
FIRST COURSE
• Tantos (puffed 

pasta nachos)
• Refried Beans
• Senise Peppers
• Fonduta
• Pickled Ramps
• Coriander Blossoms 

(or cilantro)
• Ricotta salata
• Guanciale

SECOND COURSE
• Grilled Piracicaba*
• Citrus Glaze*
• Puntarelle*
• Pomegranate Jewels*
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INSTRUCTIONS:

All of the courses are to be served warm except the second course, the piracicaba. But some things 
should stay refrigerated until used, even if they end up on a hot course. An hour before you start cooking, 
please take out all of the items to temper except those listed above in blue with an asterisk*. 

1. TANTOS (PUFFED PASTA NACHOS), PICKLED RAMPS, GUANCIALE REFRIED BEANS, DRY JACK FONDUTA
It’s a combination of Chef Joe’s two favorite food groups, pasta and nachos. The pasta gets cooked (overcooked, 
actually), then dried. That causes the starch in the pasta to form a glass with just a little bit of moisture still embedded. 
Then the dried pasta gets deep-fried, causing the embedded moisture to flash to steam, instantly shattering that glass 
and causing the pasta to puff. It’s just like chicharrones! We’ve done all of that prepwork for you, obviously.

Warm the tantos and the guanciale briefly in an oven or toaster oven, 300°F for just three minutes or so. Reheat the guanciale fat-refried 
beans in a small pot over the stove and stir to reemulsfiy the dip. In a separate pot, reheat the fonduta on a slow simmer. You can also 
reheat the fonduta and beans in a microwave. To plate this dish, take the fanciest plate you have, and as evenly as you can, spread the 
tantos. Top it with the refried beans, fonduta, peppers, and pickled ramps. If you have a cheese grater or microplane, shred the ricotta 
salata over the the top, otherwise crumble it with your hands. Finally, garnish your tantos with guanciale, and then coriander blossoms. 

2. CITRUS-GLAZED PIRACICABA (FANCY BROCCOLINI), GRILLED & SMOKEY, WITH PUFFED 
GRAINS, SWEET & SOUR POMEGRANATE & BLOOD ORANGE VINAIGRETTE
One of Chef Joe’s favorite greens right now is piracicaba, or as we call it, fancy broccolini. It’s a delicious and tender kind of broccoli 
that doesn’t form heads, grown by Star Route Farms. In a small bowl, dress the piracicaba with the blood orange vinaigrette. Top the 
dressed piracicaba with the saffron-poached satsuma segments, pomegranate seeds, puffed grains, and broccoli flowers. Enjoy!

3. RED FIFE & EINKORN FOCACCIA, ROSEMARY, WHIPPED MORTADELLA, FERMENTED WILDFLOWER HONEY
When Chef Joe decided to get really serious about focaccia, he started to look for grains on our coast. After extensive research he settled 
on a blend of red fife and einkorn. We recommend reheating the focaccia in the oven at 375°F for about 5 minutes. To play on his 
favorite flavor combination of sweet and salty, he paired the whipped mortadella with home made fermented honey. Made with local 
honey from his previous home, Los Angeles, he infused the honey with ramps, and foraged fennel pollen from the Malibu mountains. 
Drizzle the fermented wildflower over the whipped mortadella before eating all of it with the focaccia. 

4. LOBSTER TORTELLINI EN BRODO, WHIPPED BURRATA, BENTON’S HAM, ROASTED LOBSTER BRODO 
A classic tortellini en brodo is pork-stuffed pasta with a hearty broth, also made from pork, all in celebration of the pig. Chef Joe 
chose Benton’s ham, and did a twist by adding lobster. Chef Joe and Lazy Bear’s Sous Chef Tim made this dough with stinging 
nettles, hence the green color. The filling includes Benton’s ham and whipped burrata. Bring a pot of water (at least two quarts) to 
a full rolling boil. Season pasta cooking water with a tablespoon of salt per quart of water. Warm up a couple bowls for serving.

• Saffron-Poached 
Satsuma Segments*

• Broccoli Flowers*
• Puffed Grains

THIRD COURSE
• Foccacia
• Mortadella Mousse
• Fermented Honey 

FOURTH COURSE
• Lobster Tortellini en Brodo*
• Nasturtiums*
• Roasted Lobster Broth
• Meyer lemon Lobster Oil
• Stinging Nettles
• Lobster

FIFTH COURSE
• Beef & Potato Doppio*
• Parmigiano*
• Butter for Pasta*
• Chives*
• Frilly Mustards*
• Beet Balsamic
• Beef Jus for Pasta 

SIXTH COURSE (DESSERT)
• Jerusalem Artichoke Cake
• Chicory Crumble
• Cream Cheese Frosting
• Blueberry Marmalade
• Citrus Lace
• Sunchoke Milk Jam



In a separate pot, bring the roasted lobster broth to a boil and keep it there. You’re going to add the raw stinging nettles just 
before serving. They’ll instantly wilt and get tender, and will subtly flavor the broth with their unique wild vegetal flavor. Be 
careful, and do not touch the raw nettles directly with bare hands, as before being wilted they will sting, hence the name. Once 
the lobster broth is at a simmer, add the tortellini to the boiling pasta water (not to the broth) and boil for 5 minutes.

Take the lobster tortellini out of the water with a slotted spoon or spider, as you will use the same water for 
the pasta in the next course, and place the cooked tortellini in the bottom of the warm serving bowls. Add the 
pieces of lobster, and then pour over the top with boiling broth. Drizzle the meyer lemon oil over the broth 
and garnish with nasturtiums, which are in the mustard family and have a slightly spicy flavor.

5. BEEF & POTATO DOPPIO: BROWN BUTTER POTATO & BRAISED BEEF CHEEK STUFFED PASTA,
SAVOY CABBAGE, BEET “BALSAMIC” 
Chef Joe does not like to end his meals with a big protein. But it’s not because he’s dainty. He just prefers a hefty pasta 
course. He took the idea of steak and potatoes and created this dual filling. One side is braised beef cheek, the other side 
is potato with brown butter-seared cabbage and a bit of our sauerkraut. Make sure the pasta cooking water is boiling 
(or add more water and bring to a boil if necessary). Cook the doppio for 5 minutes. While the pasta is cooking, in a 
separate pan put the beef jus and half the butter, and heat it over low. When the pasta is finished cooking, strain it out of 
the water, and add it to the pan. Add 1-2oz of pasta water, and swirl over medium high heat until it emulsifies and glazes 
the pasta. Top with chives. Plate all of the pasta, then drizzle with the beet balsamic. Think of it like a fancy vinegar, a 
little goes a long way, so season to your taste. Garnish with mustard greens, and sprinkle cheese over everything. 
 
6) JERUSALEM ARTICHOKE CAKE, CREAM CHEESE FROSTING, MARMALADE, CHICORY CRUMBLE, SUNCHOKE CARAMEL
We get the world’s best sunchokes from Jackson Family Vineyards. Chef Joe was inspired by carrot cake, but wanted 
to highlight the unique sweetness of the sunchokes, so this is made just like a carrot cake, but with sunchoke. He’s 
paired it with some marmalade from Lazy Bear’s library of preserves, as well as a crumble made from roasted 
chicory root, and caramel deglazed with sunchoke juice. We left it for you to get very hands-on with your plate-up. 
Decorate it yourself! Post photos of your plate-up on Instagram and tag @lazybearsf and @chef.joe.sasto!


