
 

 
 

 
 

SPRING TASTING MENU 
$45 Per Person 

 

Antipasti 
Choice of One: 

 

INSALATA 
Mixed Baby Lettuce, Green Apples 

  Toasted Pistachios, White Balsamic 
 

CAESAR 
Romaine Hearts, Parmigiano Reggiano 
Roasted Garlic Vinaigrette, Croutons 

 

Entree 
Choice of One: 

 

FUSILI 
Prosciutto San Daniele, Peas 

Black Truffles 
 

SALMONE 
Pan Seared Scottish Organic Salmon 

Parsnip Puree, Braised Chard 
 

BRASATO 
“Piemontese” Braised Beef Short Rib 

Caramelized Root Vegetables, Potato Puree 
 

Dolci 
Choice of One: 

 

Panna Cotta 
Mascarpone Panna Cotta, White Balsamic Honey 

Dried Mission Figs, Marcona Almonds 
 

TARTUFO 
Dolce di Latte Gelato, Caramelized Hazelnuts 

Warm Valrhona Chocolate Sauce 
 

Sommelier Wine Pairing $29 Per Person  
One glass of wine with each course 

 
~OR~ 

 

Four Course Dining Experience 
$60 Per Person 

 
Choose your Own  

Antipasti, Pasta and Entrée from the Dining Menu 
Chef’s Selection Dessert Platter for the Table 

 
Sommelier Wine Pairing $35 Per Person 

One glass of wine with each course 
 

Prices do not include tax or gratuity.   
Offer valid through May 31, 2010 

 


