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“Fett'unta with 2007 Primo Olio ‘Trerydsyyoumustontsoms riedstul with Parmesan & Balsamic Vinegar 1.

) Extra Virgin Olive 0il 4. Ben Frankiin, Poor Richard's Almanack, 1739 Hearts of Bihb
BIESUSNMMN RSAS and ALY i I Lettuce with creamy Garlic vinaigrette 7. I
Whinped Lardo 6. Sage Leaves with Lamb Sausage 7. . Calamati
Tonnato with Celery 6. :
Tomate & Egg 7. ’ P IMSEaTGRALS: | with Smoked Chickpeas, Garlic, I
Chicken Liver 7. Beet Risotto Balls w/ Gorgonzola 7. - Lemen & Chili 8. .
Baccala Montecato 1. Chicken Wings Agro Dolce 7. | _ Frisee i
Red Wine Risotto Balls w/ Oxtail 8. = With Duck Confit, Gorganzola
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Duck Ham with Hen of the Woods Mushrooms & Taleggio Cheese 11.
Grilled Radicchio with Smoked Mozzarella & Red Pepper 11.
Roast Pork with Rapini & Garlic Rioli 11.
Bahn mi italiano with Pork Terrine, Mortadella and Pickled Vegetables 11.
Fontina GCheese with Garamelized Onions, and Spicy Mustard 8. (add Proscuitto 3.
Veal & Ricotta Meathall Sub 12.
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Veal & Ricotta Meathalls 17.
Bev suerramous Eggleston’s POrk Biade Steak 17.



- What is this
‘DESSERT’ you
speak of?

ough the custom of eating fruits and nuts after a meal may be
old, dessert as a standard part of a Western meal is a relatively
recent development. Before the rise of the middle class in the 19th-
;entury, and the mechanization of the sugar industry, sweets were a
privilege of the aristocracy, or a rare holiday treat. As sugar became
cheaper and more readily available, the development and popularity
of & sserts spread accordingly. - Wikipedia

Almond Biscotti 4.

Pdnna Cotta with Grappa-soaked cherries 6.
Chocolate Budino with Candied Hazelnuts 6.
Olive Oil Cake with Riesling Apricots 6.




