
Dinner
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primi
O Y S T E R S  ( 4 )  ( G F ,  D F )
cocktail, mignonette

S T R A C C I A T E L L A  ( G F ,  V E G E T A R I A N )
radishes, turnips, lemon, ginger, basil, pistachio

B R O D O  D I  F U N G H I  W /  G N O C C H I  A L L A  R O M A N A  ( M U S H R O O M  A N D  P O L E N T A  G N O C C H I  S O U P )  
( G F ,  D F ,  V E G A N )
porcini broth, polenta gnocchi, exotic mushrooms, black garlic

secondi
S W E E T  P O T A T O  A N G E L L O T T I
hazelnut brown butter, black truffle, sage, parmesan

C A C C I U C C O  A L L A  L I V O R N E S E  ( F I S H  S T E W  L I V O R N O  S T Y L E )
swordfish, calamari, mussels, clams, tomato, red wine, polenta

P E N N S Y L V A N I A  L A M B  ( G F )
lambchetta, shoulder, new potatoes, creamed chard, pinenuts, lamb jus

dolci
T I R A M I S U  A L  C U C C H I A I O  ( B O W L  V E R S I O N ,  N O T  V E G E T A R I A N  D U E  T O  T H E  G E L A T I N )  
mascarpone semifreddo, warm espresso caramel, lady finger streusel, 
cocoa nib brittle

L E M O N  S O R B E T T O  ( G F ,  D F ,  V E G A N )
candied fennel, blood orange consommé, polenta crumble, fennel polle
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