FIRST SEATING 3:30PM APRIL4TH
EASTER SET MENU $49-

APPETIZER CHOICE OF:

FRESH MOZZARELLA & VINE RIPENED TOMATOES
FRESH HAND MADE MOZZARELLA AND TOMATOES

WHITE TRUFFLE & FONTINA ARANCINI
SPICY RED CHILI AIOLI, CHICKPEA PUREE.

BAKED STUFFED CLAMS
PANCETTA. LEMON.WHITE WINE

WILD ARUGULA SALAD
POACHED PEARS, SUN-DRIED CHERRIES, GORGONZOLA SPICED PECANS. HONEY BALSAMIC

CHOPPED ROMAINE HEARTS CEASAR
CREAMY ROSEMARY CAESAR. FOCACCIA CROUTONS

BURRATA FRITTI
FILETTO DI POMODORO, PROSCIUTTO DI PARMA, EGGPLANT CAPONATA ($6 SUPPLEMENT)

GRILLED OCTOPUS
¢, EGGPLANT CAVIAR, CRUSHED MARCONA ALMONDS, FRESH MINT, CALABRIAN CHILI OIL ($10 SUPPLEMENT)

ENTREE CHOICE OF:

& D RADIATORE BRAISED LAMB RAGU
&/ FRESH MINT WHIPPED RICOTTA

'lé

CAVATELLI
CRUMBLED SWEET & SPICY SAUSAGE. BROCCOLI RABE. TOASTED PINE NUTS

RIGATONI ALA VODKA
CRUMBLED SAUSAGE. SHAVED REGGIANO

RIGATONI RAGU
MEATBALLS. PORK,VEAL & SAUSAGE. CREAMY BASIL RICOTTA

PAPPARDELLE
MAINE LOBSTER, ASPARAGUS, LEEKS, BLACK PEPPER TRUFFLE CREAM

CHICKEN PARMIGIANO
SPAGHETTI DI POMODORO, FRESH MOZZARELLA, PECORINO PESTO

N HERB MARINATED NORWEGIAN SALMON
SMASHED POTATOES, BABY GLAZED HEIRLOOM CARROTS. PRESERVED LEMON.WHITE ANCHOVY VINAIGRETTE

BRONZED ISLANDIC COD
WHITE TRUFFLE CAULIFLOWER PUREE, ROASTED BRUSSELS SPROUTS.HEIRLOOM TOMATOES

ROSEMARY ROASTED DOUBLE CUT LAMB CHOPS
CREAMY GOAT CHEESE WHIPPED POLENTA, BROCCOLI RABE. FRESH MINT, BAROLO PAN JUS

MARINATED SKIRT STEAK
GORGONZOLA BABY POTATOES, BROCCOLI RABE, BASIL BEARNAISE $6-SUPPLEMENT

DESSERT

860 FRANKLIN AVE GARDEN CITY (516)739-7660
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