
Crisp greens dressed with basil, garlic & olive oil, finished with toasted
pignoles (pine nuts) & shaved Parmigiano Reggiano

Mixed cold antipasti including:
Pecorino Toscano (mild semi-hard sheep's milk cheese)

Piave Vecchio (aged cow's milk cheese similiar to Parmigiano)
Sopressata  (uncured coarse-ground salami)
Finocchiona (Tuscan red wine & fennel salami)

Melanzane sott'olio (housemade eggplant lightly pickled &
finished in olive oil, garlic & fresh oregano)

Whole Castelvetrano & Kalamata olives
Parmesan crisps

 Roasted butternut squash tossed with 'nduja (spicy spreadable Calabrian

salume) & topped with housemade ricotta & Parmigiano Reggiano

 Seared chicken breast braised until tender in a sauce of San Marzano tomatoes, sweet

bell peppers, cremini mushrooms, white wine and garlic, finished with Asiago cheese & herbs

 Maple custard with an apple-cinnamon reduction and shards of espresso dark chocolate


