Aperttivi
Aviation
Leopold’s gin, Luxardo maraschino, lemon juice, créme de violette

Queen’s Park Swizzle
El Dorado 12-yr. Demerara rum, mint, lime juice, Angostura

Artichoke Spaceship

Maker’s Mark bourbon, Cynar, lemon juice

Charles Widmore
Isle of Skye 8 yr. scotch, Orchard Apricot, Luxardo, dash absinthe

Negroni
Plymouth gin, Campari, Carpano Antica Formula sweet vermouth

Green Monkey
St. George’s absinthe, lime juice, Dolin dry vermouth, simple syrup

Orient Express
Mekhong Thai whiskey, orange liqueur, lemon, Meletti amaro, bitters

Minuteman
High West Silver whiskey, Cocchi Americano, Dolin, Meletti amaro

Champion
Pimm’s No. 1, Junipero gin, lemon juice, ginger juice, cucumber

Lovely Day

Miller’s gin, St. Germain, lemon, Fee Bros. grapefruit and Angostura bitters

Antipasti

Assaggio d’Olio

A tasting of premier estate bottled olive oils

Antipasto Misto

Assorted Italian meats and cheeses, olives, mushrooms

Bresaola di Tonno
Cured sashimi tuna, radishes, arugula, olio verde

Pepata di Cozze
Mussels, lemon, olive oil, Calabrese peppers

Cape Sante

Seared Jumbo Sea Scallops, cannellini beans, arugula, truffle oil

Vongole
Clams, white wine, garlic, mint, tomatoes, Calabrese peppers

Carpaccio di Manzo
Brasstown Beef tenderloin carpaccio, arugula, lemon, panna

Bufala e Peperoni
Bufala mozzarella, roasted bell peppers, anchovies, capers

Caprese
Heirloom tomatoes, bufala, , olive oil

Insalate

Insalata Mista

Assorted greens, tomatoes, balsamic vinegar,
extra virgin olive oil

Caesar Salad

Romaine hearts, classic Caesar dressing,
shaved Parmigiano Reggiano

Bresaola Della Valtellina
Bresaola, arugula, celery, Parmigiano, lemon, olive oil

Bietole e Ravanello
Roasted beets, radish trio, hazelnuts, arugula, lemon, olive oil

Farro
Farro, heirloom tomatoes, celery, cucumber, red wine vinegar, olive oil
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Primi ai pasta and risotto is available in a “first course” size

Spaghetti del Pescatore

Spaghetti, mixed seafood, spicy tomato broth

Spaghetti alle Vongole

Spaghetti, clams, tomatoes, Calabrese peppers,garlic, olive oil

Tortelli di Michelangelo

A recipe from his letters: veal, chicken, pork ravioli, butter/sage sauce

Pappardelle al Sugo d’ Anatra

Fresh pappardelle, braised duck ragu

Spaghetti alla Bottarga

Spaghetti, Sardinian mullet roe, onions, lemon, parsley

Ravioli di melanzane e Noci
Eggplant and walnut ravioli, tomato basil sauce

Tortelli alla Menta
Ravioli stuffed with ricotta and mint, tomato basil sauce

Ravioli Nudi (Naked Ravioli)

Spinach and ricotta gnocchi

Strozzapreti alla Salsiccia
Hand made “Priest Strangler”, sweet sausage ragu

Pansoti alla Salsa di Noci
Summer greens “potbellied” ravioli, walnut sauce

Tagliatelle ai Funghi

Tagliatelle, wild mushrooms, cream

Lasagnette alla Bolognese
Baked Lasagnette, Bolognese, béchamel

Risotto ai Gamberi e Zucchine
Carnoroli rice, rock shrimp, summer squash

Risotto Mantecato
Carnaroli rice, caramelized onions, 12yr balsamic, Reggiano

Risotto ai Funghi

Carnaroli rice, wild mushrooms, Reggiano

Risotto ai Frutti di Mare
Carnaroli rice, mixed seafood

Secondi

Tonno agli Agrumi
Seared Tuna, Bianchi di Spagna beans, mixed salad, chive oil

Costoletta di Vitello

Oak roasted veal, wild mushrooms, natural jus

Polletto al Limone
Wood roasted free range all natural lemon chicken,potatoes, spinach

Salmone Arrosto
Pan seared Scottish salmon, black rice, seasonal vegetables

Bistecca di Manzo
All natural Brasstown ribeye, arugula, potatoes

Pesce Arrosto
Wood roasted whole fish, roasted potatoes, garlic spinach

Halibut Acqua Pazza
Tomatoes, wine, garlic, pantelleria capers, peperoncino, wild oregano
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