
executive lunch 

Panzanella
garlic crostini | red onion | arugula | confit tomato | basil

mozzarella | white balsamic

corn | edamame | cannellini beans | avocado
shrimp | yogurt | crispy caper

artichoke & goat cheese ravioli | asparagus | peas | parmigiano cream

polenta crusted trout | summer vegetables | arugula | balsamic glaze

Legumi e Gamberetti

Ravioletti

Trota in crosta

Bistecca

First Course
Zuppa del gorno 
soup of the day

Main Course

7oz strip loin | roasted potatoes | sauteed spinach | barolo reduction

dolci

daily  flavor
Gelato

Crème brule
vanilla custard | turbinado sugar | fresh berry

$34


