3/2103/15

Lunch - $29.95 Dinner-$44.95
zuppa market fresh soup utilizing local hudson valley ingredients

mista salad organic mixed greens with strawberry walnut citrus oil

fried calamari salad with mixed arugula tomato cherry peppers & onions

arancini crispy risotfo balls with quattro formaggi peas and tomato sauce

veal meatballs with whipped ricotta and arugula pesto

MAIN

risoffo asparagus lemon zest and parmigiano romano

radiattore with slow-braised rabbit ragout fava bean and ricotta salata
rigatoni grappa large tube pasta with spicy grappa tomato rosato (nothing but the best vodka sauce)
salmon pan-seared aflantic salmon with green peas pure and lemon white wine salsetta

chicken sorrentino breast topped eggplant fontina cheese over roasted potato

petit tenderloin (teres major cut)with asparagus and potato purée asparagus brown sauce

BOLCE

cheesecake lemon ricofta cheesecake with lemon zest syrup
tiramisu espresso soaked savoiardi whipped mascarpone

panna cotta raspberry infused cooked cream with fresh mint



