Learn to Speak Italian,
One Bite at a Time.
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“Authentic Italian Food”
June 5th — 20th, 2010

From June 5 through June 20, the ltalian Trade Commiccion in Loe Angeleg, in collaboration with the Italy-America
Chamber of Commerce West, invitec Angelenog to experience Italian cuigine at ite mogt authentic. With the goal of
raicing awarenace of the use of authentic [talian ingrediente in America, the ltalian Trade Commiccion and ltaly-America
Chamber of Commerce West gelected LAGO ag one of cix rectaurante fo prepare special prix fixe menug at lunch and
dinner uging only the finest ingrediente ltaly hag to offer. Chef Maggioni hag created the following menu which
highlighte the unique flavore of ltaly and the local summer ceacon by pairing inimitable ltalian producte to frech, organic
produce purchaged from the Santa Monica Farmer's Market and to cuctainable proteing.

From ltaly: bufala mozzarella, gorgonzola "dolcelatte," Cactelvetrano olivee, epeck, Naplee barley, Sardinian carasau
bread and Val Pardico extra virgin olive oil.

From the SM Market: zucchini bloecome from Jaime Farm, cherry tomatoee from Tutti Frutti Farm, red and gold beete,
rutabaga & tugcet potatoes from Waeicer Farm and fennel from Wong Thao Farm.

Pacta, focaccia bread, deccerte and gelato are made in-house.

Ala di Pollo con Fioti di Zueea  Bufala Mozzarella and Zucchini Blossom Stuffed Chicken Wing,
Sautéed Porcini, Cherry Tomato Confit & Baby Mache Sdlad...15
WINE: ORVIETO, TENUTA SALVIANO, 07

Ricotto al Corgonzola e Barbabietole ~ Gorgonzola “Dolcelatte” Risotto, Market Red & Gold Beets...I9
WINE: SANGIOVESE, D1 MAJO, ‘07

Trota Salmonata  Salmon Trout, Castelvetrano Green Olive Stuffing,

Fareita Olive Cacelvetrano  Chickpea-Rosemary Vellutata, Grilled Market Fennel...29
WINE: PRIMITIVO, MATANE, ‘07

Confit d’Anatra allo Speck  Duck Confit, Smoked Prosciutto, Steamed Barley, Clown Potato,
Sous Vide Rutabaga, Housemade Mustard...27
WINE: BAROLO, REVERSANTI, ‘05

DINNER THREE-COURCE...490
(cHoICE OF SALMON TROUT OR Duck CONEIT)
WINE TASTING...24
*tacting menu portiong may be emaller than a la care

IN ADDITION, WE RECOMMEND YOU FINISH THE MEAL WITH OUR SPECIAL DESSERT...

Bunat al Cioccolato  Piedmont Chocolate Bunet, Sardinian Carasau Bread, Vanilla
Essence...[2
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