CHEF’'S THREE-COURSE
TASTING MENU

COCKTAIL

Sinatra Smash
Gentleman Jack whiskey, blackberries,
creme de cassis, vanilla, lemon, lime
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APPETIZERS

Autumn Salad
seasonal lettuces, robiola cheese, kumquats,
fennel, beets, hazelnuts, mustard vinaigrette

or
Tuscan Onion Soup

guanciale, fontina bread dumpling
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ENTREE

"Sunday” Rigatoni
braised pork, pomodoro, smoked mozzarella

or

Bucatini alla Puttanesca
shrimp, anchovies, capers, olives,
cherry tomatoes, Calabrian chilies

DESSERT

Capello
chocolate mousse, pecan praline,
Jack Daniel’s gelato, apricot sauce

70 per person

EXECUTIVE CHEF: TJ Ricciardi

*Before placing your order, please inform your server
if a person in your party has a food allergy
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