
NYC WINTER RESTAURANT WEEK 
JANUARY 21 - FEBRUARY 9

ANTIPASTI

INSALATA  DI CAVOLO CAESAR
Tuscan Kale, Chicory, Parmigiano, Mint, Croutons, Caesar Dressing

UOVA IN CAMICIA
Poached Organic Egg, Polenta, Brussels Sprouts, Sopressata

ZUPPA DI FAGIOLI 
Winter Bean Soup, Ditalini Pasta, Fennel Sausage, Escarole

SECONDI

SPAGHETTONI ALLA CARBONARA
Housemade Pasta, Pancetta, Black Pepper, Pecorino 

SALMERINO ALPINO
Arctic Char, Roasted Fennel Salad, Puntarelle,  
Preserved Orange, Pickled Garlic Vinaigrette

POLLO ALLA MILANESE
Crispy Chicken Leg ‘Cutlet’, Broccoli Rabe,  
Roasted Garlic, Pepperoncini, Parmigiano Crema

DOLCI

CROSTATA DI MIRTILLO 
Crème Fraiche Cake, Honey Poached Cranberries, Creamsicle Gelato

NOCCIOLA DI CIOCCOLATO
Dark Chocolate Crema, Candied Street Nuts, Hazelnut Gelato

CHEF SHEA GALLANTE  |  PASTRY CHEF RICHARD CAPIZZI

SOMMELIER’S WINE SELECTIONS  $16
4 oz. Glass of White Wine with First Course
4 oz. Glass of Red Wine with Second Course


