
All Courses Served for the Table

First Course

Burrata Salad
Braised Endive, Charred Leeks, Cara Cara Oranges, Mint

Second Course

Octopus
Gigante Beans, Herbs, Fresh Chilies, Celery

Grilled Squid
Salmoriglio. Lemon, Parsley

Third Course

Fresh Chitarra
Anchovy, Garlic, Lemon, Parsley, Breadcrumb

Fourth Course

Braised Rabbit
Creamy Polenta, Black Olives

Roasted Cauliflower
Salsa Verde

Dessert

Bergamont Cheesecake
Smoked Tea Gelato


