Buona Paequal Happy Escter!

Avsilable Egctor Week etarting Saturday, April 12" 2009

Crema di Picelli e Coniglio
Market Pea Soup, Rosemary Roasted Rabbit (i la carte...I2)

WINE: PrOSECCO BRUT, CANELLA

Girella di Poreini e Ricotta

Housemade Pasta Roulade, Porcini Mushrooms, Ricotta Cheese, Béchamel Sauce (a la carte...[9)
WINE: FRANCIACORTA BIANCO, BELLAVISTA, ‘06

239999
Codine Primavera

Monkfish Tail, Shrimp Bisque Reduction, Braised Red Cabbage, Heirloom Carrot Purée (a la carte...24)
WINE: PINOT NoIR, KENNETH VOLK, ‘06

Corona d’Agnello al Dragoncello

Rack of Lamb, Tarragon Sauce, Pineapple Confit, Annd’s Potatoes with Pancetta (4 la carte.29)
WINE: GIOME, PROVENZA, ‘04

THREE-COURSE WITH MONKFISH...39
THREE-COURSE WITH LAMB CHOPS... 45
FOUrR-COURSE...59
WINE TASTING...22

(N ADDITION TO OUR TASTING MENUW,
WE RECOMMEND YOU FINISH THE MEAL WITH OUR CASTER DESSERT...

Uova di Pacqua
Chocolate Egg, Surprise Inside!...9

SUGGESTED WINE: VIN SANTO, COLTIBUOND, ‘06
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