VALENTINE’S DAY

$145
ANTIPASTI

Roasted Bone arrow ) )
Canoe-cut, roastecl—on—the—bon% marrow served with waﬁgu beef tartare, glckled onions,
Dj]on mustard aioli, sola di late di busala cl’aeese, chanterelfé mushrooms and toasted garlic
crostini

Bison Gnocchi
Barolo-braised Bison short rib, homemade truffle ‘gnocc/ﬂ; and fresh lemon chive ricotta

rab Salad & Pun’carcgc )
Warm salad of Penﬁbscgrc, ME tres “Pee Y- oe” cra meathw131 Roman Puntarelle and
io, edegg

Castelfranco radicchi ack garlic-anchovij dressin c rom Feather Brook
Fagrms an sl'lav?a b ack%’fﬁﬁes
rilled Octopus
Grilled all-natural Sparlish octopus W}%L r,oastcﬁpngerljn§ Fotatoes, capers, olives, Sicilian
emon, crisp wild rice, and sundried tomatoes

dade B fr CE)urra’ca al T?rtu{: q L ead
b o ; , L . .
andma g urrata t gﬁu ocj"g{‘;orz‘ay ania, taéj wd‘h sauteﬁ oﬁccilcc { ,enilvcs, i)lg,c

roaste pears an ave — toPPc wit apinc nnel bread crum

Lobster & Uni Pasta
Fresh PorE nd, ME sea urclhi nd Nova Scotia lobster
with homemade cuttlefis Tag/ olini Pasta

Duxﬁur , MA Qysters Sam ler
TVY? /i/‘hﬁCacsangs ers baked with Fros Cozya aé]ione §nd ICOLLI‘” “Pink Moon”, on-the-
half-shéll, i e, and Frenc

C
toPPe witl peppercorn, fennel Mignone Ossetra caviar
Pork Two Ways
Aduet of lz)%ab?ork from Chy kc(/'/?#a min Westmoreland, NH:
Fork be and grilled with a sweet fi

For] I;Cgllfzg%s — Wi h a FCCI PCPPC!" COL,:%Sg e

Carpaccio
Honoring the Renaissance Painter and Pencectcd bg Harry’s Bar inVenice, beef Car/oacc/o
from Cﬁ/bkcnhg/:arm— with fresh winter truff e, arugula, and capers

Winter Salad
Charles River Farm greenhouse babg lettuces wit?‘n toajccl almonds, blood orange, cl’westnut,
Parsnip, quinoa, mixed berries and ricotta Calabro

Sc?Foocl Trio

Martha’s Vinegarcl ye”ow— intuna fartare, lﬁag sca”ops, and

Montauk stripecl ass ceviche

*Fresh Ossetra Caviar add $20*

Principali
Veal Costata

Oven-roasted bcgﬂe—in veal, toma"lawk s 316, fr m atelll Farms in Collin SWOﬁO{ NJ, with
stonc—groun creamy corn po enta, broccoll rabe, and trumpet royal mushrooms

Duet of Pasta
Plump homemade wild mushroom ravioli with a local and hanc[—?oragecl mushroom ragu
&
Barolo-braised Feather Brook Farms hen tortelloni in a Nduja cacciatore rosata sauce

Lobster Agnolotti Pasta
Maine lobster Cfncl Venetian—stfglﬁ ri—color?c] pasta a‘éwo/otﬁwi h mixed wild mushrooms,
crumble guanciale, red tobiko, an inished tableside with crema di aragosta

Duck Two W
Slow-roasted duck breast anch(égzgnoﬁt \?/‘%T-\ roastegl}apgbg, bell peppers,

Garl ickg greens, persimmons an Sicilian rice

Rabbit Pasﬁ)
Slﬁw—cooked yondonclcrrg, VT rabbit, in the Tuscan—stgle,
wit papparc/c‘ e Pasta, crispy Pancctta, and fresh rosemary

H@libut

ibut with lion’s mane mushrooms,

Wild—f}ééb’LNova Scotia hali

CI‘]D 53[53 VCFOIG, ancl creamg |oca Parsnips

Clam & Scallop Pasta
Tag//b//h/'Pasta with local Fa moutﬁ, MAF:: ams, pea tendrils, bag sca”ops,
toaste Pine nuts, and Parma fﬁ"osciu’cto

Beef
Grilled Black Angus beef tcncfciloin wiEﬁ black truffle butter,

asParagus, ancl homemacle ba CCl carbonara

) Vcnis;ﬁ'ng‘hf;cc Ways L
Grass—Fccl/Vemson three ways: gri chop, hdmemade ra\(loll, & p n—sc?arecl
tenderloin, caramelized tricolor baby carrots and caramelized fres quince

Diver Scallops
Maine diver-harvested sea scaﬁops, gamseared, with Pancet‘ta,
Crcamg obster- riso nero, and black trumpet mushrooms

) Osso E)F?oo ) ’ )
Pasture-raised veal ossobucowith satfron risotto carnarol alla Milanese

Dolci

Tiramisu — with artisanal coffee liqueur, Iaclg Fingcr cookies, and whipped mascarpone

Venetian chocolate torta ~-with preserved cherries from Cantiano, /ta/ﬂ
Raslobcrfy Panna Cotta— Traditional cusgra/ dessert with fresh [76/‘/:9 coulis and crumbled
p/istac/ub  granola
PLEASE INFORM US IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY**CONSUMING RAW OR UNDERCOOKED MEATS,



POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.




