
Five Course Family Style Menu

smoked trout roe & goat cheese tartlet
chickpea panisse with parmesan espuma

Tuna Carpaccio
roasted sungold tomato, basil

Liberty Farms Duck
chicory, hazelnut fregola sarda, quince mostarda

$145 per person
$ 95 wine pairing (optional)

Tenbrink Farms Figs
white chocolate ganache, pistachio, balsamic vinegar

Piccolo Assaggio

Chittara Cacio e Pepe


