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. SRR SUIS
agosto 17 martedi cena

ANTIPASTI

salumi: prosciutto di san danielle, speck, cacciatorini & rosemary focaccia 17
insalata caprese: heirloom tomatoes, mozzarella di bufala & aged balsamic 18
insalata casa: baby mixed lettuces, chameh melon & watermelon radish 10
cozze: Prince Edward Island mussels, garlic, lemon verbena & roasted tomatoes 13
bruschetta: eggplant caponata &ricotta salata 10
zucchine crude: shaved heirloom zucchini, toasted hazelnuts & black olive dressing 11

PRIMI

paccheri con salciccia: spicy sausage ragu & freshricotta 19
gnocchi pomodoro: sun gold cherry tomatoes & local com 18
linguettine genovese: pesto & tomatoes 18

PIATTI UNICI

costoletta di maiale: braised hampshire \pork ribs & green tomato marmellata 24
merluzzo arrosto: roasted chatham cod & peperonata 25
agnello aiferri: marinated leg of lamb, tian & castelvetrano olives 25
spigola ai ferri: grilled wild striped bass, gazpacho & olive tapenade 26
pollo al forno: roasted jw chicken & salsa verde 19
manzo ai ferri: creekstone farms hanger steak, roasted shallots & chilies 24

CONTORNI

patate: crispy potatoes, pecorino & rosemary 8
fagiolini: braised romano beans & breadcrumbs 8
verdure: wilted greens, garlic & chilies 8

FORMAGGIO

selection of five cheeses 20 selection of two cheeses 8
grana padano (aged cow’s milk) piedmont, Italy - manchester bardwell (raw goat’s milk) vermont, usa
jasper hill, bayley hazen blue (raw cow’s milk) vermont, usa  capra sarda (pasteurized goat’s milk) logudoro, italy
five spoke creamery, tumble weed (raw cow’s milk) pennsylvania, usa

Jonathan Waxman’s cookbook “A Great American Cook’ $35

family-style tasting menu $65 per person Executive Chef: Roel Alcudia gratuity added to parties of six or more



